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Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 
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A kit containing 
everything you need to 


frost or tip your hair. 
™ 
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Steal a little thunder 
from a blonde. 





Clairol creates 
the first high fashion. 
trost-it-yourself kit. 
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With new Frost &Tip you can And the heavenly glow you turn on, 
light up your-hair just enough to light today, will glimmer for months. 
up your life. ; Without a retouch. 
~ What a kit! Everything’s there Now, how about stealing 
to shimmer in beautiful blondelights. _a little thunder from a blonde? 
Jo frost in flickering tips. Orstrokein — With a little Frost &Tip from Clairol, 


~ flattering lightstreaks. you've got it made. 
Just follow the easy, do-it-yourself All the fun of being a blonde. 
l Without going all the way. 


Now, your personalized 
Custom-Care* Conditioner 
comes from Clairol’s amazing 
new Hair-Care Computer. 
(Right at your hairdressers!) 


Now, your hairdresser can solve 27 different 
conditioning problems. Yours included! 

Here’s how. 

Information about your hair is fed into 
the computer. Facts only an expert’s trained eye 
and skillful fingers can determine. Then the 
computer computes a personalized conditioning 
formula: everything that’s good to your kind 
of hair. So it comes alive with radiant 
shine...responds with resilient body... 
really holds onto a hairdo! 

That’s because your own Custom-Care 
Instant Conditioning formula is mixed to 
match all your special needs: 

YOUR hair texture: fine, coarse or medium. 

YOUR hair color: lightened, tinted or not. 

YOUR hair type: dry, oily or normal. 

Next time you have your hair done, ask 
your hairdresser to use Clairol’s amazing new 
Hair-Care Computer. You'll want your own 
Custom-Care Conditioner every time. 

That’s what makes the beautiful difference. 

In an instant. 


Paul Mitchell, Artistic Director of The Beaucy Floor. 
Henri Bendel, New York City. 
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Why riSk your 
hairdo with 
another womans 
conditioner? 








The career 
a that offers women 
equal opportunity 
with men 


The shortage of trained Accountants has 
created unusual opportunities for women 
who would like to enjoy a fine career in 
business. Regardless of age or experience, 
you can qualify rapidly for an interesting 
position — full or part time — in the re- 
warding and uncrowded Accounting field. 


Be an Accountant 


LaSalle trains you at home in your spare time. You can 


be in business for yourself, earn high pay, choose your own hours 


—and still have plenty of time left for your family. 


ARN an independent income in a profession where 
13 salaries are high and promotions are frequent — and 
where women qualify as readily as men. Now, in your 
spare hours at home, you can prepare conveniently and 
pleasantly for a full or part time career in Accounting. 
No previous bookkeeping experience is required — and 
age is not a consideration. 

Without the slightest interference with your present 
duties, the LaSalle School of Accounting brings your 
training to your home — where you are a class of one. Your 
lessons are mailed to you by LaSalle’s distinguished fac- 
ulty of expert instructors and practicing accountants. You 
are carefully guided every step of the way. You are given 


assignments which are then individually corrected and 
graded. You are thoroughly prepared for every Account- 
ing task you will be called upon to handle in the business 
world. The cost of all this is remarkably low. 

Your training could not be in more experienced hands. 
For more than half a century, LaSalle has been a world 
leader in business education, and has enrolled more than 
1,000,000 students from every state. 

if independent income, professional prestige, and work 
hours of your own choosing appeal to you, you should read 
the famous LaSalle booklet “Opportunities in Account- 
ing.” It is free. Mail the coupon to LaSalle, 417 South 
Dearborn, Chicago, Illinois 60605 





SUCCESS REPORTS FROM LA SALLE-TRAINED WOMEN LASALLE EXTENSION UNIVERSITY 


“T am the mother of two small 
children. I keep books in my home 
and I also do income tax work. 
LaSalle has given me confidence 
and the training I needed in the 
Accounting field.” 
Mrs. Mea S. Yetter 

Wyoming 


Meeteetse, 


“T have started a small Account- 
ing and Income Tax Service of 
my own. I am so grateful for what 
LaSalle has done for me. Without 
the training I have received thus 
far, my children would not be 
able to continue their education.” 
Mrs. Edna B. Hilyard 
Potsdam, New York 








A Correspondence Institution 
417 South Dearborn St., Dept. 79-112, 


Please send me, free of cost or obligation, you 
illustrated booklet “Opportunities in Accounting. 


Chicago, Illinois 60605 
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“Thanks to my LaSalle training, 
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Try Noodle Roni! 


Four complete dinners: 
Parmesano, Romanoff, 
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The Warners had a 


deep-seated decorating problem. 


: 





The Warners’ problem was Mr. Warner. He didn’t 

it into the type of dining room Mrs. Warner wanted. 
She dreamed of a delicate, elegant room. And 

delicate was something Mr. Warner was not. 

So the Warners took their problem to our Ethan 
Allen gallery. You see above the happy solution we 
helped them find. 

We're not just furniture salesmen, but skilled 
home planners, anxious to help with any decorat- 
ing problem. We listened to Mrs. Warner's ideas. 
Looked at Mr. Warner. Then suggested American 
Traditional in gracious Sheffield cherry. 

We helped Mrs. Warner coordinate her carpet, 
draperies and wallpaper panels. Sconces, candle- 
sticks and accessories are all from the Ethan Allen 
collection—each carefully chosen to achieve the 


delicate elegance Mrs. Warner was after. 

Mr. Warner? He finds American Traditional 
“downright comfortable”. 

Decorating problem at your home? Let us help. 
There are over 2,000 designs in the Ethan Allen 
collection. All open stock. All “in style” forever. 

You'll find them all pictured in color in complete 
room settings, along with many important do’s and 
don’ts on decorating, in our 9” x 12”, 336-page 
Ethan Allen Treasury. You'll also see our many 
lamps and accessories. For your free copy, stop by 
your nearest Ethan Allen gallery. 


Ethan Alen We care about your home...almost as much as you do. 


AMERICAN TRADITIONAL INTERIORS 


| 
4 





See how beautifully Ethan Allen helped them solve it. 


(4) Please send name of my local Ethan Allen gallery, 


where I can obtain a free 


Treasury. 


CI enclose $2.50. Please send the 336-page Treasury 


direct to me. 


Send to: Ethan Allen, Dept. 


LHE-78, P.O. Box 376, 


Minneapolis, Minn. 55440. Please print clearly. 


Name 


Address 














em eC a Lit ‘ BRC may) ty:) Pet 


rio. clta 


ae envelopes Knox Gelatine 2 8-oz. cans tomato sauce 


pe Med mL g 1 teaspoon sugar 
1 cup ice water Cucumber rt 


Sprinkle gelatine over cold water in ‘saucepan. 


at let So Ta ema lee eo ic lances elit 
dissolves, 4-5 minutes. Remove from heat; 


_add ice water. Stir in tomato sauce and sugar; » 
pour into 4-cup mold. Chill until firm. Unmold; - 
surround with lettuce and cucumber slices, if 


el Tice Serve with: - i 
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BR tTy ae TS Whip 1 teaspoon grated onion 
2 cups chopped cooked ham ¥% cup heavy cream, 
Ye cup chopped celery whipped 


Sprinkle gelatine over cold water in saucepan 
Place over low WI ee emetic lal Navies ebeie 
dissolves, 3-4 minutes. Gradually add to Miracl 
Whip—the salad dressing with the uncopyabl 


flavor. Stir until smooth. Chill until slightly 


thickened; stir in ham, celery, green pepper, 


3 rete Fold in whipped cream; pour into 1 qt. 


' 


mold. Chill until firm. Unmold; garnish with 
watercress and deviled eggs. 4 to 6 servings. 
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Beginning with this issue, you will be seeing a new special 
section in the Journal every month. It’s called Making Marriage 
Work, and we can’t think of a more important project that this 
magazine has ever undertaken. Each month the section will 
contain articles that authoritatively discuss personal problems 
that concern most wives and husbands. Two criteria will govern 
the contents of these reports: their practical usefulness to you 
and their newsiness. 

News in marriage? Yes, indeed. The Journal has tradition- 
ally pioneered in reporting on marriage problems in special arti- 
cles and in our regular series Can This Marriage Be Saved?, 
which will continue. But recently, almost unnoticed amid the flood of research 
progress in so many fields, psychologists. psychiatrists and other scientists have 
achieved remarkable progress in what they call interpersonal relationships. We call 
it the plain but complex art of men and women getting along so they can make the 
most of their lives together. Many of these new ideas have been thoroughly tested 
with the cooperation of families throughout the country, but have not yet been re- 
ported to the general public. Making Marriage Work will bridge this information gap. 

Everybody knows, for example, that ‘‘money talks.’’ But in marriage, what is 
money really saying, especially when husbands and wives quarrel about it? In The 
Hidden Meanings of Money in Marriage (page 34), you'll find out why such marital 
fights are usually not so much about dollars as they are about intensely personal 
emotions; the dollars are just a convenient symbolic currency. And we'll bet that you 
never thought of vacation as a very special Danger Time for Marriage (page 30). Yet 
when Executive Editor Peter Wyden talked with several leading psychologists he 
was told that the freedom of holidays and summer leisure often brings out not the 
best in married couples but actually the worst! This month’s article tells you not only 
why this state of affairs is entirely natural but also what you can do about it. 





Practically as many people as there are Presidential candidates put their heads 
together to plan the strategy of producing The Winning Look, page 82 and Project: 
You, page 56—an artist, an illustrator, two hair stylists, and two Journal editors 
were all members of the campaign. Beauty Editor Susan Harney’s assignment was to 
gather hundreds of pictures of the candidates’ wives from all sources to get all possi- 
ble views of how the ladies look and live. Susan then worked with hair stylists Mr. 
Barron and Mr. Ramon, whose job was to ponder the pictures for hair color, texture, 
and type so they could give each lady a new, individual look. Mr. Ramon: ‘‘We 
wanted to give each a change suited to the lady’s type of hair and age group—a style 
that wouldn’t require constant visits to salons.’’ Meanwhile, Fashion Editor Trudy 
Owett combed designers’ showrooms to select an outfit for each candidate’s wife. She 
came back with just-finished samples and accessories that captured everyone’s vote. 
Finally, artist Joe Bowler coordinated these activities to produce the full-color por- 
traits. ‘I thought it was an impossible job. I had to paint the wives from photographs, 
from models posed in the outfits, and from material swatches of the clothes and boxes 
of accessories all over my studio. I was always losing track of the one earring or a 
bracelet I needed, and I would have gone out of my mind without the help of my wife 
Marilyn and my daughters Jolyn, 15, and Brynne, 11. They were wonderful.”’ Turn 
to page 82 to see the candidates’ wives as we’d like to see them. 


Our newest college graduate: Mrs. Medgar Evers (What Do You Know About 
Violence ?, page 72) received her bachelor of arts degree in sociology from Pomona 
College in California on June 9. Mrs. Evers plans to continue college and work for a 


master’s degree in sociology, her goal: to teach and work with underprivileged chil- 
dren in Negro slum areas. Besides being a part-time student, Mrs. Evers is a full-time 
mother to her three school-age children, a regular contributor to the Journal, and 
most recently she found time to co-author For Us, the Living with William Peters. 


Problem: where to keep all the pennies saved by using recipes from The Penny- 
pincher’s Book of Fine Food? A bank makes sense. So, for our photograph (page 95), 
the Seaman’s Bank j let us 
borrow 17 banks from their display » used nine), but only after we assured them 
Antique ban! 

a pretty penny—from $50 to $850 

the total worth of the banks on loan added 
up to a whopping $2,465, or, in penny- 
pincher language, 246,500 cents. 


owner of rk’s largest antique-bank collection 


we were insured. 
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You laughed at Alan Arkin in The 
Russians Are Coming, and he froze you 
with fear in Wait Until Dark. Now Arkin 
is jaunty again as Inspector Clouseau, the 
silly sleuth of the Paris Streté. In this 
movie he has an inflated image: That’s 
Alan with the balloons. The plot skids 
around corners after bank robbers, Scot- 
land Yard, and an awkward Arkin, who 
happily recovers his own fumbles... . 
One of the season’s best adult films: Pl 
Never Forget What's ’Isname, starring 
Orson Welles in a hugely satisfying role, 
and Oliver Reed as a young advertising 
bright boy who kicks it all over to search 





When you invest in the stock market, 
you don’t just buy a share of stock, | 

, you buy a whole mailiox full of 
notices you don’t understand. 


—Poor Woman’s Almanac 





for The Meaning of Life. This disturbing 
film is marvelously directed by Michael 
Winner and just about perfectly acted 
by everyone in sight. ... For a warm 
love story for a rainy matinee, take in 
Interlude, and be taken in by Oskar 
Werner as a symphonic conductor who 
spends his time between pillow and 
podium: Barbara Ferris is the girl who 
waltzes into his life. . . . Jimmy Stewart 
is back on screen in Bandolero, a Western 
with Dean Martin as a Raquel Welch 
aide. ... The March of Dimes Humani- 
tarian Award, given in the past to stars 
Gey ~ ___like Bob Hope and Johnny 
4 Carson, has just been 

-- presented to 
Leo Jaffe, 
new pres- 
ident of 
olumbia 






























Pictures. ... You might think that in a 
film called Salt & Pepper Peter Lawford 
would be Salt and Sammy Davis, Pepper. 
But those typecasting days are over: Now 
Davisis Charlie Salt and Lawford is Chris 
Pepper, a couple of London nightclub 
owners who taunt the toughs. Too bad 
Hudson and Skelton didn’t get the roles, 
says a reader: Then we could have had 
Rock Salt and Red Pepper. Sorry. 


Breathes there a woman with soul so 
dead, who never to herself has said... 


maybe tonight Pll let them all get 
their own dinner! 








American dogs sank their teeth into the 
legs of 9,065 postmen in the fiscal year 
1966, according to the U. S. Post Of- 
fice Department. Although the 1967 
figures haven’t been tabulated, a Post 
Office official tells us that the problemis 
getting worse, not better. He also re- 
minds us that if your dog is a postman- 
biter and isn't confined during mail- 
delivery hours, the post office can with- 
hold your delivery service. 

This is all a matter of good and bad 
canine manners, according to Bob 
Bartos of the Friskies Research Ken- 
nels. A warning bark or two is perfectly 
all right, but it’s up to the dog owner to 
teach his pet not to bite. Mr. Bartos 
suggests that if the mailman is willing, 
you might introduce your dog to him; 
if the mailman then calls out the dog’s 
name as he approaches, that often 
baffies the dog enough so that he won't 
be hostile. If you are unable to teach 
your dog his manners, just keep him 
confined when delivery men come 
around. 





WHAT’S HAPPENING: At last, a Mae 
West television special is in the works. 
The hippie-yippie generation may not 
know the come-up-and-see-me-sometime 
woman of the sex put-on era, but mil- 
lions have laughed through her flicks: 
How about My Little Chickadee, when 
W. C. Fields waddled his way through 
the wild West! Many of her lines are im- 
mortal (often without the ¢), and a few 
of the choicest will have a reprise on the 
program. ... Don’t ask your boyfriend 
or husband to take you out on Tuesday, 
July 9—that’s the night of the annual 
All-Star baseball game on NBC-TYV. His 
craving for curves will be satisfied on the 
home screen. ... He may not go far on 
July 20, either. That’s the (continued) 





How did 38-year-old Ann Craig 


pass as a teenager? 





Creamy, mild 
Ivory Liquid 
gave her ¥ 


a hand & 





We turned Mrs. Craig into a teenager with makeup and a youthful 
dress. She even fooled a group of teenagers. And her hands didn’t give 
her away even though she does dishes for a family of five. 
Mrs. Craig's hands get help from the creamiest, mildest Ivory Liquid ever. 
| It leaves them with a creamy young look. Take it from Ann Craig, 
you don't have to be a teenager to have hands with that creamy young look. 


Creamy Ivory Liquid 
leaves hands with that 
creamy young look 


Creaminess you can see... 
and feel! Jt even whips! 
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Now a napkin that protects like two, 
feels like one. 


Now Kotex Plus 


EC Gea. = The plus comes from an absorbent 


little extra napkin placed in the center 
of a Kotex napkin, where it can do the most good. 
It protects like two napkins—yet feels like ¢ one, 
because it is less bulky around the 
edges. You feel more secure, more 
comfortable, more relaxed. Try it— 
New Kotex Plus, the extra protec- 
tion napkin. 





THE FINEST FEMININE PROTECTION COMES FROM KIMBERLY-CLARK 
KOTEX PLUS, KOTEX® WITH SOFT-IMPRESSIONS 
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Journals Journal 
continued 
afternoon of the $100,000-added Brook- 
lyn Handicap. The first horse to win this 
classic in 1887 was called Dry Monopole, 
a name familiar as asparkling wine. This 
year’s race will be televised via the 
Schaefer Circle of Sports, proving it’s 
just a hop from beer to champagne. 


There's nothing so romantic on a 
summer evening as the smell of char- 
coal broiling steak. 


—Poor Woman's Almanac 


PET NEWS: If you've never seen a 
3,000-year-old dog, don’t worry; most 
people haven't. But not because they 
don’t exist. There are 38 of them in the 
U.S. right now—alive and barking. The 
breed is the Canaan, a native to Israel, 
and it’s only beenintheU.S. since 1965. 

Over 2,000 years ago, when the Jews 
were exiled from Palestine by the Bab- 
ylonians, the Canaan dog retreated to 
the Negev Desert. Some of them be- 
came herd dogs for Bedouin tribesmen, 
and others reverted to a wild state. In 
1935, Prof. Rudolphina Menzel, an 


animal psychologist at the Universit 
of Tel Aviv, rounded up several Canaan 
from the desert, where they had roame 
for centuries, and began to redomes 
ticate them. Prof. Menzel (a lady) is di 
rector of Israel’s Institute for Orienta 
tion and Mobility of the Blind, wher 
Canaans are bred and trained as guid 
dogs. They have turned out to be suc 
good guide dogs, watchdogs and pet 
that the demand for them in Israel i 
far greater than the supply. There ar 
only about 250 domesticated Canaan 
in Israel now. 

Mrs. Jack H. Berkowitz of Oxnard 
Calif., heard about the Canaan, and 
imported four dogs selected for her b 
Prof. Menzel and started to breed them. 
Mr. and Mrs. Jay Sheaffer of Emmaus, 

a., bought some of Mrs. Berkowitz's, 
first puppies and became the East Coas 
Canaan breeders. Between them, they 
hope to help Prof. Menzel in keeping the 
dog from becoming extinct. 

The Canaan is a medium-sized dog, 
about 24 inches tall and weighing 40 to 












| 


| Do kids still get nicknamed “Skinny” ? | 
poses 


50 pounds. He has a rough coat that 
requires little grooming. (continued) 





IF ITT WERE MY CHILD 
A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they alone know 
the special joys and daily headaches of bringing up children. To tap this natural 
source of experience, we have asked our readers to share with each other their best 
solutions to the everyday problems of living with children. 













During the summer months, when my preschool son 
attends day camp, he is asked to bring a sack lunch. 
Since he doesn’t read yet, | draw a large picture of a 
boat, car, etc., next to his name on the bag. He can 
easily recognize his lunch in the midst of all the 
other children’s —and it is a help to the counselor, 
too.—Mrs. Ray Kunz, Riverside, Calif. 


Croset Colors: 
My children share a closet, and, to make it sim- 
pler for everyone and to eliminate any squabbles 
over what belongs to whom, | painted one-half 
the closet one color, and the other half a different 
color—and painted the hangers: to match. 
—Mirs. Daisy Evans, Leadore, Idaho. 


Meeattime Mirror: Feeding my baby solid foods 
} was a problem when | began—he never would 
pay attention, and the whole process was an 
ordeal. To entertain him, | started to wear a neck- 
type cosmetic mirror around my neck so he could 
~watch himself eat. It fascinates him, and now 
we’re both more enthusiastic about his mealtime. 
—Mrs. Richard Worth, Long Beach, Calif. 





[esrich Labels: 





Biade Bank: With curious little hands con- 
~ stantly in and out of the bathroom, razor 
Sy, blades can be a great hazard. To prevent 
any accidents, we use a small bank (ours is 
a papier-maché animal) as 
) asafe and decorative used- 
blade deposit.—Mrs. Carol 
Ramirez, San Diego, Calif. 








How do you solve your problems in bringing up children? The Journal pays $25 to 
the first contributor of each item published. Advice of godmothers and baby-sitters, 
as well as mothers, is entirely welcome. Address your solutions to Julie G. Maxey, 
c/o Ladies’ Home Journal, Rm. 12, 641 Lexington Ave., N.Y., N.Y. 10022. 
Please do not include snapshots, toys, etc., because such submissions cannot be returned. 

Illustrations by Arnold Arlow 
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But we can’t. 

You don’t realize how man: 
of you there are. But to prove 
far two drops of Sweeta® will g 
we're having a SweetaStakes w 
prizes totaling a sweet $500,001 

First Prize is an expense-paid 
trip for 2 to Hawaii for two weeks 
and $2,222.22 in cash to have a 
good time with. 

And to further celebrate 
Sweeta’s two- drop sweetness: The 
winner also receives a two-week, 
expense-paid trip for 2 to any city 
in the Continental U.S.A. 

Second Prize, another tip of 
the hat for Sweeta is a pair of 
Mustangs, not one but two, His 
and Hers. There are 4 pairs of 
Mustangs available for Second- 

Prize winners. 

Third Prize? A thousand pairs 
of His and Her Bulova watches. 

For you a diamond Bulova watch. 
For him a gold Bulova. 

Fourth Prize consists of 4,000 
pairs of His and Hers Remington 
Electric Shavers. 

We couldn’t think of a sweeter 
way to tell you how far two drops 
of Sweeta will go. All you do to 

enter the big Sweeta SweetaStakes 

is match the Sweeta bottle on the 
entry form below with an actual 
Sweeta bottle or the bottle at the 
SweetaStakes display 




































in your store. 

Cut out the entry form and 
take it to your store today. Who 
knows, you may be holding your 
ticket to Hawaii. 


ee eee 


al 
os 


1. You are a SweetoStakes prize winner if the Sweeta 
package illustrated here exactly matches the words on 
the liquid Sweeta packages or special Sweeta displays 
featured at participating drug and grocery stores 
Residents of Ohio see Rule 4 below. No purchase 
required 

2. To claim your prize and find out which prize you 
have won, complete the entry form and send by 
registered mailto the SweetaStakes address on 

the entry. All prize claims except those from 
residents of Missouri and Kansas must be ac- 
companied by ao back card from a Sweeta 
package or the word “Sweeta” hand-printed 

in plain block letters on a plain 3” x 5” piece 

of paper. 

3. All entries will be validated by Marden- 

Kane, Inc., an independent judging organiza- 

tion whose decision is final. Entries altered or 
mutilated in any way are void. Valid winners 

will be notified within 60 days of the close of 

the Sweepstakes. Only one prize per family. 

4. Entries from residents of Ohio may be com- 

pared to the winning words by mailing to 

P.O. Box 10129, Edina, Minnesota 55424. 


ae ene 


a 


a 
me ots 


5. A facsimile of the winning Sweeta package 
is available by sending a stamped self- 
addressed envelope to ‘‘SweetaStakes," 
P.O. Box 10129, Edina, Minnesota 55424. 

6. Sweepstakes not open to employees lor 


Wisconsin, and where prohibited or restricted by law 


30, 1968. Entries received later will not be acknowledged 
NO PURCHASE REQUIRED 


“SWEETASTAKES” 
P.O. BOX 10126 
EDINA, MINNESOTA 55424 


| NAME 


ADDRESS 


CITY 





7 SLATE ZIP CODE 


$500,000 SweetaStakes 


their families) of E. R. Squibb & Sons, Inc., its affiliates or advertising agencies, 
Marden-Kane, Inc., and publications carrying this advertisement. Void in Nebraska, 


7. All entries must be postmarked by September 15 and received by September 


| 
| 
| 
} 
| 


’ The Girl 


ULB LLIGL ey 
i) ‘tu 


cate EARLY 
YEARS 


ee) 
Crushon You 
or LE ed 


5962. Plus: Dream, 


That | 
Marry, 11 in all 


PORTRAITS il 


6110. Also: The Mail, 


PTC TG ee 


Just Know, etc. 


6139. Also: Alone 
ye ee 
Telephone, etc. 


From Sea to 
Shining Sea 


«Another Song 
to Sing 


+The Whirl and the Suck 
8 MORE 


5971. Plus: The Mas- 
terpiece, You And 
Tennessee, etc. 


2nd VAULT OF 
GOLDEN HITS 


~ Sherry - Candy Girl 4 
Walk Like a Man 


Thee trae ay 
Don't Cry, Opus 17, 
pie ta Stay, etc. 


ALPERT & 
& THE 
TIJUANA 
BRASS 


It Must Be Him 


6108. Plus: A Man 
OT i eo 
lease Me, etc. 





5799. Plus: Where 
Are The Words, The 
More | See You, etc. 


N BLUE 
Spellbound 
Concerto 
Warsaw 
Concerto 
3 MORE 


UMBIA RECORD CLUS fal 


77s Pa ee 
My Shoulder, No Sad 
Songs, etc. 


5515. This album in- 
cludes Lulu singing 
the hit title song 


H & TWO-RECORDS 


OUNT AS ONE 
SELECTION 


CK ly eed er ele ee ae dr 


CS a) 


this special two rec- 


ord set counts as one selection only 


6091. Plus: Mirage, 


California Sun, Let's- 


Be Lovers, etc. 


HERBIE MANN 
Glory of Love 


6093. Also: House Of 
CUM) 
na Ain 


THE 
MOONLIGHT 
STRINGS 


PLUS - 
«Moon River 


*Stella by 
Starlignt 


8 MORE 


ECORO CLUB 


cE Bee | 
Oty MLL? 
LOY oan ae 1 


<> Starring 
-y&~ RICHARD 


<8%e KILEY 
Original Cast 


2639. ‘‘The best mu- 
sical score of ‘65." 
—Am. Record Guide 


[ELEKTRa 
= 


5956. Plus: Love Me 
oT i ee ely 
Girl, etc. 


| TARARAY 
WYNEV. 


6227. Plus: Ode To 
Billie Joe, It's My 
FS ae aoe 


Changin’ Times 


COLUMBIA 


ae eee 
In The Wind, This 
Landis YourLand,etc. 


ROGER MILLER'S 
GOLDEN HITS 
England 
Swings 
King of 
the Road 
Dang Me 


2276. Also: Kansas 
City Star, In The 
~ Summertime, etc. 


Bi leis 
Garden (ir 
Carpet 
Maa 
10 MORE 


6083. Also: Ticket 
CRTC ee) Lae 
Orange Air, etc. 


6096. Plus: Days Of 
Love, -Out Of This 
World. etc. 


THE F NOTORIOUS 
BYRD BROTHERS 
Goin’ Back 
Old John Robertson 
TMBIA) 9 MORE 





6147. Plus: Space 
Odyssey, Changes 
Now, Moog Raga, etc 


[Corum] 
Make the World Go Away 
Burning Memoies 
9 MORE 


Et ee ey 
Thing Called Sad- 


ness, Night Life, etc. © 


FOWL PLAY 


Roof, Sounds Of Si- 
lence, etc. 


JOHNNY'S 
GREATEST HITS 
Chances Are 


Wonderful ! 
Wonderful ! 


ERP re 
of Never, No Love, 
Come to Me, etc. + 


Foam lane 
8 MORE 
PHILIPS 


6157. Also: Mama, 
Sa eee 
Ree 


THE 
UNION 
bx a CF. says 
featuring GARY PUCKETT 
Cae 


By the Time | Get to Phoenix 
You Better Sit Down Kids 


6120. Also: Don't 
ECM et ae 
TR LC ee to 


BERNSTEIN'S 
GREATESTHITS 


Bt) 
PLU DL hg 


[COLUMBIA] 


5236. Espaiia, On The 
Trail, Waltz Of The 
Flowers, etc. 


The Beat 
Goes On 
19 MORE 
(2-RECORD 
SEQ) 


Homeward 
Bound 


The Dangling 
Conversation 


3442. Also: A Poem 
on the Underground 
FP | ee 


GROOVIN’ 


+ AGiri Like You 
» You Better Run 


(ATLANTIC) MORE 





5557. Also: A Place 


ee ee 


Find Somebody, etc. 


6343. Also: 1 Say A 


Sai a oe) ed 


On By, etc. 


TWO-RECORDS 


es COUNT AS ONE 


SELECTION 


5577. Two-Record Set (Counts As One 
SAAC ea ee ae ee Lg 


You, Babe; Plastic Man; Just You; etc. ~ 


6289. Plus: Half Of 
Me Is Gone, ‘When 
eee Oo 


ANDRE KOSTELANETZ 


and His Orchestra 


Doctor Dolittle 


S MORE 
c 1BIA 





6146. Plus: Tara 
Theme, Thoroughly 
Modern Millie, etc. 


woo eee 
BYE ferematekss 


See a es 
eal} a ali 


If You Can Believe 
Your Eyes and Ears 
THE MAMAS AND 
THE PAPAS 

me. California 

= Dreamin’ 
Monday. 

Monday 

DUNHILL} 10 MORE 


roe ee 0) 
EU mr ey 
eee oe 


$1,000,000 WEEKEND 
Ode to Billie Joe = Groovin 


Respect 
3 MORE 


[LIBERTY) 
Ce ee 
1 ee 
Yesterday, etc. 


TWO-RECORDS 
COUNT AS ONE 
SELECTION 


Pe Ae ee CL 


Tata tL 


Includes Baby Love, The 


De uae LeU) ee 


Vocals by FRANK SINATRA 
HELEN FORREST » DICK HAYMES 
soorrwerx KITTY RALLEW 


TT ee 
Had The Craziest 
Dream, Cherry, etc.; 


The Wheels Fell Off the 
Wagon Again - 9MORE 


PC ee ee 
lem aC 
Numbers Lil, 10 in all 


vikki 
Cait & 


e ? 
The Lesson 


Never 
My Love 


10 MORE 


CCS eg eT 
Today, Lazy Day, 
TT ee 


MEL 
TILLES 
LET ME TALK 
TO You 
plus 
ALL RIGHT 
(V0 Sign 
the Papers) 
10 MORE 


6189. Also: Branded 
PF ua ur ay 
cial, 12 in all 


BOB DYLAN’S 


GREATEST HITS 


em ue eg 

Blowin’ in the Wind 
Ue ae crt 

EU Cl es 


INCLUDES 
witht 


3858. Plus: Rainy 


Day Women, Like A 
Rolling Stone, etc. 


ECHe 
& <. 


VINCEBUS ERUPTUM 


Summertime Blues 
PHILIPS 5 MORE 


epee ee aC 
FS Ae 
Around, etc. 


Cor ee ee Te 


ae ae ee le 


fect People, etc. 


You Don't 
Have to Say 
You Love 

Me 4 


COLUMBI ] 


SREP eee te ey 
CSUR aa ae) 
Tide, Eternally, etc. 


starring 
| Jill Jack Bert 
Haworth Gilford Convy 


AND 
| COLUMBIA] Lotte Lenya 


cI OUI a 
sical. B Ue 
ceived. 


a? MENDES 
A t @ 66 


6340. Also: Like A 


ee) a 


Love, Roda, etc. 


MUSICOR, 
_ ? 


BARBRA _ 
STREISAND & 


S11 
SCE are) 


ead 


Thm eal acl 
Men,WhenSunnyGets 
Blue, Lover Man, etc. 


GOLDEN 
HITS 


+ Born Free 
* Somewhere, 


5553. Plus: Maria, 
fi b T3 (Ts 


BEETHOVEN 


A Ra 


SUS PT 
Pee) 
tt) 


THE MORMON 
POU a i Da teal 


PETES Soloists 


5485. ‘*.. . greatest 
virtuoso orch. of ali 
time.""—N. Y. Times 


SPOOKY 


PLUS Goin’ Out of My Head 


sa 


6226. Also: The Let- 
ACT: Se 
Get To Phoenix, etc. 


Only Love Can 
Break a Heart 
Backstage 
9 MORE 


3586. Plus: The Man 
UDR hae et aa e 7 
Valance, 12 in all 


1037. ‘‘The most ad- 
UCL TD 1) 
ever made."'—Life 


John, Wesley Harding 


CU KR eee ee 
Lonesome Hobo, 
Dear Landlord, etc. 


tT Ed ee oe 
How To Fly, Poor 
Side Of Town, etc. 


The Tracks of 
My Tears Cc 
1Second * 


That 
Emotion 


ya Meee a oe) 
Ce ee 
Do The Jerk, etc. 


eee 


589%. Plu's: Can't 
iF) bese ha 
You, Alfie, etc. 


5737.-Plus: Is It Any 
Wonder; It Ain't Mé, 
1 a a oe 


MR. TAMBOURINE MAN 
TURN! TURN! TURN! 
ALL! REALLY WANT TO DO 


3 MORE 


5561. Plus: Eight 
Miles High, My Back 
Pages, 5D, 11 in all 


Garfunk: 


CERRO ur rts) 
performed by Sir 
PUD ath 


5937. Includes: Ra 
CU ELE ey oe | 
STC ce 


5897. Also: Ley 
Pretend, Day Tri 
per, 11 in all 


CAL 
SMITH 
nL 


OT 
cer 


6191. Plus: | Thr 
Away The Rose, Sh 
gun Boogie, etc. 


REP ee te 
Galop, Anitraj 
Dance, etc. 


BCOLUMBIA 


2603. Also: King 
The Road. Days 
PT Gath ee 


ANDY 
WILLIAMS 
BORN FREE 


ALFIE 


IWANT TO 
BE FREE 


GIRLS BY 


SPANISH 


EYES 


SUNNY W 


The ROLUNG | 


5787. What Now My Love, 
STONES 


When | Look In Your Eyes, 


5 BIG HITS 
19th Nervous 
Breakdown 
Get Off of 
My Cloud 


10M 


Temi 


_ Time Is on Ld bd : 


ess cA 


Guantanamera 
Summer Samba 
‘xape) + Cherist 


Sar hPa UY Pad Ce 


Ce eT 
Sunny, etc. 


6004. Plus: Mi 
cic rae 
CL 


Uy K Ra eee 
Petts rt ray 
gt Le in 


Bernstein 
NY 
Philharmonic 


COLUMBIA J 


1645. Delightful per- 
formance of Grofe’s 
Soaring tone poem 





Te Le * 


Sorry N ta a Song 
One 


GREATEST HITS 
Battle of 
New Orleans 
the 
vatck 
North to Alaska 
9 more 


DAML ect ied 
Re 


Bridger, etc,. 


People 


— PLUS — 
The End of 
the World 

How 
Insensitive 
7 MORE 


5805. Also: Man In 
eur heme Ll 
Day Sunshine, etc. 


6008. Plus: If | 
Were A Carpenter, 
Le 4 ed Ok oe 


Absent 
Minded Me 


Fine 
And Dandy 
~ AQ MORE 


1646. Also: Love Is 
A Bore, My Lord And 
Master, Autumn, etc. 


Len Te 
aC ar) ee 
eae mele 


CPR el 
TET mee ts 
Lost My Mind, etc. 


Good 'n’ Happy 
10 MORE 
6047. Also: Life Ev- 


ermore, Move Up A 
ONT TS La Com 


Somethin Stupid, etc. 


Nook ply 


ee 


1001. 


SHERRY! 


5233. Andy sings the Acad 


Also: Tonight, Love Is 


A Many Splendored Thing, 


Never On Sunday, etc. 


2-RECORD SET 


Award winner Born Free, 
Alfie, Sunny, Sherry, etc 


AND 


‘ 


—* 
(comma te 


6389. Two-Record Set (Co 
As One Selection) | Wish 
Love, Are You Sincere, 





tne new hits you 





ARETHA FRANKLIN 


we Aretha: 
Lady 


Soul 
Chain 


3408. Plus: People 
Get Ready, Groovin’, 
Ain't No Way, etc. 


{3-RECORD SET) 


COLUMBIA 


THE RASCALS 
ht dias Pa er) 


R— 1 > 
eae Ti) 


Snel 
UAC RR Ae 
a ee EI 
Love You, etc. 


3-RECORDS 


COUNT AS 3 
SELECTIONS 


6023-6024-6025. My Buddy, | Should 
Care, Nancy (With The Laughing Face), 


Blue Skies. Sweet 


+ Soul 
LET) 
SECM rom eal t 


hal 


6260. Plus: Alfie, | 
EC ae) 
Her, Respect, etc. 


THE VERY 
FUNNY 


CUT Pie ta ed a 
comedy in the best 
he 0 


LERNER & LOEWE 


Camelot. 
ARAN 
RICHARD BURTON ) 
JULIE ANDREWS / 
ROBERT GOULET 
and Original Broadway 


couumaia] Cast 


1035. “Most lavish, 
beautiful musical; a 
triumph!’ Kilgallen 


BOOTS RANDOLPH’S 
SUNDAY SAX 





are 
Pata 


CELA Cues 
Saints Go Marching 
Ce 


Grandpa's Mountain Dew 
10 MORE 


6425. Plus: A Funny 
Ey Mma h et 
Thee ed om 


MARY MARTIN in 
Se aT 


Ho8 2 
wie oe 


PL eit Ta Ce 


1033. A show that’s 
ala a 
ful!”’—Ed Sullivan 


JIM NABORS 


The Things c Ee . 


| Love 


TR mee et 
UC eee el 


5551. Also: Till The 
End Of Time, Our 
es) Pe || 


Flatt & Scruggs 
Story of Bonnie & Clyde 
Plus—Foggy Mountain 
Breakdown - 9 MORE 

SS ee 


DPCP eg 
Ride With Clyde, The 
Chase, Reunion, etc. 


lee ee te 


FAVORITE OPERA 
CHORUSES from AIDA, 
CARMEN, 9 others 
THE MORMON 
TABERNACLE CHOIR 
The Philadelphia Orch 
EUGENE ORMANDY 

Cond 


CRC ty 
SEE RL hs 
AC ee Co 


CHARLIE 
BYRD 


Sketches of Brazil 


THE 
MUSIC OF 
VILLA-LOBOS 


6230. Brazilian mu- 


See UMUC ice 


Pog 


‘5836. ‘‘A very pretty 


record.’’—The New 
AC) tty 


4@ FRANKIE ® 
& YANKOVIC 


AND HIS YANKS 
| SATURDAY NIGHT| 

POLKA PARTY | 
When You're Away 
The Oompah Polka 
[occu s More 


Pe ee Cee tinnt 
CC Pe a ed 
LE ed ea 








TT mG le te 
Bur er ed 
standard symphonies 


Jackson 
Long-Legged 
Guitar Pickin’ Man 


(cus) 3 MORE 


CT Peg ee 
A Woman; It Ain't 
Me, Babe; 11 in all 


BS SEs 
~ THEMORMOK & 
TABERNACLE CHOIR'S 


GREATEST HITS, Vol. 2 


Richard P. Condie 
OIRECTOR 


THE PHILADELPHIA ORCH 
Eugene Ormandy, : 


2. CONDUCTOR 
ee 
6143. Includes: This 


is My Country, Holy 
Plame] eh tC Aa) 


bir rapt bint 


a ras et 


TSC Pe ee ma lg 
SCE aE 
in all 


6301. Plus: 


FOR THOSE IN LOVE 


PLUS 
Goin 
Out 
of My 
Head 
ita} 9 MORE 


Pe eC He ae 
My Love, It Must Be 
Le Ta C1 Om 


2 lemon 
pipers 
Green Tambourine 


RICE IS NICE 
(BUDDAH] 9 MORE 


6225. Also: Ask Me 
lf | Care, Through 
With You, 11 in all 


TONY'S GREATEST HITS 
(COLUMBIA) OL III 
| Left My Heart ~\ 

In San Francisco 


— a 
| Wanna ce 
Be Around ‘ 


The Good Life) 
9 MORE a 
2150. Here’s Tony 


ae oe) 
Can | Turn To, etc. 


. Seer 
Bese art 
— esi 


mrs 
TIME — 
Bol 


6380. Plus: Easy 
Rider, You Don’t 
Realize, Wine, etc. 


6412. Contains a 
medley of past and 
present song hits 


6153. Also: Ace In 
SU ee ee] 
Man, Chicago, etc. 


BEE GEES 


HORIZONTAL 
lus: Massachusetts: 


TO RE ie 
And The Sun Will 
Shine, 12 in all 


Don't Sleep in the Subway 
POMS as a) 
OL 


5923. Plus: Gentle 
On My Mind, | Take 
ae tn 


Water 
Ve Pe ed 


bage, 12 in all - 


Cyc m a er 4 
nym ee ere At) 
Street, 11 in all 


And here are your 
Savings in advance... 


NY 12 


of these hit records 


s a Ti: 


if you join the Club now and agree to 
purchase a record a month during the 
coming ten months (you will have up to" 
LOL OM cst xe) ce by Mule MCR ice) 


CHEAPER THAN A DISCOUNT HOUSE 
..- MORE CONVENIENT THAN A STORE! 


HERE’S THE MOST ECONOMICAL AND MOST CONVENIENT 
RECORD-BUYING PLAN AVAILABLE TODAY .. . a plan that 
enables you to get ANY 12 of the hit records shown on 
these two pages — all 12 for less than the price of one! 
That's right! — if you join the Columbia Record Club now, 
you may have any 12 of these great albums for only $3.98! 
And all you have to do is agree to buy a record a month 
during the coming ten months. 

In short, within ten months you'll have a sizable library 
of 22 records of your choice — but you'll have paid for just 
half of them... and that means you'll be getting records 
at practically a 50% saving! Without doubt, Columbia offers 
the ‘‘best buy’’ of any major record club — in fact, your best 
buy in records anywhere! And you shop at home — your 
records are delivered right to your door! 


FREE SUBSCRIPTION TO MUSIC MAGAZINE. You'll have no 
problem in selecting a record a month during your member- 
ship, because the Club offers up to 300 different records 
each month to choose from... all described in the Club’s 
entertaining magazine, which you receive free each month. 
You'll find best-sellers from America’s favorite recording 
stars — hit albums from over 70 different record labels! 
You may accept the monthly selection for the field of music 
in which you are mainly interested . . . or take any of the 
other records offered — the choice is entirely up to you! 


RECORDS SENT ON CREDIT. Upon enrollment, the Club 
will open a charge account in your name. . . you pay for 
your records only after you have received them — played 
them — and are enjoying them. They will be mailed and 
billed to you at the regular Club price of $4.98 (Classical, 
occasional Original Cast recordings and special albums 
somewhat higher), plus a small mailing and handling charge. 


FANTASTIC BONUS PLAN. As soon as you complete your 
enrollment agreement, you will automaticaliy become eli- 
gible for the Club’s bonus plan — which entitles you to 
ONE RECORD FREE FOR EVERY RECORD YOU BUY! There 
are no “‘savings certificates’ to accumulate, no delays, no 
limitations — every time you buy a record from the Club, 
you choose another one free! 

It's the best bonus plan in existence — you pay as little 
as $2.84 a record (including all shipping charges) for all 
the records you want! What's more, when you do continue 
your membership, you only have to buy four records a-year 
to remain a member in good standing. 


MAIL THE CARD TODAY! Just write in the numbers of the 
twelve records you want, for which you will be billed only 
$3.98, plus postage and handling. Be sure to indicate the 
type of music in which you are mainly interested. Send no 
money now — just the postpaid card provided. 

Note: Since stereo records may now be played on monaural 


(regular high-fidelity) phonographs...and cost no more than 
monaural records ... all your records will be sent in stereo. 


COLUMBIA RECORD CLU 


a ee) 


MILLER + OTHERS 


6485-6486. 3-Record Set 
= POM aC) day; 
Iso: Kaye, Shaw, Brown, Her- TE CH is Birt ba gL 


CPUS Lor A) A] Coe 


Pre be 


TEs — Monday Ltd 
er ei) 


want! 


Savings are off regular Club prices 


Luo 





re Also: Forever Came To- 
SL 
nd ei Joe; Then; Cet 


OTT a) ae Ce 


CLAUDINE 


LOVE IS BLUE 


re 


BOOKENDS 
SIMON & GARFUNKEL 


6366. Includes Mrs. Robin- 
PM Mie SMe Da 
Fakin’ It, At The Zoo, Old 


Cu aon 


(SOUNDTRACK) 
WALT DISNEY presents 


BUENA VISTA 


6326. Stars also in- 
clude Louis Prima 
PUT Mg met Ut Ley 


HENSON 


[SKIP A 


fore 


+ Plus « 
It's Over 


6367. Also: Distant 
Drums, By The Time 
| Get Te Phoenix, etc. 


MAHARISHI 
MAHESH YOGI 


6138. The Beatles’ 
Tighe reer ag 
Lm CO 


5342. Almost Per- 
suaded, There Goes 
My Everything, etc. 


THE GLORY ie 

DoF GABRIELI 

E. POWER BIGGS, organ 

Vittorio Negri, conductor 

The Gregg Smith Singers 
The Texas Boys Choir 
The Edward Tarr Brass 


(cCorcsmina] Ensemble 


6141. Glorious cere- 
monial spectaculars 
aati 


PETE SEEGER’S 
GREATEST 

PLY 
Seo) 


aoa 


ao 
Py 


Vee Ouest] 


5287. Plus: Where 
Have All The Flowers 
Gone, Abi Yoyo, etc. 


SFE 
Hard To Say 


GEORGIE 
FAME 


6433. Also: Side By 
Side, Mellow Yellow, 
Ask Me Nice, etc. 
ROGER WILLIAMS 
By Special Request 


Yellow Bird © 21 More 


[ABP] (2-RECORD SET) 





CMC eT eT ey 
a big Yee i. 


Ty eee 


Happy Talk, It’s 


PAUL MAURIAT 


ne 
J Lge 
Lara’s ‘ 
Theme : 
9 MORE / 


PHILIPS sed 


La tee LF ol 9 
Is Black, Bang Bang, 
Guantanamera, etc. 


TWO-RECORDS 
COUNT AS ONE 
SELECTION 


6414. Two-Record Set (Counts As One 
‘Selection).. Listen To The Mockingbird, 
The Merry Widow Waltz. Smile, 22 in all 


THE eaten TRIO 


SING ME BACK HOME 
Plus—Skip a Rope 
(eoumabra)  sMonE 


6422. Also: Don’t 
Remind Me, Of My 
First Love, etc. 





THE MIDNIGHT STRING 
QUARTET 


Never My Love 11 MORE 


6357. Plus: Softly, 
My Prayer, Goin’ Out 
Of My Head, etc. 


The Ist of 
SONNY 
CURTIS 


Destiny's & : 


Child 
11 MORE & 


6394. Plus: My Way 
eC Ty 
UE eee 


Anyone Who Had a Heart 
Wishin’ and Hopin’ 
[Scerter] 21 Moré 
2-RECORD SET 


TOMMY COLLINS 
ON TOUR 


Sam Hill 
Roll 
Truck 


Roll 
9 MORE 
(COLUMBIA 


6424. Plus: Laura, 
Branded Man, No 
Love Have I, etc. 


PUTTIN’ 
JONG 
Almost = > 
Persuaded ~~ 
10 MORE 


{core MBIA} 


Pk ee | 
Tree, Little Old 
Wine Drinker. etc. 


THE ROTARY 


CONNECTION 
Ruby Tuesday * Soul Man 


6427. Plus: Lady 
Pink, Like A Rollin’ 
Stone, 13 in all 


TWO-RECORDS £ 
COUNT AS ONE 
SELECTION 


5302. Two-Record Set (Counts As One 
Selection). Plus: Don't Make Me Over, 
ASTI ee em |) ee 


~ 


CRC) Where smart buyers shop for hits! 


Terre Haute, 
Indiana 


CTCL eee 
eam Todt 
buck, The Glory Of Love, 
CP COC ae Ce 


OTIS REDDING 
THE DOCK OF THE BAY 


THE LENNON 


BIER TODAY 


6447. Also: It Must 
Be Him, Can’t Take 
eS oe Ce Oe 


* Where 
Is Yesterday 
* Cloud Song 
8 MORE 


6381. Plus: Coming 
Down, The American 
Way Of Love, etc. 


Boots Randolph's 
YAKETY SAX 
cece ee ae 

Walk Right In 
- Cotton Fields 
Charlie Brown 


[MONUMENT} SUNOBE 


1898. Also: Lonely 
Street, Smoke Gets 


x in Your Eyes, etc. 


THE GREAT 


Conspicuous Only 
In Its Absence 
White Rabbit 


KEV aE aC) 
"Round The Cor 
PG Thr ed Om 


JUDY / 
COLLINS, Wildflowers 
Michael from 
Mountains 
Both Sides 
Now 


8 MORE 
[ELEKTRA | 


CUR ES 
id eee 
Mercy, Sky Fell, etc. 


BAJA 
MARIMBA 
BAND 


NEADS UP! 


GEORGY GIRL |§ 
AM BORN FREE 


9 MORE 


4947. Plus: at ’ 
CE UU Be Le 
SEIS ea 


+The Stranger Song 
+ Suzanne+8 MORE 


COLUMBIA 


KU eS) 


Ch el ae 
Ts) Be 4 













For women with more exciting 
thin 


New-formula One-Step combines ammonia 
and detergents for extra cleaning power... 
plus tough wax for a bright, long-lasting 
shine. Cuts your work in half,savesyou time! Sam 





By the maker of (Armstrong FLOORS 
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Because the dog was able to survive 
hundreds of years in the desert, Mr. 
Sheaffer, who also breeds Dalmatians, 
thinks it has built up an immunity to 
many diseases suffered by breeds that 
have been sheltered for centuries. But, 
whatever the reason, he finds that his 
Canaans are extraordinarily healthy. 





The Canaan Club of America plans to 
petition the American Kennel Club in 
the next two years for preliminary rec- 
ognition in ‘miscellaneous classes,” 
and hopes eventually to have the dog 
recognized officially—as it now is by 
the Fédération Cynologique Internationale. 

For more information about the dog 
and the club, contact Mrs. Jack H. 

I never trust a restaurant that has 

waiters and waitresses in funny cos- 

tumes. —Poor Woman’s Almanac 


Berkowitz, 8 Carriage Square, Oxnard, 
Calif. 93030 or Mr. J. C. Sheaffer, 
Spatterdash Kennels, 2017 Chestnut 
Street, Emmaus, Pa. 18049. 


WHAT’S HAPPENING: To come | 
right to the point, I consider War 
and Peace the most distinguished epic 
film ever made, and Sergei Bondar- | 
chuk—its director, co-author and prin- 
cipal actor—a genius. You can now see 
this movie from Russia in an English 
version that runs six hours and twelve 
minutes. Never before has there been a 
spectacle that approaches its romantic 
splendor, vast battles, and fidelity to a 
literary masterpiece. War and Peace is 





It’s hard to feel sorry for a golfer who 
misses out on first prize and goes 
home with five thousand dollars for 
second. If you have to lose, that’s the 
best way. 


shown in two parts, matinee and eve- 
ning, so you may see them on different 
days. But I urge you to see it all in a 
single day, because its cumulative im- 
pact is staggering. You must know by 
now that the movie cost $100 million to 
produce and that more than 120,000 ac- 
tors took part. But ultimately the suc- 
cess of the film rests with Bondarchuk’s 
grand concept and direction, plus the 
acting of a core of brilliant principals. 
Among them is Irina Skobtseva, one of 
Russia’s foremost actresses, who is also 
Bondarchuk’s wife. No sooner had she 
landed in New York for the American 
premiere than she joined the Journal’s 
Joyce Ilig for lunch: 

“This is not the first time I have 
worked with my husband,” said Madame 
Skobtseva through a woman interpreter. 
“We met while we were doing a film 13 
years ago. I was playing Desdemona and 
he was Othello. First he strangled me 
and then he married me.’”’ Madame 
Skobtseva laughed. The interpreter 
laughed. Everybody laughed. “I was 
born in Tolstoy’s birthplace. My father 
is a professor of meteorology. I am an 
only child and my parents were against 
my going into the theater, (continued) 








LEE REMICK: ON MOTHERS AND DAUGHTERS 


Lee Remick, starring with Frank Sina- 
tra (both shown below) in The Detective 
(based onRod Thorp’s best-selling novel), 
is off to Spain to film Hard Contract with 
James Coburn. So she’s leaving her 
seven-year-old son Matthew and her 
nine-year-old daughter Kate in New 
York with her husband, whom she is di- 
vorcing. ‘‘What would the children do 
all alone in Madrid in July?” she de- 
fended when we visited her Manhattan 
townhouse. Which somehow brought us 
to mothers and daughters and dating. “‘I 
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went steady from the time I was 16,” said 

Lee Remick. ‘‘Before that I wasn’t 

even allowed to go out. I’d date one | 
boy for however long it would last— 

six months, eight months. Or sometimes 

one month. Going to Cornell this week- 

end and to Yale the next never did ap- 

peal to me. The whole point was to 

see who could stay up latest and drink 

the most. How boring. . . . I think 

girls of 12 and 18 going steady is ter- 

rible. They’re too young to make | 
those choices. Sixteen is too young to 
make those choices; I 
know that now. A 12-year- 
old girl going out alone 
with a 14-year-old boy, 
I don’t think that’s right. 
Parties at the house with 
a group of kids, maybe 
that’s OK. My nine-year- 
old daughter fortunately 
isn’t going steady yet. When 
she’s 11 I don’t know how 
I’m going to handleit; I just 
don’t know. I haven’t any 
idea what the setup will be 
three or four years from now 
when she’s eligible for this 
modern social life. She’ll be 
pregnant when she’s 11, 
that’s what’s going to hap- 
pen. Nervous nervous ner- 
vous.” 





An attractive 


Great for picnics, shopping, 
baby needs and the beach. 15 


by 16 in. Fiberglas 








insulated 





assional Portable Hair Dryer is extra fast. Four heat settings. 
ote control lets you adjust heat and height while under dryer. 
i large hood. Offer good on any GE Hair Dryer. 


Cordless, Rechargeable Toothbrushes. Up- 
and-down or back-and-forth brushing 


motions. Professionally accepted. 
Offer good on any GE Rechargeable Toothbrush. 


Manicure-Pedicure Set gives com- 
plete nail care, fingertips to toes! 5 
snap-on attachments, extra-longcord. 
Storage space for accessories. 


General Electric Portable Mixer puts every mixing 
speed you need at your fingertips! Dial any speed on 
handle, or any variation between...maintains speed 
with any food. Beater ejector. Drink mixer attachment. 

Offer good on any GE Mixer. 


General Electric Company, Housewares Division, 
Bridgeport, Conn. 06602 


Progress is our most important product 


GENERAL ELECTRIC 


xe Automatic Skillet with GE double non-stick coat- 
High-dome lid, 12-inch cooking surface. Stick handle 
temperature control chart. Immersible. 

Offer good on any GE Skillet. 


Fashion Tote Bag 








Hand Massager relaxes muscles, eases tension.. 
with manipulation of hands and fingers. 





.--When you purchase one of these 


ENERAL ELECTRIC APPLIANCES 





General Electric Hairsetter. No more sleeping on rollers! 18 rollers in 3 
sizes...all heat at the same time...ready to use in less than 4 minutes. 
Roll up hair dry. No water or lotion needed. Smart carrying case. 


Deluxe Spray, Steam and Dry Travel 
Iron. Also available with adapter plugs 
for overseas use. Handy travel case 
included. Lightweight...only 13/4 Ibs. 





.provides soothing vibration 
Offer good on any GE Massager. 


MAIL FRONT COVER OF USE AND CARE BOOK OF ANY 
PRODUCT LISTED, TOGETHER WITH THIS FORM! 


GE Fashion Tote Bag Offer 
P.O. Box 388 
Brooklyn, New York 11202 


| enclose front cover of Use and Care book from my GE Appliance as listed. 
Please send fashion bag (indicate first color choice (A) deep blue/orange 











___, or (B) green/light blue ___) to the following address: 

Name = 2 dh n= 

Address iE 2 ao = 

City- = State REZ ip a et 
Note: Offer expires August 31, 1968. Limit One Bag per family. A 4 weeks for delivery 
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and saving time for you! 


Better fit. Curity Stretch Diapers are self-adjusting to baby’s 

very own shape and body movements. They fit smoother, 

snugger, neater — without binding. 

Easier pinning. No time-taking tugging needed to fasten these 
modern diapers. They “give” enough so that both ends meet 

and overlap without fuss. 

Less bulky. More comfortable, streamlined dimensions concentrate 
the soft, super-absorbent fabric where most needed, eliminate 
useless excess. 

Even better prefolded. Forget the folding bit, forever! Save hours 
of time. Curity Stretch Prefolded Diapers have a permanent, woven- 
in center panel. They’re extra absorbent where most needed. 

The exclusive open-end design means easier washing, 

faster drying. Take your 
choice of these two Curity 





Stretch Diapers — it’s a p a eS 
. UR fA ie 
matter of how much time you bt % | cs Curry 
want to spare yourself. ; . ‘ 
P y : 4 ¥ aa 


Cu R ITY, Stretch a 


Regular and Prefolded 
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so I finished at the University of Moscow. 
I was 21whenI began mytheatricalcareer. 
For War and Peace, we principal actors 
worked three and a half years without 
interruption. The film itself took five 
years. At the beginning, when we first 
start, we take a bottle of champagne and 
break it against the apparatus of the 
camera, and we do the same thing when 
we finish. The first thing I wanted to see 
when I came to America was Bonnie and 
Clyde. We have heard so much about it. 
So far my favorite American film is Gone 
With the Wind. When I am not working I 
spend as much time as possible with my 
children because I am attacked by my 
conscience for not playing with them. 
While I am here, my children are taken 
care of by my mother. Without mother, 
one doesn’t know what to do.” 








When the attendant at the gas station 
walks off and leaves the pump run- 
ning, I’m always afraid the auto- 
matic shut-off gadget won't work. 
—Poor Woman’s Almanac 


PET NEWS: Most pets—dogs, cats, rab- 
bits or horses—have more fun in the 
summer. They’re freer to go romping 
through the briers and other places 
they shouldn’t. That’s why they come 
home with more cuts, scratches and 
bites in the summertime. A new prod- 
uct for small emergencies may make 
life calmer for the mischievous pet's 
owner. First Aid Spray for Pets comes in 


_a three-ounce aerosol can, costs $1.49, 


and will ease pain and disinfect wounds 
without stinging. The manufacturer 
claims it is good for minor wounds on 


“Hi! ’m ‘Peeping Tom! 
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I know screen doors are a lot better 
than they used to be, but I miss that 


banging sound. 





any fur-bearing animal and even birds. 
Be a canine expert in 12 easy lessons! 
Pennsylvania State University’s latest 
correspondence course, Dogs—Their 
Care and Training, covers everything 
from selecting a dog, responsibilities of 
the dog owner and how to feed your 
dog to grooming, pregnancy, whelping, 
training and breeding. The course, de- 
signed for the average dog owner, was 
put together by members of the fac- 
ulty in the School of Agriculture, and 
the authors include a veterinarian, pro- 
fessors of animal nutrition (continued) 


PET PHOTO OF THE MONTH 


The kittens are Punkin’ and Pansy, 
taken by Ralph Morgan, Denver, Colo. 


(Do you have a favorite pet picture? 
Send it to Pet News Editor, Ladies’ 
Home Journal, 641 Lexington Ave., New 
York, N.Y. 10022. Pictures will be returned 
if you enclose a self-addressed, stamped 
envelope.) 


as 99 














Your well-fed, pampered, clean living cat can have fleas. It 
aas nothing to do with how clean the cat is. Fleas just 
happen. But now you can get rid of them just by pues ling 
on the new Sergeant’s Sentry Cat Collar. , 

It works like this: a miracle, built-in 
ingredient, formulated specifically forcaas, ==" " 
covers every inch of fur. It ferrets out * Sergeants 
fleas no matter where they hide. And kills [Rit 
them. For three months. 

Buy the Collar. A flea-proof cat is part 
of the bargain. 
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‘otpoint refrigerators 
ou more feet to the inch. 


“ »ey give you more space inside yet take up less space outside. 


We pul all the bigness where 
it counts — inside. 
Our Food Center 24 (left) holds 2 to 3 
cubic feet more than most side-by-sides 
under 36 inches. It’s 24 cubic feet big. 
Combines a 15 cubic foot refrigerator with 
a 9 cubic foot freezer. (That'll save you a 
lot of extra trips to the corner store.) 

Our Food Center 21 (right) is 21.4 
cubic feet big, but just 33 inches wide. It 
has 14.7 cubic feet for fresh food, 6.7 cubic 


feet for frozen storage. (That’s a lot of groceries per inch.) 


Big on deluxe features, such as no-frost. 
Both these Food Centers have no-frost refrigerators and 





freezers. Both roll out on wheels for easy 
cleaning. Both have doors coated inside 
with PVC* so they’re easy to clean and 
stain-resistant. And both have many other 
features including meat conditioner 
drawer (keeps meat fresh longer without 
freezing), adjustable cantilever shelves. 
Automatic ice makers available. 


Big on surprises. Like this 
beautiful coffee service. 


This 18th century styled coffee service in handsome, heavy 


silver plate is yours from Hotpoint at no extra cost when 
you buy a Food Center 21 or Food Center 24. Offer good 


GENERAL ELECTRIC COMPANY 


Louisville, Kentucky 40225 


only through July 31, 1968, at participating dealers, 


*Polyvinyl chloride makes door liners crack-resistant. 
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and animal science, with the outside 
help of dog breeders, trainers, handlers 
and judges. 

The 12 lessons are bound in a book 
along with exams, which you may elect 
to take or ignore. If you still have ques- 
tions after studying all this material, 
you can write to Penn State and they 
will give your question to the appro- 
priate author to answer. 

The course costs $3.25 and may be 
ordered by sending your name and ad- 
dress to: Dogs, Box 5000, University 
Park, Pa. 16802. Make checks payable 
to Penn State. 


They ought to sell the Sunday paper 


in parts, like chicken. 
—Poor Woman’s Almanac 





WHAT’S HAPPENING: Ron Cher- 
eskin, the 24-year-old artist, has em- 
braced love and formed the Dear Love 
Corporation. (Love was always dear; ask 
any man.) Ron’s posters, greeting cards, 
and stationery are such a hit that he’s 





expanding to household furnishings, 
women’s fashions and jewelry. He calls 
his work amographics—amo for love. ... 
Leslie Bricusse, composer of the Doctor 
Dolittle songs (his Talk to the Animals 
won an Academy Award; so much for the 
Academy Awards), must have animal 
songs left over: he’s tossing in tunes fora 
musical film to be called Noah. It would 
be appropriate if he’d write them in 2x2 
time. I have two title suggestions for 
him: Ark Ark the Lark... and If My 
Father Noah's Jewish, How Come He 
Named Me Ham? ... Be sure to see A 
Face of War, a Vietnam documentary 


produced, directed and largely filmed by 
Eugene S. Jomes, who was_ twice 
wounded during the shooting. This well- 
balanced report is vivid, compelling, 
memorable. ... Gordon Parks, another 
splendid photographer, becomes the first 
Negro to direct a major movie for re- 
lease by a major company— Warner 
Bros. Title: The Learning Tree, Parks’ 
autobiographical novel published by 
Harper & Row in 1963. Just to keep 
busy, he’s also writing the background 
music. 








Dick Van Dyke (being held back here 
by Joanna Moore) stars this month in a 
new Disney film, Never a Dull Moment, a 
mystery comedy with Dorothy Provine 
and Edward G. Robinson. This time Van 
Dyke, the actor, portrays an actor mis- 
taken for a gangster by other gangsters, 
and the chase is on. It’s Disney, but not 
for small chiidren. Teens and up. 
Boxoffice blockbuster; Elizabeth Tay- 
for and Frank Sinatra finally get to- 
gether in September for a film called The 
Only Game in Town, based on the play 
by Frank Gilroy, who won a Pulitzer 
Prize for The Subject Was Roses. Miss 
Taylor portrays a nightclub dancer, and 
Sinatra is a compulsive gambler and 
itinerant piano player (he plays itinerant 
pianos?). Meanwhile Elizabeth’s 
husband, Richard Burton, takes up 
with Rex Harrison in Staircase: They’ll 
impersonate two aging homosexuals. It’s 
debased on a short-run Broadway play 
of this past season. Hollywood 
stretches further and further for unusual 
themes. Sandy Dennis, who was a trem- 
ble-lip lesbian in The Fox, now becomes a 
tremble-lip unwed mother in The Mill- 
stone. The producer calls it “‘the touch- 
ing story of a young woman who chooses 
the difficult road of motherhood without 
benefit of marriage.” END 





Even though a year seems like 52 
weeks, it doesw't seem as if we get 52 
weekends. 





“If you should happen to go by Lenny’s sport 
shop you can cancel the new bike I ordered.’’ 











What does douching with DEMURE® 
have to do with your 


NOON 


A lot. Every husband wants his wife to be feminine... in every 
sense of the word. And Demure Liquid Douche lets you discover 
how completely feminine you can be. 

Delicately scented Demure was perfected by a leading 
gynecologist to do much more than old-fashioned 
home remedies or medicinal-smelling powders. A concentrated 
liquid, it gently cleanses and freshens without irritation. 
And Demure deodorizes so thoroughly, so pleasantly, you know 
you're the woman your husband wants you to be. 
Feminine...in every sense of the word. 

Shouldn't you discover Demure... the liquid douche 
perfected by a leading gynecologist. 














To: Mrs. Nancy Davis, Dir. of Consumer Services 
Roycemore, Inc., P.O. Box #714, Hinsdale, Illinois 60521. 


cr 
| Please send me—free—your medically-endorsed 48 page 
| booklet, ‘““A Feminine Hygiene Guide To Douching” and a 
| trial size of Demure Liquid in plain wrapper. | enclose 25¢ 
| for postage and handling. 
1 
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Mrs. Rosemary Haley,a Registered Nurse and a mother, 


applies Calamatum to relieve itching. 
New way to relieve itching. 
Calamatum Spray soothes the instant you apply it! 


Put new Calamatum on insect bites, poison ivy, or 
other minor skin irritations. Results are amazing! The 
itching, the burning sensations, are soothed instantly. 
And that’s important, because children’s scratching can 


cause painful sores, even infection. RELIEVES 
Calamatum provides more effective relief from itch- FAST! 


ing because it’s a completely modern medical formula- 
tion. And it not only soothes, but helps heal as well. 
So don’t wait for insect bites and poison ivy to make 


Cuamarill 


trouble. Get Calamatum in spray, cream or lotion, and y= 
be ready to soothe itching, help heal and prevent infec- ae 
tion the instant your children need it. If you have chil- ~ 


dren, you need Calamatum2 
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Remember 
how simple 
life used to be? 





It still can be. 


| The tube is gone. Kotex tampons slip into place natu- 
_ rally with just a gentle little insertion guide. [Nothing 
hard about that.} And then they protect—for hours. 





i rue, honest Kotex protection noother tampon can give. 


Kotex tampons 


with gentle Insertion Guides (No tubes) 


oe i 
ROTECTION COMES FROM KIMBERLY-CLARK © 9 
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The American woman is not only 
worried about hate and violence, but 
these menaces are visibly, significantly 
changing her everyday life in many 
ways. 

This is shown by the latest Journal 
“Voice of Women”’ poll, in which 642 
readers gave their views. The results 
are particularly significant since, by 
coincidence, the questionnaires 
reached readers several days after the 
assassination of Dr. Martin Luther 
King Jr., when disorders were rack- 
ing many American cities and towns. 
Here are some of the conclusions: 
Crime in the streets: More than two 
out of three women say they are in- 
creasingly uneasy walking through 
unfamiliar neighborhoods—even in 
daylight. More than three out of five 
no longer feel safe walking alone at 
night in their own neighborhoods— 
and this ratio leaps to three out of 
four for city women. Nearly seven 
out of ten say they worry more than 
ever that violence may erupt in their 
community—and nearly six out of 
ten believe more than they ever did 
that they and their neighbors may 
someday be a target for violent crime. 
Women and self-defense: Despite their 
traditional distaste for guns, vio- 
lence and bloodshed, American wom- 
en are apparently becoming more 
and more aware that they may have 
to defend themselves physically. One 
out of nine Journal readers say they 
now carry a self-defense or alarm de- 
vice, which they never did before. 
One in six admit that they have 
thought of taking judo or karate les- 
sons in order to protect themselves. 
One out of four women who never be- 
fore kept a_ self-defense weapon 
around the house now do. Nearly 
three out of four insist that law- 
abiding citizens should be allowed to 
Own a gun or any other kind of self- 
defense weapon. And three out of 
five women who never thought they 
could use a dangerous weapon, even 
if their safety was at stake, now say 
they think they could. 

The race question: American women 
believe that the rise in crime and vio- 
lence cannot be attributed to any one 
race or economic class. However, nine 
out of ten readers feel that violence is 
too often used as a weapon to brow- 
beat the government. 

The use of force: American women 
want riots and other violent out- 
breaks to be met with greater force. 
Almost every woman who replied said 
she was fed up with “‘a growing dis- 
respect for law and order.”’ 

Police brutality: More than two out of 
three of the Journal readers polled 
believe that police actions cause vio- 
lence at least some of the time. How- 
ever, eight out of ten think that 


charges of “‘police brutality”’ are e 
ther exaggerations or smoke scree 
behind which lawbreakers hid 
Women are also concerned that p 
lice protection is inadequate—60 per 
cent say it is not as efficient as it use 
to be. Suburban women seem rela 
tively satisfied with the performanc! 
of their police. 
Violence and the communications me: 
dia: The overwhelming majority o 
the women polled—nine out of ten— 
feel that TV, newspapers and maga 
zines stimulate violence, riots, etc. 
by giving publicity to agitators. And 
eight out of ten believe that the vi. 
olence on TV and in the movies en: 
courages such behavior by making it 
seem acceptable. 

Crime and punishment: Nine out 0} 
ten of the Journal readers questioned 
say that too many criminals and 
mental patients are released before 
they are ready to be freed. Not only 
would women like offenders to be in- 
carcerated longer, but seven out of 
ten believe that prisons are not doing 
a good job. 

The scream for help: We asked each 
reader if she thought anyone would 
respond if she screamed for help oni 
the street. Seven out of ten replied) 
that in most cases they thought such 
a cry would go unheeded. Then we 
asked: “If you heard a scream for) 
help on the street, would you re- 
spond?” Almost all said they would. 
City vs. country: In the good old days, 
rural Americans used to castigate 
cities as sinkholes of violence, while 
city dwellers pooh-poohed such fears 
as ignorant provincialism. Now, how- 
ever, nine out of ten city women are 
convinced that violence is indeed a 
mammoth urban problem; one out of 
four say they have even considered 
moving because of this menace. But 
rural women also feel insecure. More 
than half say they have begun to im- 
pose tighter restrictions on their chil- 
dren’s movements because they worry 
about the violence their youngsters 
may run into. 

Some inconsistencies cropped up 
in the results. For example, two out 
of three women still feel that their 
homes are a safe place to keep such 
valuables as jewelry—but more than 
half admit that they hear about more 
burglaries than ever before. And 
more than half of the women sur- 
veyed say that they are now much 
more careful about locking their cars. 

One glint of hope permeates the vi- 
olent gloom. In spite of their fears— 
and the adjustments these fears have 
caused them to make—two out of 
three women say they still feel that 
people are basically good, that they 
have not lost their faith in their fel- 
low man. END 
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think it’s very unfortunate that many 
q en with real writing talent bury it 
{der a mountain of dishes. 

| ! ctually, writing is one of the ideal 
‘{pfessions for women. You don’t have 
igo to an office, you don’t have to be 
way with half your mind on your house- 
did. . . wondering, if it rains, did you 
dyse the windows? And for the woman 
tho is tied down to her home, writing 
Movides a wonderful means of emotional 
ease and self-expression, to say noth- 
‘s of the extra income it can bring. 

| Why, then, don’t more women write? 
certainly can’t be for lack of material. 
ere are many things that only a woman 
n write about with the knowledge that 
mes of firsthand experience. 

| Perhaps that’s why — unlike many 
Jher professions — the welcome mat is 
pally out for women in the writing field. 
jere, we have something special to offer 
} our own point of view. Take the best- 
‘bller, Please Don’t Eat the Daisies. No 
‘han could have written that book! 


iF 


Don’t say, “I don’t have time” 


jaying you “could write” if you “had 
|me” is no excuse. The fact is that I’ve 
jad a house to run for most of my life. I 
\vas lucky in that I had some help with 
the housework and the children, but 
vhere are always the “days off” and also 


nexpected illnesses. I think I’ve spent 
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Lives on writing income — “When I 

enrolled in your Course, I was an unpublished 

writer. Since then, I have made 40 sales, 

and now live on my writing income.” 
—Sharon Wagner, Mesa, Arizona 





more time in hospital waiting rooms than 
almost anyone else. 

Even without the responsibilities of a 
home, starting my career wouldn't have 
been easy. It’s hard to learn to write well 
enough to be published when you're 
working all alone. 

I’ve often wished that when I was in 
my twenties I had had access to a profes- 
sional writer who would have been honest 
with me. As it was, I learned through re- 
jections and rewriting — the trial and er- 
ror method. 

After I had become established, I be- 
gan to wonder if there wasn’t an easier 
way. Wouldn't beginning writers have a 
better chance of making good, and serve 
a shorter apprenticeship, if they could 
get training in their own homes by well- 
known, successful writers? 


Famous Writers start 
home-study school 


Several years ago such an opportunity 
became available — for the first time — 
to people who want to write. 

I was invited to join with eleven other 
authors to start the Famous Writers 
School. Our aim was to help qualified 
men and women develop their skiil, talent 
and craftsmanship . . . and to pass on to 
them our own secrets of achieving com- 
mercial success and recognition. 

We started by writing down all the 





Sells on first try — “I received a big, 
beautiful check from the Reader’s Digest 

for an ‘Unforgettable Character’ piece. Without 
your help it would never have been written.” 
—Doris Agee, San Mateo, Cal. 


techniques of successful writing that we'd 
learned the hard way, and organizing 
them into a set of textbooks and writing 
assignments. Then we worked out a sys- 
tem for giving every student, through 
home-study, the many hours of indivi- 
dual guidance and criticism that every 
developing writer needs. 

We patterned our teaching methods 
after those of our parent organization, 
the Famous Artists Schools, which has 
trained thousands of men and women 
for successful art careers. 


You are a class of one 


Every instructor is a working profes- 
sional writer or editor who has himself 
met and solved the problem of writing 
for publication many times. 

When you complete an assignment and 
mail it to our School, one of these writer- 
instructors goes over your work word by 
word, line by line, blue-penciling his 
changes right on your manuscript, just as 
my editors often do. Then he sends it 
back to you with a long letter of detailed 
comment and specific recommendations 
on how to improve your writing. 

The assignments are simple at the start 
and gradually become more challenging. 
You learn step-by-step. After you get the 
basic principles, you move on to more 
specialized training in the field of your 
choice: Fiction Writing, Non-Fiction 
Writing, Advertising or Business Writing. 

Because we 12 who started the School 
have very definite ideas about the teach- 
ing of writing, we regularly take time out 
from our own work to visit the School 
and confer with the instructors. 

And we have another way to help the 
students. Our School publishes the 
Famous Writers Magazine, as a show- 
case for student work. It also features 
articles by the 12 of us who started the 
School, by the instructors, and by other 
writers and editors. 


Students break into print 


Our training works well. Students have 
sold their writing to hundreds of publi- 
cations, including Ladies’ Home Journal, 





Redbook, True, Parents’ Magazine and 
American Home. 

“I’ve now sold six articles to Woman's 
Day for $2,050,” says Doris Stebbins, So. 
Coventry, Conn. “Your Course has made 
it all possible.” Not only am I thrilled to 
have McCall’s begin its new Turning 
Points series with my article,” writes 
Mary Ann Baumeister of Springfield, Va., 
“but they also sent me a $1,000 check.” 

Eileen Thompson Panowski, who took 
up writing when her children showed 
signs of becoming self-sufficient, has had 
four young people’s books published by 
Abelard-Schuman. One of her books was 
recently nominated “best juvenile mys- 
tery of the year” by the Mystery Writers 
of America. And Dorothy O’Quinn, of 
East Point, Ga., writes, “I’ve just sold an 
article to Good Housekeeping.” 

Have you the urge to write? If so, get 
busy! It’s a wonderful feeling to see your 
own name in print. And that first check, 
no matter what the size, is one of the big 
thrills of a lifetime. 

But the greatest reward you'll get from 
writing professionally is something much 
less tangible . . . the feeling of communi- 
cating with your readers. If only one 
sentence you write opens a door for one 
other human being . . . makes him see 
with your eyes and understand with your 
mind and heart, you'll gain a sense of 
fulfillment that no other work in the 
world can bring you. 


Writing Aptitude Test offered 


Faith Baldwin and the other Famous 
Writers have designed a revealing Apti- 
tude Test to help you determine if you 
could benefit from professional training. 
The postpaid card, attached, will bring 
you a copy of the Test, along with a 
48-page brochure about the School. 
Your Test will be graded without 
charge by a member of our staff. If you 
do well on it — or offer other evidence of 
writing aptitude—you may enroll. You 
are, however, under no obligation to do 
so. (If card is missing, write to Famous 
Writers School, Dept. W-7578, Westport, 
Conn. 06880. Give your name, address, 
age, and ask for Writing Aptitude Test. ) 
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MAKING MARRIAGE WORK: a new Journal feature 





Vacation closeness may not make the heart grow fonder. In fact, it can often cause terrible marital explosions. Read how 
psychiatrists analyze the most damaging pitfalls—and help yourself to fun on the family plan. BY ERNEST HAVEMANN 


As millions of Americans do every sum- 
mer, Mr. and Mrs. John Smith (not their 
real names) bundled up their son and daugh- 
ter and set out to tour part of the United 
States. For seven days all went well. On the 
eighth and final day, right after breakfast, a 
violent quarrel erupted. At the next town 
Mrs. Smith asked her husband to stop the 
car. Though she was still 400 miles from 
home, she stormed out and finished the trip 
alone, by bus. 

Mr. and Mrs. Tom Jones drove from Cali- 
fornia to one of the Southern states to spend 
a week with her parents. On the third day 
Mr. Jones said, “I’ve had it,’ packed his 
bags and took am airplane home, leaving his 
wife to finish the visit and drive back by 
herself. 

Mr. and Mrs. Edward Johnson, who 
thought their marriage was going badly be- 
cause they had so little time together, spent 
their vacation cruising the Caribbean on a 
ship where they were together constantly. 
By the end of the trip, they had agreed to 
get a divorce. 

Are these cases, taken from the files of 
marriage counselors and psychiatrists, just 
the exceptions to the rule? Or do many 


American families, hoping to get a rest, ex- 
pecting to have some fun and recharge their 
spiritual batteries, find instead that vaca- 
tion time can prod he year’s most bitter 
quarrels? 

The evidence is overwhelming that vaca- 
tions are booby-trapped with marital dan- 
ger. “Most vacations are not happy times 
at all,” says Dr. Norma Newmark, a soci- 
ologist at Fordham University. ‘‘There are 


a good many wives who sate vacations,” 


says Dr. Ija Korner of Los Angeles’s Center 
for Training in Community Psychiatry. Dr. 
George Bach, a clinical psychologist in 
Beverly Hills, reports that more people seek 
his help in March (right after winter vaca- 
tions) and October (after summer vacations) 
than at any other time of the year. “‘Holi- 
days,” he has concluded, ‘‘are traumatic 
experiences.” 

Why should the dream of a carefree va- 
cation turn so often into a nightmare? And 
how can we make sure that this unhappy 
experience does not happen to us? 

The typical American vacation is some- 
thing new under the sun. As any grand- 
parent can recall, real vacations used to be 
only for the privileged; most people worked 
right around the calendar. Even after vaca- 
tions became standard, the custom was to 
drive to a summer home or a resort and stay 
put. Nowadays, as Dr. Newmark says, “‘re- 
sorts are out and travel is zn.’”’ Millions of 
Americans spend many of their vacation 
hours in automobiles. Others travel all over 
the globe, to prove that they are really 
“with it.” 

“The vacation spent traveling,” says Dr. 
Korner, “is an American invention of the 
second half of the 20th century. Traveling 
is an art that has to be learned. And most of 
us have never learned it.” 

For 48 or 50 weeks a year, most husbands 
and wives manage to grin and bear the in- 
evitable tensions of two people and children 
living together. They have safety valves. 
After a discouraging day at the job, the 
husband can retreat to comforting solitude 
behind his newspaper or seek Solace by play- 
ing poker with his friends. The wife has 


quiet hours during the day, when the hus- 
band is at work and the children in school, 
and in the evening she can escape from her 
family by getting on the telephone. 

It is these “outlets,” says Dr. Korner, 
that keep family life on an even keel. As in 
all human relationships, the two partners in 
a marriage need a certain amount of privacy 
and solitude. What happens to them when 
they travel together for 24 hours a day is 
almost predictable. As Dr. Korner puts it, 
“There is no physical isolation in an auto- 
mobile and very little in even the largest 
hotel room. The couple who travel are sit- — 
ting on top of each other most of the time, 
and this is bound to produce tensions.” 

Six other vacation hazards can also spoil 
your trip: 

1. Even before the couple start off, they 
may disagree on where to go. 

2. Every vacation requires many other 
decisions. Shall we take the children or not? 
What should we do about the family dog? 
How much money shall we spend? How far 
shall we drive each day? Where shall we 
eat? If we’re going abroad, shall we rent a 
car after we get there or travel by train? 
Reaching these decisions can be painful. 
And if either husband or wife gives in, and 
the decision then turns out badly, the temp- 
tation to say “I told you so!’ is almost ir- 
resistible. 

3. Travel can present physical hazards. 
Many people have trouble sleeping in a 
strange bed or digesting new kinds of food. 
They may have trouble breathing at high 
altitudes. A camping trip can be bedeviled 
by insect bites and poison ivy. As a result, 
both husband (continued on page 32) 
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Cascade eliminates drops that spot. 


Only Cascade has Chlorosheen. And in 
your dishwasher Cascade with Chlorosheen makes 
water rinse off dishes in clear sheets. Drops don’t 
form. Dishes dry amazingly free from dirty-looking 
spots and streaks. So for that special occasion, for 


everyday use, your silver will gleam. Your dishes 
will shine. Your g glasses will glisten. Spotlessly. Cut 
that cake with pride. Make that wish. And forget 
about spots. You can if you always use Cascade, 
the best dishwasher detergent you can buy. 
















| ful suntan with dry, flaky 
Skin. Treat yourself to the 
(after) suntan skin lotion 
... Dermassage. 

Cooling Dermassage 
Lotion makes your suntan 
1 feel as good as it looks. 
Wh Ay fa | oe Vee Creamy rich moistur- 

annem! izers get deep down into 
thirsty pores. Soothing emollients smooth out 
the rough spots and help heal sun-dried skin 
...even help prevent peeling. 

And Dermassage gives you real medication. 
The same comforting medication patients 
receive daily in over 4000 hospitals. 

By the way, we don’t mean 
to say that you won’t look 
beautiful in your beautiful 
suntan. But, with 
Dermassage, you'll feel 
much better, too. 


soften often with 
Dermassage Lotion. Or 
try Super-moisturizing 






Be sure to watch ‘‘The Doctors 
in color, NBC, Monday through Friday 
2:30-3:00 PM, NYT 








VACATIONS: DANGER TIME 


continued 


and wife may become exhausted and 
irritable. 

4. Money often becomes a problem. 
Most vacations cost more than antici- 
pated. Questions arise: Which of them 
lacked foresight or proved extravagant? 
How are they going to pay the bills? 

5. On almost any trip, husband and 
wife lose the kind of security provided by 
their friends at home. They are thrown 
in with strangers, who may or may not 
be quick to accept them. The greatest 
strain occurs when the wife is accepted 
but the husband rejected, or vice versa. 

6. Most people expect too much from 
a vacation. Says Dr. Bach, ‘‘You finally 
arrive at your glorious destination, but 
it’s raining and nothing looks like the 
travel folders.’’ Many people are disap- 
pointed because they expected the 
Grand Canyon to be deeper, the city of 
New York more glamorous, the Eiffel 
Tower taller, and the fish in Big Trout 
Lake to jump right into the boat. 

Marriage counselors have observed 
that vacations are hardest on the wife, 
especially if she is also mother. Says Dr. 
Clinton E. Phillips, director of counsel- 
ing at the American Institute of Family 
Relations in Los Angeles: “One trouble 
with most vacations is that the mother 
gets no relief; she simply has the same 
housekeeping and cooking duties under 
conditions more trying than those at 
home.”’ Says another counselor, “‘On the 
typical American vacation the man may 
drive, but the woman does the work.”’ 


The “dual vacation” 


To liberate wives, Dr. Korner has 
invented the ‘dual vacation’’—the reg- 
ular annual family trip followed by two 
or three glorious days in which the chil- 
dren are left at home with a baby-sitter 
and husband and wife go off to a nearby 
motel where the wife can sleep late, 
lounge around the pool, take naps, eat 
out and in general recuperate from the 
rigors of the other trip. To husbands, 
Dr. Korner says, “This isn’t a luxury 
but a necessity. And don’t forget that 
you're dealing with a woman who is on 
the verge of exhaustion. She doesn’t 
want to ride all day; she doesn’t want 
to be active; she just wants to lie in bed 
a lot.” In Dr. Korner’s opinion, the 
“dual vacation”’ is the best financial in- 
vestment a husband can make. 

But even if a “‘dual vacation” is not 
feasible for you, there are ways to avoid 
those vacation minefields. 

Dr. Bach believes in avoiding trouble 
by preventing it weeks or months in 
advance. The first step is to hold a 
family conference on where to go and 
what to do; unless husband, wife and 
children are all happy with the decision, 
they had better stay home. The chief 
thing to resist is the spouse or the child 
who says, ‘‘You decide where to go.” 
These are siren words—for, if you are 
clearly responsible for the decision, you 
will be blamed for the weather, the mos- 
quitoes, the bad meals and the noisy 
motel. The thing to do is make every- 
body in the family responsible for the 
trip—and equally to blame. 

The next step, says Dr. Bach, is to 
hold rehearsals. If you are going camp- 
ing, pitch a tent in the backyard and 
sleep in it, Just as you expect to do on 
vacation; cook some meals over a camp- 
fire; be sure that every member of the 
family has his own chores to perform 
and understands the discomforts as well 
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as the joys of the great outdoors. If y 
are going on a long automobile tri 
pack the whole family in the car a 
take off for a full day—or, better y 
for a weekend. If you are going abroa 
try eating the kind of food you will e 
counter—and learn to get along witho 
the kind of food you will be denie 
Above all, practice doing nothing, f 
you will face long stretches of tot 
leisure once you are away from hom 

Dr. Bach also recommends maki 
the trip seem as much like home as po 
sible. One thing he advises is taki 
along some objects that are familiar a 
comforting, such as a favorite ashtra 
an old pair of slippers, an old and wel 
worn handbag. Another recommend 
tion is to do familiar things as much 
possible; play some golf or tennis, if th 
is what you do at home; even in Pari 
try to find a good old-fashioned Ame 
ican hamburger. 


“Peopie try too hard”’ 


A somewhat different approach if 
taken by Dr. Phillips of the Americaiy 
Institute of Family Relations. “Man; 
vacations fail because people try toi 
hard,” he says. ‘“‘Men in particular ote 
go at their vacations with the same in 
tensity they devote to their jobs. It’ 
not unusual for a man to work hard al 
day Friday before his vacation, rus} 
home, pack the gear, sleep a couple O} 
hours, set off with the family at day 
break, drive 400 or 500 miles and ther 
hurry to set up camp before night falls 
And it’s no wonder that this man and hi; 
wife are soon screaming at each other.’ 

Dr. Phillips’ advice is to plan a shortei 
trip, to drive fewer miles each day, ir 
general to make the trip less arduous 
and tiring. Above all he urges couples tc 
preplan their stops, so that they know 
each day where they will be staying and 
do not have to worry about finding 4 
motel with a vacancy. 

Dr. Phillips also asks the people he 
counsels to recognize that they often 
have very strong feelings about vaca- 
tion-time activity. A wife may be fed up 
with cooking; in that event her husband 
is well advised to take her to restaurants 
for all the vacation meals. (Although 
Dr. Phillips and his family usually go 
camping on vacation, he and his chil- 
dren take over all the cooking and house- 
keeping chores.) Or a husband tired of 
commuting may want nothing more 
than to sit quietly at a motel poolside 
and catch up with his reading, in which 
case his wife can go sightseeing with the 
children if she likes. 

Even arguments between husband 
and wife, in Dr. Phillips’ opinion, should 
be preplanned. Every couple, he says, 
has a pattern of fighting; for most 
couples the preferred time is the dinner 
hour. If a couple recognizes in advance 
when they are likely to have the argu- 
ments that are an inevitable result of f 
vacation-time intimacy, they are better 
equipped to keep the arguments within 
bounds or even to laugh at them. 

Some other advice often given by 
marriage counselors can be summarized 
as follows: 

Children. Young ones are easily bored 
on a long automobile or airplane ride. | 
Make sure you have something for them 
to read and some games to play. By the } 
time they have reached their teens, | 
most children hate the idea of a family 
vacation; they think it’s a hopeless drag. 
Dr. Mary Jane Hungerford, a counselor | 
at the American Institute of Family Re- 
lations, (continued on page 114) 
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Going bummin’? Don’t go without your “Bummin’ 
Bag’. Carries a big share of the fixin’s—with room for 
matching silverware pouch and tablecloth. Get this 
trio, made of strong, washable vinyl, for $1.50—and 
the plastic top from any Accent package. 

Bring Accent along, too. Wakes up the hidden flavors 
in anything you cook outdoors. 
Send the coupon. We'll leave you holding the bag. 


RECIPE SUGGESTION: Barbecue Chicken—Bummin’ Style! 
Here’s a lazy-daisy way to barbecue chicken. Com- 
bine % lb. butter; 1 cup water; 1 pt. vinegar; 1 tsp. salt; 
% tsp. pepper; % tsp. (each) oregano and garlic salt. 
Heat. Take 3 or 4 juicy fryers, halve ‘em, add Accent, 
and place on grill, skin side up. Turn and baste every 10 








minutes (or when you feel like getting up) and cook 
for about 1 hour and 30 minutes. Use all the basting 
liquid. Serve with new Village Inn Chicken Flavored 
Rice or Long Grain & Wild Rice blend. 





any Accent package (or two box tops from Accent Village 
Inn rice) to: ACCENT, BOX 9435, ST. PAUL, MINN. 55177 
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Try new Village Inn rice— 
the great rice with a wild streak of flavor! 





MAKING MARRIAGE WORK done 
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This excerpt from the new book “The First 
Ten Years of Marriage: A Guide to Success- 
ful Family Living’ distills the experience of 
the counselors who staff the 335 voluntary 
agencies of the Family Service Association of 
America across the country. Clark W. Black- 
burn ts the General Director of F.S.A.A. Nor- 
man M. Lobsenz has long been writing about 
marriageand was thewinner of thefirstk.S.A.A. 
National Media Award for “distinguished ser- 
vice toward the strengthening of family life.” 


Albert and Della M. came to their local 
Family Service agency for counseling when 
they could not stop arguing about draperies. 
Since they moved into their new home about 
a year ago Mr. M. had been urging his wife to 
get new draperies for the living and dining 
rooms. The only ones Mrs. M. found that she 
likes cost $1,900. Mr. M. earns not quite 
$10,000 a year. He feels his wife’s insistence 
on such expensive draperies is part of her re- 
fusal to face the realities of their financial 
situation. She refuses to settle for less elabo- 
rate draperies than their friends have. 


k oH 


The Allens seem to be a pleasant young 


couple. During the two years of their mar- 
riage, both have worked full time. Since Mr. 
Allen’s income was enough to support them, 
they agreed that Mrs. Allen should put all 
her salary in the bank for crises or for lux- 
uries. Recently the couple had emergency 
expenses that could not be covered by the 
husband’s salary. He asked his wife to with- 
draw some of her savings. She refused on the 
srounds that it is “‘her’’ money, and told Mr. 

© 1968 by Family Service Association of America. From the t 


ow to make money work for your happiness, not against it. 


Allen he could borrow what they needed from 
a lending company. 
* * * 

Mr. L. earns only enough to provide his 
family with the necessities. Yet he often buys 
his wife extravagant gifts. Recently he got 
her a gold bracelet. He is now so deeply in 
debt that creditors are threatening to gar- 
nishee his pay and he may lose his job. Mr. L., 
a rigid person unable to show much emotion, 
can’t understand why his wife doesn’t ap- 
preciate his presents. She has told him over 
and over she does not want ‘‘things’”’ and 
would rather he showed some affection or 
consideration for her. 

* * * 

These typical true stories reported by var- 
ious Family Service agencies illustrate some 
of the basic emotional patterns involved in 
family money problems. On one level money 
is simply a medium of exchange, but on other 
levels it represents marital tensions that may 
fester below the conscious mind. Téiet han- 
dling of finances is one of the, major emo- 
tional battlegrounds of marriage. In a study 
of requests for counseling made to Family 
Service agencies, more than half the couples 
reported severe problems with money. Yet 
only a tiny proportion—six percent, to be 
exact—were in difficulty because of inade- 
quate income or financial need. Most couples 
were in trouble for two other reasons: 

e Immature or unrealistic attitudes toward 
the earning, saving or spending of money; 
e The emotional use of money either as a 
weapon with which to control or to punish a 
spouse; Or aS a way of compensating for in- 





Drawing by Isadore Seltzer 


By Norman M. Lobsenz and Clark W. Blackburn 


adequacies, guilts or the inability to give love. 

If we look back at the problems described 
here, we can see that to Albert and Della M. 
the stalemated argument over draperies was 
a symbol of their basic inability to resolve 
differences between themselves; to Mrs. 
Allen, money was a way of displaying her 
own “independence,” thus controlling or 
hurting her husband;and to Mr. L. money was 
a way of substituting material gifts for the 
love he was unable to express any other way. 
In short, family finances are a socially and 
emotionally acceptable area on which to dis- 
place other tensions that may be too threat- 
ening or too disruptive to be faced directly. 

An argument over money is considered a 
“‘safer’’ ground for the release of hidden fears 
and hostilities. 

But in the subconscious mind money can 
be charged with violent emotions. It can rep- 
resent love, fear, hate, anger, protection, 
power, sexual inadequacy, revenge. It can 
play a significant part in establishing mas- 
culine and feminine roles, because keeping 
track of the budget and paying the bills is a 
matter of personal status. Money fills needs 
or wants and therefore involves the de- 
pendency aspects of personality. In terms of 
ownership of (or the ability to own) pos- 
sessions, it involves feelings of competence 
and self-reliance. Money can be used to ex- 
tend one’s personality: for instance, men 
pour money into such virility symbols as 
costly and powerful cars and women buy 
such symbols of sexuality as lavish clothes. 
Because of all this, money problems are sel- 
dom solved in (continued on page 36) 


ok, "'The First Ten Years of Marriage: A Guide to Successful Family Living,"’ to be published by Cowles Education Corporation. 











sraduate to a flameless electric dryer. 
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Js America's favorite. Perfect for permanent press clothes. 


Vhy go on lifting, lugging and hanging three 
ns of wet clothes a year? Why not graduate to 
modern flameless electric clothes dryer? 

’s America’s favorite dryer, preferred by 
/omen two-to-one over flame-type dryers. 
Vhy? 

sentle electric heat is perfect for permanent- 
ress garments. It relaxes’ synthetic fabrics 

Or proper wrinkle-resistance, so clothes come 


out soft, fresh-looking and ready to wear. 
What’s more, a flameless electric dryer costs 
less to buy and has fewer parts to service. 

It needs no pilot, no flue. 

So see your appliance dealer about a 
flameless electric dryer now. Make a clean 
break with the past...and graduate to 
another appliance that adds to the joy of 
Total Electric Living. 





GRADUATE TO THE JOY 
OF TOTAL ELECTRIC LIVING. 


This Gold Medallion identifies a home 
where everything's electric, 
including the heat. 


YOU LIVE BETTER ELECTRICALLY 


Edison Electric Institute, 750 Third Ave., N.Y., N.Y. 10017 
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HIDDEN MEANINGS OF MONEY 


conlviiued 


counseling until the underlying diffi- 
culties of a marriage are brought into 
the open. 

How spouses handle family finances 
may indicate the way a family functions 
in general. There is almost always a 
strong connection between what is 
wrong with a couple’s money manage- 


ment and what is wrong with their 
marriage. Stated more positively, how 
a couple manages money can often be 
a key to the health of the marriage; 
the feelings and behavior patterns of 
each partner show up with remarkable 
clarity around financial decisions. 

Most Family Service counselors feel 
that every couple should have some kind 
of mutually agreed-upon plan for han- 
dling finances. This might well be a more 
or less standard budget for such basic 
needs as housing, food, clothing, medical 
and dental services, transportation, in- 
surance, entertainment, education and 
sayings. It is not necessary for every cou- 
plé to adhere undeviatingly to a budget. 

Phe strictness with which a budget 
should be followed varies with the emo- 
tional maturity of the couple, the degree 
of communication in the family and their 
ability to cope with crises. A realistic 
budget worked out by mature individu- 
als who coordinate their spending h bits 
will be flexible. A couple may, for in- 
stance, economize on food for a week in 
order to pay for an evening at the the- 
ater, or cut down the clothing allowance 
in order to take a special vacation. With 
this kind of flexibility the budget can 
even itself out over a period of time. 
Tension at moments of crisis can be al- 
leviated, too, if advance planning has 
made it possible to put aside a fund for 
emergencies. 

But far more important than the 


budget itself is the attitude husband and 


wife have toward it. Sometimes one or 
the other spouse unrealistically looks 
upon a budget as a cure-all that will 
solve problems by its mere existence. 
The person who figures and refigures the 
budget in an effort to stretch an inelastic 
income to cover expenditures that should 
not have been made in the first place is a 
typical example. 

“There must be some way I can 
squeeze it out,’’ may be a valiant senti- 
ment—but it is a weak defense against 
the truth of “It can’t be done.’”’ A mid- 
dle-class New Yorker presents an extreme 
example of a highly insecure person 
looking for magic: 

He had fallen behind in his mortgage 
payments, owed a large grocery bill, was 
behind in tuition for his child’s nursery 
school, and was being dunned for pay- 
ments on several loans. When he first 
came to the agency for help (accom- 
panied by his wife) he simply asked for 
money—on the grounds that since his 
was such a fine and promising family, so- 
ciety should somehow provide for him! 
The social worker recognized that this 
man was terribly dependent and had a 
great longing to be taken care of. Equally 
apparent was his hostile attitude toward 


those who were to take care of him. 
When the counselor suggested that a 
useful first step might be to examine the 
family’s actual income and expenditures, 
the husband got u> hastily, explained he 


had an appointment elsewhere, and went 
away—leaving his wife to deal with the 
situation. 

As in so many other areas of marriage, 
a person’s attitude toward money and 


his spending habits frequently reflect 
those of his parents. Agency profes- 
sionals are used to hearing such remarks 
as, ““My parents always paid their bills 
promptly in cash; I wasn’t brought up to 
use a lot of charge accounts the way my 
husband does.”’ Or, in an argument be- 
tween husband and wife over who should 
handle the money matters, it is common- 
place to hear a man say, “‘My father al- 
ways took care of the finances in my 
house, and that’s the way my mother 
liked it.”” Or a wife may say, ‘We al- 
ways had everything we wanted when I 
was a child, even if my dad didn’t earn a 
lot. Why do I have to scrimp now?” 


An intolerable strain 


The following family history illus- 
trates one aspect of the problem of “‘in- 
herited”’ attitudes toward money: 

Mr. C. was a mechanic earning decent 
but modest wages. His wife came from a 
well-off, middle-class background and 
had been indulged by her parents. She 
was unable to adjust to the living scale 
dictated by her husband’s earnings. She 
demanded to be taken out to dinner once 
a week. She insisted on an expensive 
home. She bought clothes even if they 
were beyond her budget. She could sim- 
ply not get used to the idea that she 
could not have everything she wanted. 
The C.’s went into debt and had to turn 
to Mrs. C.’s family for help. But the ten- 
sions of in-law interference, added to the 
existing money tensions, put an intoler- 
able strain on the marriage. Despite coun- 
seling, the marriage ended in divorce. 

The need to share goals and values in 
marriage is particularly important in the 
financial area. Even when income is ade- 
quate, disagreements about patterns of 


spending and saving can produce con- 


flicts. In one typical instance, a husband 
spent hundreds of dollars on electronic 
equipment for his ham radio station—a 
hobby in which his wife could not have 
been less interested. Another husband 
spent a great deal of money (and time) 
racing model cars at a neighborhood 
hobby center. Because of his constant 
outlay for equipment there were often 
times his wife had enough money to buy 
only the cheapest food—and then the 
husband complained bitterly of the bad 
meals! In a third case a wife invested 
much of her household funds buying 
yards of material and a sewing machine, 
on the theory that she would save money 
in the long run by making the family’s 
clothes and draperies. The only trouble 
was she was not a good seamstress. 
Family Service counselors report an 
increasing number of young married 
couples who overspend for “instant 
gratification’”’—the satisfaction of all 
their desires for luxuries at once, as if 
there were no tomorrow. Other young 
couples are status-conscious. Still others 





need the ego-bolstering of owning expen- 
sive cameras, stereo phonographs, elabo- 
rate tape-recording setups, color tele- 
vision. Overspending to shore up the ego 
is not a monopoly of younger couples. 
We are all familiar with the “big 
spender” who always picks up the check 
or buys the most expensive clothes, or is 
constantly “trading up”’ to costlier au- 
tomobiles, even (or especially) when he 
cannot afford it. This exhibitionistic 
spender is gratifying his need to impress 
not only other people but also himself — 
to reassure himself that he is indeed im- 
portant and successful. 

For a man, overspending can serve as 
a device to reaffirm a shaky sense of mas- 
culinity. But it can also serve a woman 
who needs a way of expressing hostility. 
In one case reported by a Family Service 
agency in the South, the husband bought 
a flamboyant new sports car every few 
months. The wife, an aggressive woman 
with a need to dominate, argued with 
him each time. But the attack only 
threatened the man’s masculinity fur- 
ther; to restrengthen it he spent still 
more money. It became a vicious cycle. 

In another marriage where money was 
used by both partners as a boost to the 
ego, the wife needed to surround herself 
with beautiful and expensive things and 
the husband needed to prove his worth 
by providing them for her. They never 
argued about money. They simply went 
onspending it ina totally unrealistic and 
self-centered way. Not only were this 
husband and wife continually anxiety- 
ridden about being in debt; they were 
failing to give each other any realistic 
kind of emotional understanding and 
support. The marriage eventually 
foundered. 

Sometimes a family overspends in a 
subconscious effort to compensate for 
past deprivations. When this emotional 
attitude dictates purchasing habits, the 
purchases often reflect impulse buying 
and poor judgment. For example, one 
family living in a shabby tenement apart- 
ment committed itself to spend $500 for 
a handsome new refrigerator that was so 
large it took up almost the entire 
kitchen. Anotherfamily bought a vacuum 
cleaner for $75 although they did not 
own a rug. Still another family, with six 
young children, bought a sofa covered in 
a costly white satin fabric. 

Conversely, there are families who 
“oversave.”’ One troubled wife com- 
plained she never had enough money for 
food because her husband was always 
putting it in the bank, buying property, 
or investing in savings bonds. On the 
other hand, there are husbands who com- 
plain they get spaghetti five nights a 
week because their wives are trying to 
save money out of the household funcy! 

This kind of spending or saving seldom 
truly satisfies the emotional sag ed at its 
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“You killed it, you clean it.’’ 


























































root. The scars of earlier deprivation r 
main, the drive to compensate goes 0 
the pattern continues. Such families ne¢ 
two things: help in understanding th 
basis for their money habits, and help 
making and sticking to a realistic budge 
To some individuals, money and po 
sessions are equated with love. A ma 
who does not know how to be affectio 
ate emotionally may try to make up f{¢ 
it by showering his wife with presents, ¢ 
did Mr. L., the husband cited at the bi 
ginning of this article. When it is the wi 
who equates the demonstration of lo 
with the amount of money her husba 
spends on her, she may try to drive hir 
to earn more money. In one situation 
husband was forced to hold two jobs i 
order to give his wife the luxuries she de 
manded. She then complained that 
did not spend enough time with her! 
Money is an effective weapon to co 
trol a spouse in ways other than financia 
Money can be a means of power in 
battle for family dominance. It become 
a device for punishment or reward. I 
one instance, a wife was emotionally u 
able to cope with her husband’s alcoholi 
binges, yet she did not want to lea 
him. She took revenge subconsciously b 
running up large charge-account bills fo 
clothes. In effect, she was saying: “ 
don’t like what you do, but I can’t sto 
it. I can’t even talk to you about it. S 
I'll get even by using the money yo 
earn to do something you won't like! 
In another case a wife and husban¢ 
quarreled because he supposedly flirtec 
with another woman at a party. Nex 
day the wife felt impelled to go down 
town and buy nearly $1,000 worth o 
clothes. An extravagant wife who keep: 
her husband in financial straits may go or 
year after year “proving” his inad 
quacy to her satisfaction. | 


The need for control 


While some wives tend to use mone 
as a weapon in these ways, men are moré 
likely to use it to express the need for 
domination and control. Occasionally, 4 
man may withhold money in retaliatior 
for a woman’s withholding of sex. In ex- 
treme instances, a husband may keep a 
wife in total ignorance of his income 
their savings—everything about their 
financial situation; he simply gives her a 
small household allowance and expects 
her to stay firmly within it. Some men 
withhold even this allowance whenever 
the couple quarrel, as if a wife were a 
child who should be punished by cancel- 
ing her allowance. For example: 

Mr. R. earns enough money to provide 
a comfortable living for his wife and) 
three preschool children. But Mrs. R. 
told a counselor that her husband insists 
on doing all the grocery shopping himself 
and that he buys only the cheapest 
foods. He also buys most of the children’s) 
clathes, again getting the cheapest ones; 
even though they may not wear well or 
be easy to keep clean. Mrs. R. does all 
the housework. Recently Mr. R. refused 
to give her $2 a week so she could hire 
someone to help her with the ironing. 
Despite this attitude toward his family, 
Mr. R. buys six cans of beer and two 
packs of cigarets for himself every day 
and gambles away about $5 a week. 

Even though such marriages may be 
so damaging that separation or divorce 
is the best solution, the husband’s money 
control makes it virtually impossible for 
the wife to do anything about it. 

Working wives, in turn, sometimes 
exercise subtle control over their hus- 
bands. Such (continued on page 124) 
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Get yourself a box of 18-inch Heavy Duty 
Alcoa Wrap, and you can make this 
summer replacement oven. It cooks 
faster, more evenly than your regular out- 
door grill. You can give wieners and 
hamburgers a rest, cook whole chickens, 
standup roasts, anything—out of doors! 
And with a spare $1.75, you can send 

for an electric charcoal lighter to get 

the whole thing going. Check the coupon 
now—isn’t that a deal? 


strips of Heavy Duty Alcoa — 


longer than your grill. —__/ j 


How to make the oven: Tear off four _ a 


Wrap—each aboutathird | \ 





(Make sure it’s Heavy Duty. You'll need 
that extra strength and extra width.) Lay 
the strips on top of each other. 

Join them together by making a half-inch 
fold down the length of one side. Fold 
over again. Now, grasp two sheets at the 
unfolded side, and open the whole thing 
up into one large double sheet. Using the 
bowl of your grill as a form, mold the 
double sheet into a hood, crimping the 
edges to make a rim. Cut a two-inch hole 
in the center of the top—this makes the 
vent you need for good browning. Before 


you start to cook, line the grill with more \ 


Heavy Duty Alcoa Wrap. 


_ Alcoa Wrap 
introduces the 


Oven 











~ Summer Replacement .. 


To get your electric charcoal 
instructions on how to make and cook with 
the Alcoa Wrap Summer Replacement Oven, 
send $1.75 and the words “Heavy Duty”’ from 
an 18-inch Heavy Duty Alcoa Wrap Box to: 
Charcoal Lighter, V.R.C. Workshop, 908 Penn 
Ave., Pittsburgh, Pa, 15222. 


lighter and 





Name_ Sees pe eee 


Street 





State Seip es ee 
Pe ~~ Please allow 3-4 
Pp weeks for delivery. 

2 Make out check 
@” of money order to 
“Charcoal Lighter.” 
Pennsylvania residents 
add 6% sales tax. c 
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including 
appetites. 


Swift's Premium Franks bring 

out the creativity in people. Plain 

or fancy, these plumper, juicier 

franks get even plumper when you 

heat them. Naturally, they are all 

meat and rich in complete meat 

proteins...lightly seasoned and made fresh 

daily. If you're not buying Swift's Premium 

Franks, all you're getting are hot dogs. 

@ Our franks are another delicious example 
Mm of the best of its kind, the best 

M& Swift can produce. And you know 

J there's always something 

fe extra in a product that wears 

"a (]) the big red Swift or 

() Swift's Premium oval. 
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‘you ever receive hand-drawn greeting 
ardsfrom your children, they’re worth 
udying. Your child’s portraiture 
olds clues to his future. Some chil- 
ren draw human figures that look 
ke Al Capp’s shmoos—lumpy and 
mprecise. Others draw figures that 
yok like Li’l Abner, with plenty of 
quscle, broad shoulders and a trim 
vaistline. 

| The child who draws in the shmoo 
tyle has greater verbal than mathe- 
aatical skill. He will probably choose 
nm occupation involving him with 
ther people. He cares about the im- 
pression he makes and remembers 
aces. The child who draws Li’l Abner 
or Daisy Mae types) has a good 
apacity for analytic thinking, but 
nay not be so verbal. He won’t want 
1 commonplace job, and won’t mind 
working alone. He might become a 
cientist or an artist. 

These are the findings of Dr. 
erman Witkin and his associates at 
he State University of New York 
Downstate Medical Center. They 
ested a large number of children, 
how grown, and found their early 
drawings highly predictive. 


{Before you decide you can’t afford 
Ipsychiatry, look at the fine print on 
lyour health-insurance policies. Un- 
less your policy specifically excludes 
lit, there’s a good chance that you 
have some psychiatric coverage. Some 
100 million Americans do have coy- 
ferage according to a new survey by 
jthe American Psychiatric Associa- 
jtion and the National Institute of 
{Mental Health. 


Do birth-control pills make some 
women sexier? Apparently—yes. On 
completing a study of 6,000 married 
women, Dr. Charles Westoff of 
Princeton University and Dr. Nor- 
man Ryder of the University of Wis- 
‘consin report that birth-control pill 
users have sex relations 46 percent 
‘more often than women who rely on 
‘other contraceptives. ‘““The men of 
America ought to be warned,” Dr. 
Ryder says. 


Why do birth-control pills make women 
sexier? It might be the progestins in 
them, according to Dr. John Money 
of Johns Hopkins University. Twice 
a month women normally increase 
their sexual activity Dr. Money ex- 
plains. One is at the time of ovula- 
tion. Ovulating women do not neces- 
sarily assume sexual initiative, but 
they become more receptive to male 
advances. Then, just before the men- 
strual period when a woman’s nat- 
ural progestin levels are high, some- 
thing happens to her sex drive, which 


By Gideon Seaman, M.D., and Barbara Seaman 














































she usually interprets as an increased 
feeling of sexiness. She becomes more 
active and searching and is likely to 
take the initiative. 

Oral contraceptives may maintain 
women, throughout the month, in a 
high-progestin state that is like the 
natural state just before menstrua- 
tion. (Of course, there can be other 
reasons why users of birth-control 
pills may have more sex, such as 
freedom from fear of pregnancy, con- 
venience, or the possibility that 
women who elect to take the pill in 
the face of medical cautions are more 
interested in sex and more sexually 
active to start with.) 


A pretty girl is like a malady, accord- 
ing to Dr. Elliot Aronson, University 
of Texas. She makes men so anxious 
that they hate her on sight, unless 
she is exceptionally friendly. A plain 
girl should not be too friendly toward 
strangers. Men value her more if she 
is aloof at first. 


The menopause that refreshes: St. 
Theresa, Florence Nightingale, Dor- 
othea Dix, Jane Addams—all women 
who changed the world—were de- 
pressed and sickly until the age of 45. 
They had many psychosomatic prob- 
lems. Only after menopause did they 
channel their discontents into reform 
activities. 

These similarities among reformers 
are the findings of Dr. William 
Browne, a Pittsburgh psychiatrist, 
who also notes that female reformers 
often live into their nineties. 


Children in grades 7-12 still regard 
masturbation as a very serious prob- 
lem, even though it’s now deemed 
nothing of the kind, according to a 
survey reported in the Journal of 
Consulting Psychology. The only “‘be- 
haviors’”’ the students consider worse 
are stealing, destroying school prop- 
erty, and untruthfulness. Luckily, 
teachers have become more enlight- 
ened and few of them take masturba- 
tion too seriously anymore. 


Many mothers can’t seem to help 
interfering with their oldest child. 
Dr. Irma Hilton, New York Univer- 
sity, arranged for four-year-olds to 
take tests. Their mothers were pres- 
ent but were asked not to coach. 
Mothers of later-born children re- 
strained themselves, but mothers of 
firstborns tended to cajole and inter- 
rupt. If the youngsters did badly on 
the test, mothers of later children 
took it in stride, but mothers of first- 
borns could not conceal their disap- 
pointment, and often made their 
child feel unloved. END 


— Itsnice. 
to travel with. 


(Its so small.) 


This is the most compact Kodak Instamatic camera of all. 
It’ll fit in pocket or purse. It loads instantly (just drop in 
the film) and you get really good, sharp color snapshots 
or slides. The 8-10 comes in a color outfit for less than $35. 
The 8-20, with electric eye and faster lens, in outfit, 

is less than $60. 


Kodak Instamatie S-10 camera. 


Prices subject to change without notice. 


That's my 
pop! 






That's DAD’S!- Root Beer 
that really tastes like Root Beer 
should, loaded with rich foamy 
flavor. For mealtime, party 
time or thirst time—next time 
make the move to DAD’S 
Root Beer and you, 
too, will say 
“That's MY Pop” 
., That's DAD’S! 
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for every bubble you count 


“Count the Bubbles’’ 


Cash 
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Mail to “Count the Bubbles’”’ Cash Sweepstakes 

PO. Box 45-L, Mount Vernon, N.Y. 10559 

Dear Double Bubble D I coun (number of ) 
bubbles in the magnifying glass . (There are 


no hidden bubbles, and partial bubbles count l 
close a back label tear stri m al ize new | 
dishwashing liquid (or alter tated in Rul 


NAME 


ADDRESS 


eS ST 


CIT’ STATE ZIP 
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Now there’s an exciting new Dove-for- 
Dishes. A real dishpan zracle. It’s new 
Double Bubble Dove, with suds that 
last twoce as long! Yet it’s still so gentle, it 
thinks it’s a hand lotion. 

A big bubble breakthrough like this 
celebration. So we're 
Count the Bubbles” 


Cash Sweepstakes. Over $35,000 in 


deserves a big 
celebrating with a “( 


h Sweepstakes. Over $35,000 in cash prizes! Over 2000 winners 


cash prizes! Over 2000 winners! 

Get in on the action. There’s a Grana 
First Prize of $100 for every bubble you 

can count. 20 second prizes of $10 for 

every bubble. And more than 2000 ad- 
ditional $10 prizes! 

No purchase necessary. Just fill out 
the entry blank and follow the direc- 
tions on the card at right. 











MY STEPDAUGHTER 
WAS A NEMESIS 
By DOROTHY CAMERON DISNEY 





One of the common complaints today 
1s that there are not enough real men in 
America—men who have the strength 
yet tenderness that a wife desires ; men 
who have the initiative, resourcefulness, 
self-reliance and decisiveness to be good 
husbands and fathers. Psychologists 
have not neglected this very serious 
problem, and nearly 200 research proj- 
ects have been carried out on it. Boys 
who were without fathers in early life 
are handicapped; so are boys whose 
fathers were themselves sissies; boys 
whose fathers were unloving, undemon- 
strative, frustrating and too critical are 
also handicapped. Rory suffered largely 
from the difficulty last named, because 
his father was disappointed that he had 
not been born a girl! This turned out, 
mm long analysts, to be the real trouble 
in both of his marriages, and it was 
necessary to give some re-education to 
his own parents as well as to his second 
wife and, of course, plenty of help to 
Rory himself, before a complicated, 
deep-rooted difficulty could be elimi- 
nated. The counselor in this case was 
- Nicholas Merlo. 


PAUL POPENOE, Sc.D., 
Founder and President, 
The American Institute of 
Family Relations 


“Rory loves his little girl by his 
first marriage a lot more than he 
loves me,” said brown-eyed Sheila, a 
diminutive, unscrubbed 23-year-old, 
with a round, appealing face, and 
masses of wind-tangled, dark-brown 
hair. “It’s obvious in everything he 
does and doesn’t do, obvious even in 
our sexual relationship. 

“Rory’s daughter Coralee visits us 
every weekend and on nearly all 
school holidays. Whenever she is in 
our home, sometimes as often as three 
nights in one week, Rory is all smiles 
and sweetness with her, colder than 
an iceberg with me. Never once have 
we made love on a night Coralee was 
sleeping on the let-down bed in our 
dinette. 

“Rory’s explanation is he’s afraid 
the child might overhear and be dis- 
turbed by the sounds, although the 
dinette is several rooms away from 
us. I just can’t buy this; I think Rory 
chooses to hurt my feelings and cut 
me to the heart with a pose of indif- 
ference, rather than risk making an 
eight-year-old girl jealous by showing 
he loves his own wife. 

“If Coralee is in the room, Rory 


won't even kiss me. At breakfast last 
Saturday I took hold of his hand, and 
the youngster giggled her mean little 
giggle, and he instantly pulled free. 
At that, Coralee giggled louder, but 
Rory noticed nothing. After she fin- 
ishes the weekly visit and finally 
leaves us in privacy, her influence 
seems to linger on—Rory often 
doesn’t approach me again until 
Tuesday or Wednesday. 

“When Rory and I returned from 
our honeymoon trip 13 months ago, 
Coralee’s long summer vacation from 
school was just beginning. She moved 
in with us and stayed a month. Dur- 
ing that time Rory didn’t touch me, 
except one weekend when we took 
Coralee to stay with his parents. 
During my first year of marriage, my 
bridal year, I was so unhappy I left 
Rory six or seven times—and each 
time Coralee was the cause. I’m un- 
happier today as I start my second 
year with him than I was in that first 
year. 

“In many ways I blame Rory’s 
parents for his overweening affection 
for his little girl and his strange, un- 
loving attitude toward me every time 
she is around. My in-laws are weird 
people, and I mean it; never in my 
life have I met up with such a pair. 
Rory is their only son, a son to be 
proud of. He’s good-looking and 
smart, and he’s the top-ranking sys- 
tems analyst in the huge electronics 
company where both he and I are 
employed. 

“Rory worked his way through 
college without financial assistance 
from his parents, yet both of them 
seem contemptuous of his ability and 
achievements. They both sing the 
praises of Coralee at nauseating 
length, telling everybody Rory was a 
fortunate man to father a wonder- 
child like Coralee, and that they are 
miraculously blessed in having such 
a beautiful, clever, talented little 
granddaughter. Naturally Coralee 
eats up this guff. What child wouldn’t? 

“Every Saturday afternoon Rory 
and I drive Coralee over to see her 
doting grandparents, regardless of 
the fact I might prefer to go to a 
movie or drive to the beach to im- 
prove my tan. Occasionally Coralee 
spends the night with them so they 
can show her off to the neighbors. On 
Sunday morning two weeks ago, in 
the hearing of several neighbors and 
definitely in our hearing, my father- 
in-law loudly announced that he and 
his wife were planning to cut Rory 
out of their will and leave all their 
property in trust for Coralee. 

“Rory didn’t say a word, but I 
could tell he was surprised and hurt. 
It nearly killed me to keep still, but 
somehow I managed to be a lady and 


to choke down my rage. Rory and I 
don’t need his parents’ money and I, 
for one, don’t want it. I am totally 
uninterested in my in-laws, in their 
cash, in their opinions—except where 
Rory is concerned. No doubt I’m 
prejudiced but I know Rory’s father 
and mother have a bad effect on him 
and on our marriage. They act as 
though we are casual friends instead 
of husband and wife. Frequently, my 
mother-in-law completely forgets to 
introduce me in company as she 
proudly presents Coralee, always first, 
and then Coralee’s daddy. My in- 
laws tie Rory too much to the past, 
not only through Coralee but through 
incessant talk about his first wife, 
Katherine. In their view, Katherine 
is prettier than me, smarter than 
me, a better wife for Rory. 

“One afternoon a long while ago, I 
caught a glimpse of Katherine as she 
stopped in the company parking lot 
to wait for Rory. It was shortly be- 
fore their separation and divorce. In- 
cidentally, the divorce darn near 
bankrupted Rory, but he never talks 
about it or about his ex-wife. She and 
Coralee are real look-alikes and act- 
alikes. Katherine must be past 30 and 
Coralee is just eight, but the resem- 
blance is unmistakable—in manner, 
gestures, speech, and in the way they 
walk. Katherine used to be a profes- 
sional ballroom dancer and she moves 
gracefully. Coralee is graceful, too, 
extremely graceful for a young child. 
She is also sloppy, untidy, imperti- 
nent, rude, sly, dishonest, hopelessly 
undisciplined. Between them, Rory 
and his parents have indulged and 
spoiled her beyond belief. Under the 
circumstances it’s surprising the 
youngster is as well behaved as she is. 
But she’s awfully destructive, and 
always with my things. 

“Several weeks ago she smeared 
my favorite Bermudas with indelible 
lipstick snitched from my dressing 
table, and the cleaner said the smears 
would never come out. When I blew 
my stack in words, not deeds—I have 
never laid a finger on Coralee and 
never will—Rory rushed to her res- 
cue. In fact, he called me down for 
becoming overwrought at a childish 
accident. Coralee was tightly clamped 
to his knees, shedding big, fat tears. 


‘She sneaked a look through her fin- 


gers at me, smiled smugly, stuck out 
her tongue and then resumed the ear- 
splitting howls. 

“T realize I should be ashamed to 
be so disturbed by a little girl, but I 
can’t help it. Coralee hates me, really 
hates me, and does everything in her 
power to put me down. She purposely 
wrecks our food budget by refusing 
to eat anything but steak. One time I 
served her a perfectly cooked ragout 
which she threw up at the dinner 
table. I was wild. But Rory sug- 
gested in his mildest voice that she 
probably had an allergy to veal, and 
Coralee enthusiastically agreed with 
this off-the-cuff diagnosis. 

“Last Sunday evening, as usual, | 
collected the youngster’s things from 
every corner of the apartment and 
packed her weekend bag so Rory 
could drive her home; the kid is too 
bone lazy to do her own packing. I 
couldn’t locate her pink turtleneck 
and was certain she (continued) 
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CAN THIS MARRIAGE continued 


hadn’t brought it, but Coralee declared 
she had. Rory sided with Coralee. Then 
he handed her the money to buy a new 
pink turtleneck, and I was crushed. 

“T guess he saw how I felt because he 
promised to deliver Coralee promptly 
and be home extra early, by half past 
nine at the latest. I never go along when 
Rory drives his daughter the 20 miles 
between our run-down, rented apart- 
ment and Katherine’s beautiful split- 
level house, the house that belonged to 
him before the absurdly lavish financial 
settlement accompanying his divorce. 

“T took a bubble bath, drenched myself 
in perfume, washed and set my hair, 
combed it out. At half past nine I was 
waiting on the living-room sofa, wearing 
the see-through black peignoir and 
nightgown Rory gave me for our anni- 
versary. At 10 o’clock I was still waiting. 
At 11 I was pacing the floor. At midnight 
I went to bed and cried myself to sleep. 
I woke when Rory tiptoed in. For a mo- 
ment I was furious, but then, for some 
reason, my heart ached for him. 

‘“‘When he crawled into bed I put my 
arms around him. He held me close, 
smoothed my hair, kissed my cheek. And 
that was it—all of it. 

“Although Rory said he wanted sex, 
he was incapable of making love, totally 
incapable. This same thing had hap- 
pened with us on previous occasions and 
always made me feel dreadful. Last Sun- 
day I couldn’t take it. I felt as though I 
had been thrown on a rubbish heap like 
a worn-out shoe, or else had married a 
husband who either was unmanly by 
nature, or still felt married physically 
and in spirit to someone else. 

“Rory is only 29, but in our love- 
making he often fails. At 29 he is too 
young to be a failure as a lover unless 
he thinks I’m not much of a woman or 
unless he isn’t much of a man and half- 
way wants to fail in our sexual relation- 
ship. Well, I jumped out of bed in a tur- 
moil of shame and anger. I guess I said 
cruel, horrible things I shouldn’t have. 

“Then Rory got terribly upset, so up- 
set he cried. I wasn’t a bit sorry for him. 
Seeing a hulking six-foot man with tears 
on his face made me angrier than ever. I 
screamed at him that he probably still 
loved his first wife and was determined 
to prove it to me by his problems in bed, 
and by the way he fawned over the child 
of his first marriage. If that wasn’t the 
answer, perhaps the reason might be 
that he was incapable of male-female 
love and should have stayed a bachelor. 

“T screamed at Rory that many, many 
times I had begged to have his baby—I 
have longed for a child of my own ever 
since I ean remember—while he refused 
to accept the responsibility. I said he 
would have to choose between me and 
building his whole life around an eight- 
year-old girl I hated; I said I was entitled 
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to a baby of my own and an adult hus 
band, who was a real lover. 

“Next morning I moved in with a gir 
friend. Right now I just can’t decid 
whether a marriage like mine—ofte 
a shadow, counterfeit marriage and al. 
ways threatened by another woman’ 
brattish child—is worth saving.” 


fe afraid to have a child by Sheila 
much as I would like to be the father o 
a baby of hers,”’ said 29-year-old Rory, 
tall, personable young man with broa 
shoulders, a pale indoor complexion an 
a weak chin. ‘‘When Sheila is in th 
mood she can be mighty sweet, and it’ 
possible a new baby, a little sister fo 
Coralee, might inherit her sweetness an 
help our marriage. Unfortunately swee 
times with Sheila are very rare. 

“Too often she gets depressed, wil 
and erratic in everything she does—in 
our 13 months together she has prob- 
ably packed her clothes and left me 13 
times. Once she phoned and called for 
me to come and fetch her back when she 
had been gone less than 24 hours. 

“Tn my opinion, her personality is too 
unstable for motherhood, something I 
have hesitated to tell her. She admits 
she hates my little girl, although Coralee 
is unusually good and obedient, and, if 
anything, is foo quiet and well mannered 
for an eight-year-old. Suppose Sheila 
had a child of her own and disliked it? 
Anyway, for the time being, we can’t 
afford an addition to the family. I should 
be ashamed to admit it, but right now 
we need Sheila's secretarial earnings to 
help support the two of us. I was di- 
vorced nearly three years ago, but the 
financial settlement was such a jolt I’m 
just now getting in the clear. In two 
more months I will be through making 
monthly alimony payments to my ex- 
wife, which will lift a tremendous load 
off my shoulders. Then in December I 
will receive a fat Christmas bonus and 
am due for a sizable raise. At that point 
Sheila can quit her job if she’s so dis- 
posed—and if she comes back to me. 

“T tell myself she is bound to come 
back, although this time she hasn’t tele- 
phoned me even once and has refused ail | 
my calls to her. I want Sheila back with 
me more than I ean say. The first time I | 
ever saw Sheila to notice was on the rec- 
reation grounds at the plant. It was be- 
tween shifts, shortly after 5 P.M. and a | 
hot, summer sun was blazing down. She 
was sitting alone in the shade of a huge 
tree, crying her heart out. My divorce had 
just become final and I was of a mind to 
sympathize with a stranger’s misery. 

“That evening I took her to dinner. | 
She told me all about her troubles, and — 
she had plenty. Her boyfriend had run | 
out on her the previous week, directly 
after her mother announced the engage- 
ment and set a date for the wedding. 
Sheila was afraid she might be pregnant, 
which later on turned out (continued) 








To change or correct 


your address 


5 
I 
| 
| 
| 
| 

Attach label from your latest copy | 
here and show new address below— | 
include zip code. When changing | 
address please give six weeks’ notice. | 
| 

| 

| 

| 

| 

| 





please print 








Postmaster: Send form 3579 to Curtis Subscription Service, Philadelphia, Pa. 19105 





How to turn steak juices into a fine steak sauce. 


Just shake on Lawry's Seasoned Salt. It melts right into the meat. It flavors the juices 
with 17 different herbs and spices. So while the steak is cooking, its own juices 


become a superbly seasoned steak sauce. 
Only Lawry’s can make it happen. It's the most complicated salt in the world. And 


that makes it the simplest barbecue seasoning ever invented. Meat doesn’t need 
anything else. 





LAWRYS 


a (869) 


46 


CAN THIS MARRIAGE continued 


to be untrue, but didn’t lessen her terror 
and need of help. Several days earlier she 
had confessed her big worry at home, 
and her thrown out. 
Her mother would have let her stay, 
Sheila thought, but her father wouldn’t 
give her time enough in the house to 
pack her own belongings. Sheila’s mother 
is hard-working and a nice enough per- 
gon, I suppose, but her old man is as 
harsh and unfeeling as my old man and, 
moreover, he’s a 100 percent hypocrite. 

“Way back in her high-school days, 
Sheila found out her mother had to work 
like a slave to support all the kids, and 
her father was seldom able to hold a job 
15 minutes because he was a dope ad- 
dict—a main-liner hooked on _ heroin, 
who had robbed the neighbors, robbed 
his wife’s purse, stolen from Sheila and 
his other kids to sustain his habit. 

“At the time Sheila and I met she was 
bunking with and borrowing clothes 
from another girl. She had 20 cents in 
her purse until payday. She had spent 
her savings on a fancy trousseau to 
marry the heel who left her in the lurch, 
and she had just learned from her 
mother that her father had hocked the 
entire wardrobe. 

“Three days later Sheila and I paid off 
the pawnshop, got back her trousseau, 
drove to Las Vegas and were ma.ried. 
On the ninth day of our two-week honey- 
moon trip Sheila woke up and discov- 
ered she wasn’t pregnant. I’m not likely 
to forget that morning or her heart- 
broken sobs. She cried quarts of tears 
and expected me to sympathize with her 
lost hopes. Although I had been willing 
to give my name to another man’s child 
for her sake, I wasn’t sorry to discover 
the gesture was unnecessary. 

“Sheila turned on me in fury—she has 
a terrible temper when aroused—and 
screamed that I lacked genuine, male 
reactions, and she wished she had mar- 
ried the ex-boyfriend, who deserted her, 
instead of me. She screamed that I was a 
lousy, unmasculine lover, no good to a 
woman in bed. Perhaps she didn’t mean 
the things she said. But by some chance 
she happened to pick the same insulting 
words my first wife, Katherine, used to 
scream at me before she went over the 
hill with my best friend. 

“T looked at Sheila and I felt sick, 
deathly sick. I used to feel like that when 
Katherine hurled those same contemp- 
tuous words at me. Weak, as though I 
had no blood in my veins. Katherine 
made her disappointment in me very 
clear for at least five years. I was equally 
unhappy with her, and no doubt I should 
have been prepared for the break-up of 
our marriage. But I had no idea my best 
friend Kenyon was involved or that one 
afternoon Katherine would take off with 
him, leaving behind our helpless, little 
daughter, hungry and alone, wailing in 
an empty house. 


had her 


folks 


M, mother and father were extremely 
fond of Katherine, and they quite prob- 
ably picked her for my wife. I tried to 


soften the truth of our separation and 
divorce from them, but my parents now 
think I was at fault in some mysterious 


way and that I was running around with 
Sheila, whom I hadn’t even met at the 
time. They want to make up to Coralee 
for having a broken home because of my 
strictly imaginary misdeeds. 

““My parents never have thought much 
of me. Kenyon was the kind of son they 
would have welcomed with open arms, 
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whereas I didn’t fit their specifications 
in any manner whatsoever. The two of 
us got acquainted as six-year-olds in ele- 
mentary school. The other kids used to 
call us Mr. Muscles and Mr. Brain: I 
was sickly and, following a bout with 
rheumatic fever, was confined to bed for 
months on end;as Mr. Brain, however, I 
kept up the scholastic marks for two 
while Mr. Muscles excelled in sports. 
Kenyon didn’t make it to college with 
me, but in high school, while I tried to 
console myself with my position at the 
top of the honor roll, he starred in base- 
ball, basketball and football. 

“My mother got tired of nursing me 
through a seemingly endless series of ill- 
nesses, and my physical weakness dis- 
gusted my father, a big, strong guy who 
worked his way up in the construction 
business. More than once when I heard 
him -tell Mother I should have been a 
girl, I heard her reply that she wished I 
had been a girl. Every time they quar- 
reled, which was often, they generally 
wound up by blaming each other because 
their only child had been born a sickly 
boy instead of a cute, healthy little girl. 
My childhood was discouraging — except 
for Kenyon’s companionship. 


Wren Katherine and I were married, 
naturally he was part of the setup. He 
ate breakfast with us every Sunday, din- 
ner whenever he chose, frequently stayed 
with us overnight. I got Kenyon every 
job he ever held; he was Coralee’s god- 
father. Even as a bridegroom I was well 
aware that I was not a sexual athlete; I 
never aspired to be. Katherine is five 
years older than me and probably was 
more experienced with sex when we mar- 
ried. Kenyon used to kid me about my 
bashfulness, and both she and I laughed. 
In the beginning she and I had fun 
together—or so I believed. 

“T still can’t help thinking I did all 
right sexually with Katherine until, 
without my knowing it, Kenyon moved 
in on her. Then, as I realized later on, 
she began to complain of my ways of 
making love. The more she complained 
the worse I became at love-making and 
the less interested. Soon after Coralee 
was born, I either didn’t want to make 
love to Katherine or else I couldn’t, and 
our love-making stopped. Eventually I 
stayed away from home in the evening 
until I figured she was asleep. 

“Frequently Sheila says I am still pin- 
ing for Katherine, and her statement is 
so ridiculous I ignore it. Frankly, I don’t 
feel inclined to talk about my ex-wife 
and ex-friend to Sheila or to anybody 
else. At the time of the divorce I was so 
anxious to rid my thoughts of the whole 
mess I yielded to every condition Kath- 
erine’s lawyer advanced, although my 
lawyer said I was nuts. 

“Katherine was the guilty party, and 
T could have cut her off with nothing and 
demanded complete custody of our 
child. But Coralee was barely five years 
old and I thought a little girl that young 
needed her mother. Some people might 
regard my feelings and actions as quix- 
otic and pretty stupid, but I’m still not 
sorry. Two years ago Kenyon walked 
out on Katherine, which was more or 
less in the cards, since he abhors respon- 
sibility and seldom hung on to any job I 
got for him longer than a month or two. 
I hope my ex-wife can make out finan- 
cially, and that she catches another 
husband—the sooner the better. 

‘Another surprise to me was the dis- 
covery that Katherine apparently has 
very little interest in Coralee and almost 
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no time to devote to her. Obviously, it is 
up to me to bea real parent to the child. 
Coralee is missizg out on the attention 
of a mother, certainly the poor kid is en- 
titled to a father. If Sheila understood 
the situation, it’s likely she would agree. 
“T guess I’m to blame for some of 
Sheila’s confusion, absurd jealousy of 
Katherine and impatience with Coralee. 
I’ve been too close-mouthed with her. 
As soon as she comes back to me, which 
I hope will be soon, I intend to tell her 
everything about my divorce and miser- 
able life with Katherine. I will humiliate 
myself and tell her about our disappoint- 
ing sexual relationship, inspired and fed 
by Katherine’s bitter criticisms. 
“Perhaps Sheila will then realize her 
own complaints that I’m a poor lover 
aren’t at all helpful to me in sclving my 
sex problem. Whenever she complains, I 
suspect she is comparing me to her old 
boyfriend—sometimes she drags his 
name into our bed—and invariably at 
that point I become totally inadequate 
as aman. I fail her and I fail myself, too. 
“Sheila can be very tenderhearted. I 
wish she would try and put herself in my 
place and in Coralee’s place. She herself 
suffered a great deal asa little girl. If she 
and I can sit down and talk, I feel sure 
she will agree it is unjust for Coralee to 
suffer from past adult mistakes and now 
deserves adult patience from her.”’ 


“e 

ieievenvota Coralee was being 
badly mauled in the tug-of-war between 
Sheila and Rory, but the child was not 


the primary cause of their troubles,” the | 


counselor said. “‘The problem Coralee 
presented was solved easily and swiftly. 

“At the age of 28, an immature 23, 
Sheila was too young to be tied down 
every weekend by the care of Rory’s 
child. Whether she was jealous of Kath- 
erine or jealous of Coralee was beside 
the point; the arrangement was unfair. 
It was obvious that Rory’s ex-wife was 
using him and Sheila as unpaid baby- 
sitters, just as it was obvious that Cor- 
alee’s grandparents were dying to be ex- 
ploited by the claims and charms of a 
cherished granddaughter. When Rory 
promised Sheila that Coralee would 
spend three weekends out of four in the 
home of her in-laws, she returned to him. 
Then they had the opportunity to enjoy 
their weekends in privacy. 

“They picnicked at the beach and 
Sheila acquired a glorious tan; they took 
free tennis and bowling lessons from the 
company professionals and Rory ac- 
quired muscles. He grew a beard, a non- 
hippie-type beard, that conceals his 
smallish chin and improved his appear- 
ance considerably (even to a counselor’s 
eye), and that Sheila vastly admires. 
She regards his beard as ‘masculine.’ 

“Occasionally' on one of their three 
free weekends a month they drop in on 
Rory’s parents. When neighbors are 
present, Sheila’s mother-in-law is prompt 
to introduce her to the group as her 
son’s wife. Rory asked and was granted 
that small courtesy 

“Fairly often om these occasions, at 
Sheila’s specific request, the two pick up 
Coralee and take her along with them to 
the beach or picnic grounds. Now that 
Sheila no longer feels menaced by her 
little stepdaughter, she is growing fond 
of her and, of course, Coralee—never a 
bad child, by anyone’s account—is 
responding handsomely 

“Through counseling, Sheila came to 
understand that she was punishing Cor- 
alee in subconscious retaliation for the 
punishments of her own childhood. This 
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realization, buttressed by the curtailed 
visits, made it easier for her to be pa- 
tient when Coralee dipped into her per- 
fume or borrowed her compact. Rory 
plays a definite part in the new deal in 
his household. He acknowledged it would 
be sound male policy for him to steer 
clear of all feminine differences that took 
place in his hearing, and he flatly re- 
fuses to arbitrate—most particularly if 
his opinion is urgently requested. 

“Both Sheila and Rory were uncer- 
tain, insecure people when I met them. 
Both had grown up in unsatisfactory en- 
vironments, handicapped in their emo- 
tional development by insensitive, sel- 
fish, unfit parents (with the possible ex- 
ception of Sheila’s mother). In their 
venomous emotional struggles, they 
were repeating again and again the mis- 
eries and humiliations of their childhood. 
The basic problem in their marriage was 
sex, as, possibly, it might have been the 
basic problem in the unhappy marriages 
of their parents. Although I have no 
hard evidence to offer, my surmise is 
that the cruelly outspoken desire of 
Rory’s father for a daughter rather than 
a son might have been based on his fear 
of meeting a newborn, male challenge, 
fears sprung from deep feelings of per- 
sonal inadequacy— the self-same feelings 
that swamped Rory whenever he at- 
tempted to establish a good sexual re- 
lationship with a woman. 

“In a lengthy series of psychological] 
interviews and tests, I was able to de- 
termine that Rory had no latent homo- 
sexual qualities or fantasies whatever, 
but was cursed by unceasing inner anx- 
jeties that he could never measure up in 
satisfying the opposite sex on a physical 
basis. Sheila wanted—and too often 
said she wanted—a dominant, masculine 
husband in charge of the bedroom. As 
she criticized Rory, complained of his 
sexual techniques as compared to the 
technique of predecessors, she automat- 
ically chopped down his self-confidence. 
When his self-confidence went, his mas- 
culinity inevitably went and, to the dis- 
may of both, on many occasions he be- 
came impotent. 


ine toe Sheila and Rory were us- 
ing marriage to hurt rather than love 
each other. They had turned their bed- 
room into a battleground. As every adult 
knows, any profoundly satisfying sexual 
encounter depends on imagination, trust 
and consideration for the other partner. 
Sheila eventually learned this lesson, by 
controlling her waspish tongue to spare 
Rory pain. Rory was given a few ele- 
mentary facts concerning successful 
ways to deal sexually with a wife of 
Sheila’s disposition. As a result, he en- 
deavored to be less gentle, stronger, 
more assertive. Rory’s short course of 
instruction in sex techniques may have 
helped in solving the couple’s problem. 
The important help, of course, came 
from within themselves. 

‘‘When Sheila undertook to build up 
Rory’s self-confidence as a man instead 
of tearing it down, he soon began to feel 
like a man. When he felt like a man, he 
became a man—the man who was her 
lover. Nowadays, Rory has no bedroom 
failures to report. 

‘‘Nowadays, too, he is eagerly looking 
forward to increasing the size of his fam- 
ily before too much time goes by. Sheila 
is not yet pregnant, but two months ago 
she resigned from her job and quit the 
pill and she has high hopes of good news 
any day. Incidentally, both she and 
Rory are hoping for a boy.” END 


Cashmere Bouquet Body Powder— 
now with an effective 
body deodorant, Deocin® for 
personal protection tip-to-toe. 
When being close counts... 
count on Cashmere Bouquet! 
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Flower Pin Offer 
Box 66 J 


Be sure to watch ‘The Doctors”’ 
Monday through Friday, 2 


Bxlyn., N.Y. 11232 


Please send me the following 
Flower Power Pins. For each pin 
ordered, | am enclosing 75¢ in 
check or money order. 
Allow 4 weeks for delivery. 
Offer expires April 1, 1969. 
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She calls i 
“Excedrin Headache #28.” 


She calls it ‘‘Excedrin Headache #28”’ because she 


takes Excedrin for it. That takes care of the headache. 


Why Excedrin? Because it offers more for this 
time than plain aspirin. It’s a combination of pain 
relievers and an anti-depressant. And with Excedrin 
Headache #28, you can use some anti-depressing. 

See? Times change. Today you don’t have to 
walk around feeling miserable. You take Excedrin. 
Ask your doctor. It can a really help. 














(i 
BY PHYLLIS WRIGHT, M.D., WITH DAVID R. ZIMMERMAN 


Important and intimate medical prob- 
lems that all women face were the 
focus of attention at the recent an- 
nual meeting of the American Col- 
lege of Obstetricians and Gynecolo- 
gists. Dramatic advances that were 
described to your doctor concern all 
women who seek the advantages and 
pleasures of successful conception, 
pregnancy and childbirth. 

We present herve an on-the-spot 
roundup of informal and formal re- 
ports—and of one important res- 
olution—from the convention head- 
quarters in Chicago. 


The issue of legalized abortion has, 
heretofore, been avoided entirely by 
the College of Obstetricians and Gy- 
necologists—the professional group 
that speaks for and expresses your 
doctor’s views on important medical 
matters. The College has now, for 
the first time in its history, taken a 
stand: It strongly affirms the princi- 
ple that abortion is primarily a medi- 
cal, rather than a legal, concern. 
Doctors, it declared, have the obli- 
gation and should also have the 
right to evaluate individually each 
woman’s request that her pregnancy 
be ended. 

The College’s statement of policy, 
announced by outgoing president 
Dr. Duncan Reid of Harvard Uni- 
versity, is far more liberal than the 
abortion reform laws that have been 
passed in California, Colorado and 
Georgia. It asserts that therapeutic 
abortion may be performed when the 
pregnancy resulted from rape or in- 
cest, or when its continuation would 
result in the birth of a child with 
grave physical deformities or mental 
retardation. 

More importantly, it would au- 
thorize abortion when continuation 
of the pregnancy may threaten a 
woman’s life or seriously impair her 
health. 

Most significant of all, the Col- 
lege says doctors should take into 
consideration “‘the patient’s total 
environment, actual or reasonably 
foreseeable.”” This could include a 
wide range of problems for which 
doctors may not now perform an 
abortion, such as pregnancy in un- 
wed teen-agers or older women who, 
because of poverty or other social 
disability, could not provide the op- 
portunities mothers should have for 
themselves and their children if their 
families are to thrive. 

This policy is in direct opposition 
to the abortion laws that exist in 
most states. It also does not support 
the more radical view that a woman 
has an inalienable right to an abor- 
tion whenever she decides she wants 


one. Abortion, says the College, |B 
serious enough to be done only i 
hospital—for good and adequa| 
medical reasons. bh 


Unwanted hair on face, limbs anj—e 
body is an embarrassing problem 
many young women—and medicili—: 
still does not have anything ajiiy 
proaching a definitive solution. The 
are no cures. 

Nevertheless, Dr. Willard Allen 
St. Louis advises young women whi 
have this problem to visit a syne 
cologist fairly early in teen-age lif 
There are a very few, rare, seriou i 
disorders that should be ruled out <i) 
its cause. And some related ho 
monal problems, which may lead 
irregular menses or infertility, us 
ally can be cleared up. 

Hirsutism in most cases bodes nip 
ill to a woman’s childbearing expec 
tations, says Dr. Allen. Cosmeticall 
a woman may shave—which, co: 
trary to the old wives’ tale, will nc 
cause the hairs to grow in longer ¢ 
stronger. | 

Electrolysis, while expensive, wi 
permanently remove facial hairs. 





New and negative reports on the pil 
from England, provoked some cor: 
cern, but no panic, among America 
obstetricians and gynecologists. Thi 
British findings confirm that there j 
a quite small, but real, added risk ¢ 
about one death in every 30,00! 
birth-control-pill users due to blood 
clotting disease. Moreover, new ev 
dence suggests, for the first time, the 
the risk is greater for women in th 
35-44 age group than for women be 
tween 20 and 34. 

While questioning the validity o 
the British study, and minimizinj 
the extremely low risk, many U.S 
specialists are taking the findings t¢ 
heart in their clinical practices 
Many—perhaps most—say they wil 
not prescribe the pill for women wit 
thromboembolic disease, or wit 
known cardiovascular conditions 0 
any kind. Others rule out womer 
whose parents had coronary, cerebra 
or intestinal thromboses. Even vari- 
cose veins now disqualify a womar 
from getting pill prescriptions from 
some specialists. 

Those specialists who continue 
to prescribe it to women who have 
had thromboembolic disease do sc 
with what one lady gynecologist in 
Chicago characterized as “added 
caution and concern.” 

Remaining non-pregnant with an 
oral contraceptive, the experts add, 
still poses far less of a risk to life than) 
unwanted pregnancies that are in- 
evitable with some other, less effec- 














































> contraception methods. ‘‘The 
.’ said one obstetrician, ‘‘cer- 
ly is here to stay.” 


e outstanding health-care fact 
yut people in the middle class,”’ 
s Dr. Sprague Gardiner of India- 
Dolis, “‘is that they believe in the 
re.’ They thus make earnest, 
yperative obstetrical patients. 
oor people,” he adds, “‘have ex- 
ienced few successes in the past, 
d hence have an attitude of failure 
ard the future.”” They seek medi- 
care too late, and have more ob- 
trical complications. 

)‘Education is not enough,” says 
. Gardiner, ‘‘motivation, also, is 


wing delivered One, two or several 
bies, some women begin to lose 
ine when they laugh, cough or 


d ybert W. Stevens reports that most 
‘(cept this as “natural” and are re- 
tant to raise the problem when 


ere are techniques through which 
ress incontinence may be corrected, 


laestioned explicitly about this 
imptom: “Then they’!] open up and 
“scuss the problem with me.” 

‘Dr. Stevens and another St. Louis 
inician, Dr. Allen C. McKnight, 
‘te working on new techniques to 
: ontrol this disorder, which occurs 
hen the bladder and urethra get de- 





Niched from the symphysis pubis 
one to which they were once at- 
fched. Dr. Stevens uses silver wire 


‘-ea, so that the scar tissue will bind 
he two structures back to the bone. 


atients. 

Dr. McKnight places two metal 
aples through the connective tissue 
fnder the urethra, thereby tacking 
© back to the bone. In nine of the 12 
imes he performed this procedure, it 


| uch studied but only poorly under- 
ood is hyaline membrane disease, 
pr respiratory distress syndrome 
RDS). Infants that seem almost 
ormal at birth can quickly develop 
mucous layer in their lungs—the 
“membrane’’—that impedes their 
oreathing. 

There are ways to save some 
yabies—among them, treatment with 
sodium bicarbonate. “‘But,’’ says 
Jniversity of Chicago clinician Dr. 
Albert Lorincz, ‘““we don’t know why 
t occurs, or exactly what occurs, or 
iow to prevent it.” 

"One solution that is being con- 
sidered, Dr. Lorincz says, is use of a 
heart-lung machine, like that used in 
open-heart surgery, to oxygenate 
temporarily the baby’s blood. The 
membrane eventually disappears, so 
that if the baby could be brought 
through its critical period with 
mechanical help, it might rally and 
thrive. But this is not yet even an 
experimental reality. 


Survival rates for ovarian cancer [Pa- 
tients have not improved in 25 years. 
A Philadelphia obstetrician, Dr. 
Larry McGowan, blames this on the 
absence of early-detection methods, 
comparable to the Pap smear that 
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answer 
tothe 
hot dog. 


If you keep your feet warm, the 
rest of you will stay warm, too. 

This is fine in the winter. But 
not what you want in the summer. 
So we invented Ting. 

Ting*is a white mist that sprays 
on in a chilly blast. (Cool toes feel 
good.) 

Ting helps keep feet dry and 
acts as an effective deodorant. 
(Let’s face it, feet sweat. And be- 
ing wet between the toes isn’t cool. 
It’s uncomfortable.) 

And Ting helps prevent athlete’s 
foot. (Which is more than uncom- 
fortable.) 

Ting. You might call it cold feet 
in a can. 
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signals—and has significantly low- 
ered the death risk from—cervical 
cancer. 

Dr. McGowan has some very pre- 
liminary data on a method he be- 
lieves one day may diagnose ovarian 
cancers early enough for surgeons to 
remove them and cure the patient. 
In his test, Dr. McGowan introduces 
a needle through the vaginal wall 
into the abdomen, and withdraws a 
small amount of fluid. He then in- 
spects the fluid for telltale malignant 
cells. 

While it still is far too early to 
discover how accurate the test is, Dr. 
McGowan does know—having per- 
formed this procedure with 5,000 
women—that it is no more painful 
than drawing blood from the arm. 


Down the hall from classrooms in an 
old public school in Syracuse is the 
infants’ nursery. The babies cared 
for there each day are the children of 
the high school students—teen-age, 
and usually unwed—who are par- 
ticipating in a unique program de- 
signed to get them back on the track 
in their academic and personal lives. 
After school, while being taught baby 
care by nurses and social workers, 
they also are instructed about con- 
traception. 

Most pregnant teen-agers have to 
give up their education, explains Dr. 
Howard Osofsky, and those who are 
poor rarely can return to their books. 
In some cities they may be perma- 
nently barred. 

The Syracuse program, he says, 
aims to provide both mother and 
child with options for medically safe, 
useful and productive lives. 

Early signs point to success: In- 
fant mortality in the first 125 de- 
liveries was far below normal. And 
90 percent of the girls were in class in 
regular schools within a year. 


Menopause is one condition for which 
no one knows a cure—although many 
women now get estrogen supplements 
from their gynecologists to ease 
them through what Dr. Howard 
Donald characterizes as “‘one of the 
most difficult periods in a woman’s 
life.’ Dr. Donald, who practices in 
Washington, D.C., says that most of 
his colleagues now use estrogen sup- 
plements, which, he believes, are fine 
when they are really needed. 

Often, he says, they are not. A 
woman’s body may continue to 
synthesize estrogen for 15 years after 
her last period. Supplementing this 
natural supply, he says, can create 
fullness in breasts and occasional 
bleeding that can confuse the patient 
and her doctor. For “hot flashes” 
and other estrogen-depletion symp- 
toms, Dr. Donald would prescribe 
the supplement. 

More important than hormones, 
he feels, is a sympathetic under- 
standing of a woman’s feelings. This 
is a time when her husband is likely 
to be occupied with his business, and 
is less amorous than he once was. The 
children have gone off to school, 
leaving the house lonely. “Suddenly,” 
says Dr. Donald, ‘‘a lady loses her 
period—the sign of femininity with 
which she became a woman—and she 
feels all is lost. This is not necessarily 
so. A woman is not necessarily go- 
ing to lose her sexuality for some 
time to come.” END 





Bie SO 

give me your love 

Po Yan’s mother died when Po Yan and 
her twin sister were born. Their father didn't 
want the girls and so for two months all he 
fed them was boiled rice water. 

When he finally abandoned them outside 
the gate of our Babies Home in Formosa, 
Po Yan was barely alive, suffering from 
acute malnutrition, too weak to even cry. 

Doctors gave her no chance at all, yet 
stubbornly she held on. She didn’t walk until 
she was two years old, and today, even 
though she is alert and healthy, you can still 
see a hint of sadness in her eyes. What will 
happen to her next, with her mother dead 
and a father who doesn’t want her? 

Only your love can help make sure good 
things happen to Po Yan—and children like 
her. You can be the most important person 
in the world to a youngster who longs to 
know that somewhere, someone cares. 

For only $12 a month you can sponsor 
a child, receiving the child’s photograph, 
personal history, and an opportunity to ex- 
change letters, Christmas cards . . . and love. 

(If you want your child to have a special 
gift—a pair of shoes, a warm jacket, a fuzzy 
bear—you can send your check to our office, 
and the entire amount will be forwarded, 
along with your instructions. ) 

And when you hold your child’s picture 
in your hand, you will realize that your gifts 
play a vital part in giving this youngster a 
decent chance to grow up. 

You can join thousands of other Ameri- 
cans who find this to be the beginning of a 
warm personal friendship with a deserving 
child. 

Won't you help? Today? 

Sponsors urgently needed this month for chil- 
dren in Korea, Taiwan, India, Brazil. (Or 
let us select a child for you from our emer- 


gency list.) i 


CHRISTIAN CHILDREN’S 
F UND, IMC. Richmond, Va. 23204 


I wish to sponsor [jboy [Jgirl in (Country) 






Write today: Verbon E. Kemp 




















(] Choose a child who needs me most. 
I will pay $12 a month. I enclose first pay- 
ment of $ 
Send me child’s name, story, address and 
picture. 

I cannot sponsor a child but want to give 
$2 eee LHJ-78 
(1 Please send me more information 
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Registered (VFA-080) with the U. S. Gov- 
ernment’s Advisory Committee on Wolun- 
tary Foreign Aid. Gifts are tax deductible. 
Canadians: Write 1407 Yonge, Toronte 7 
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Q: My husband and I are plan- 
ning to take our three children on 
a two-week camping trip in Au- 
gust. Neither he nor I have ever 
been camping before, so we were 
amazed to discover how much it 
costs to buy sleeping bags, cook- 
ing equipment, tents and all other 
necessary gear. We fear we’ll lay 


out as much as $450—and then 
find we hate camping. 

A: I suggest that you try to rent, 
rather than buy, the camping 
equipment you need—including 
sleeping and cooking gear, tents 
and/or a trailer, etc.—for your 
first expedition. If you fall in love 
with this type of vacation, you 
can expect big savings over hotel- 
motel living—even if you end up 
investing in camping equipment 
later. If you decide you prefer the 
great indoors during your vaca- 
tions, renting to find out will help 
you avoid losses. 


Q: Our 17-year-old daughter 
thinks she’ll be able to earn about 
$700 at her summer job this year. 
Of course, we contribute a lot 
more than that toward her sup- 
port each year, but as we under- 
stand it, the law says you can’t 
claim a child who earns $600 or 
more a year as a dependent. Are 
we interpreting the law correctly? 
A: No—because the requirement 
that a dependent must have un- 
der $600 gross income during the 
year does not apply to a child 
under 19 years old. You can take 
a $600 dependency deduction for 
your daughter—and your daugh- 
ter also can take a $600 personal 
exemption on her own tax return. 


Q: Over the past five years I’ve 
written more than two dozen 
complaints to department stores, 
manufacturers and repairmen on 
various problems with appliances 
and other items I’ve bought. I’ve 
never pulled any punches; in fact, 
what I’ve had to say about the 
lemons these people have stuck 
me with is best not repeated. But 
my batting average has been zero, 
and nothing is ever done to solve 
my problems. What can I do to 
get action? 

A: Try to substitute a sense of 
humor for a poison pen, even if 
you are furious. If you will put 
yourself in the position of the per- 
son reading your letter, you will 


see why this is important. 

Also, in your letters, suggest 
just how you think the company 
to which you are complaining 
should make up for its error. Do 
you want your appliance re 
paired? Replaced? A refund? 
And, rememb«e reasonable 
and realistic 1 proposed 


solution to the problem. 


Q: Can you tell us, specifically, 


which are the best sources of 





By Sylvia Porter 


written information on common 
stocks? My husband and I would 
like to do some reading before we 
make our first investment in the 
stock market. 

A: Here are five specific sources 
for you to consider consulting: 

1. Easy-to-read pamphlets on 
the stock market and guides to 
sound investing that are available 
at no cost to you from the New 
York Stock Exchange and lead- 
ing brokerage firms. Any New 
York Stock Exchange firm in 
your area will provide you with 
this material; 

2. Business-financial publica- 
tions—such as The Wall Street 
Journal, Business Week, Barron’s, 
Forbes, the financial section of 
your daily newspaper; 

3. Annual reports of companies 
that interest you; 

4, Other research material on 
specific companies and industries, 
which you can request from a 
locally based brokerage firm; 

5. Books outlining the funda- 
mentals of investing. There are 
some superb ones; ask your local 
librarian what is available. 


Q: Every so often I read a news- 
paper or a magazine story saying 
that Social Security benefits may 
be cut off sometime in the future 
for one reason or another. As a 
working widow in my 50’s, with 
limited retirement savings, this is 
a frightening thought—to say the 
least. Isn’t there any guarantee 
for those of us who have paid 
thousands of dollars in Social 
Security taxes over the years that 
we will get the benefits we have 
been promised when we retire? 
A: There certainly is. Contrary to 
the unfounded scare stories you 
have been reading, the Supreme 
Court has ruled that both present 
and future Social Security bene- 
fits are guaranteed to both pres- 
ent and future beneficiaries under 
the Fifth Amendment due process 
clause. This clause prohibits de- 
nial of your rights by arbitrary 
government action. 


Q: I’m a freshman in college, and 
the pressure is on to choose a 
career. The general field that in- 
terests me most is health, but I 


no idea whether I would 
-ver make it as a doctor or even 


have 


-tation 


as a nurse. I’m worried about 
making a wrong decision at this 
early stage, which will lock me 
into a career plan I’ll only have 
to abandon later. 

A: In my opinion, you have nar- 
rowed your career objective as 
far as you should be expected to, 
at your age. Do not agonize over 
a final—but quite possibly pre- 
mature—decision now. Instead, 
use the next couple of years to ex- 
plore the different career possibili- 
ties in the overall health field. You 
may be surprised to find that 
there are literally scores of differ- 
ent occupations open to you, and 
that there are great opportunities 
in less obvious health fields. For 
example, medical record library 
work; X-ray technology; public 
health; dental laboratory tech- 
nology; dental hygiene; rehabili- 
therapy; occupational 
therapy; veterinary medicine. 


Q: I was appalled to discover, 
when my husband and I recently 
applied for a home-improvement 
loan at the bank, that our credit 
rating had somehow gone sour. 
The bank refused to lend us the 
money, and we've had to post- 
pone indefinitely our plans for 
remodeling several rooms. The 
only reason I can think of is that 
we're usually late in our car pay- 
ments, but this is because the 
payments are due on the 5th of 
each month, while my husband’s 
paycheck doesn’t arrive until the 
15th. Is there anything we can do 
to patch up our credit rating 
under these circumstances? 

A: Yes; go to the automobile 
lending institution and ask if a 
néw payment schedule can be 
arranged—so that your payments 
will fall due a day or two after 
your husband’s paycheck regu- 
larly comes in. Then visit your 
local credit bureau, explain what 
the problem was and what you 
did to solve it. Assuming the 
bank from which you wish to get 
your home-improvement — loan 
agrees that you’re able to handle 
the added debt, these steps should 
be sufficient to clear your credit 
record—and clear the way for the 
loan you want. 


Q: My husband, a draftsman, 
completed his military service in 























Vietnam. When he went into the 
Army, he left a good job with a 
large firm in our home city—a 
job to which he has intended t 
return all along. Now that he i 
back, though, his old boss doesn’t 
think there are any openings for 
draftsmen. It seems to me my 
husband has a right to his old job 
since it wasn’t his choice to go to 
war in the first place. 
A: Your husband does have a 
right to resume his former job. 
Under the draft law, his employer 
must look upon his period of mili- 
tary duty as a leave of absence 
and must rehire him without loss 
of seniority or fringe benefits. Tell 
your husband to show this an- 
swer to his old boss. 


Q: This past winter was a night- 
mare in our town; two of our 
neighbors’ houses burned to the 
ground. The insurance didn’t be- 
gin to cover the costs of building 
new homes in either case. Are 
there any preventive measures— 
beyond the obvious ones—we 
should be taking to protect our 
home against such a catastrophe? 
A: The measures you should take 
now—in the summer-fall—are 
strongly implied by the fact that | 
the biggest single causes of home 
fires today are defective heating 
systems, including chimneys; 
matches and smoking; faulty 
electric wiring or misuse of elec- 
tricity; flammable fluids; cooking 
equipment accidents and natural- 
gas leaks. 

Have a qualified electrician re- 
check the electrical wiring in your 
home. 

Have a qualified expert recheck 
your heating equipment for safety. | 

Consider using flame-resistant | 
roofing materials, draperies and | 
paint—if you are doing any re-_ 
furbishing. 

Review the fire-insurance cov- 
erage on your home and bring it 
up-to-date in terms of the actual — 
replacement costs of your home | 
and its contents in 1968. | 








Miss Porter welcomes questions from 
readers. Those of general interest will 
be answered here as space vermits. 
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Relieved of Menstrual Distress 


It’s a busy, whirling life you lead as a 

modern woman. Here. There. Back here 

again. At home, on the job or out having 

fun, you certainly get around. No time 

to slow down... and you don’t have to. 

Not even because of functional men- 

strual distress. How? With MIDOL! 

Because MIDOL contains: 

=" An exclusive anti-spasmodic that 
helps STOP CRAMPS... 

= Medically-approved ingredients that 
RELIEVE HEADACHE, LOW BACKACHE 
...CALM JUMPY NERVES... 

= Plus a special mood-brightener that 
gives you a real lift...gets you through 
the trying pre-menstrual period feel- 
ing calm and comfortable 

Whirl away. Any day. With MIDOL! 


a 


“WHAT WOMEN WANT TO KNOW"’ 
FREE! Fronk, revealing 32-page book e ns 1 
struation. Send 10¢ to c 

dling to Dept. 8, Box 146, I 

(Sent in plain wrapper) 


Midic\ 
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Who Hangs Up First? 


Q: I know that in social telephone 
calls, the caller should terminate the 
conversation. But ina business office, 
when so much has to be done in the 
working day, it would seem that so- 
cial rules don’t apply. 


A: They don’t—within reason. If 
your employer calls you, you cer- 
tainly let him terminate the call. If 
someone at your level or below calls, 
you may be as crisp about it as 
necessary, never forgetting courtesy. 
“Thank you, I’]] take care of it right 
away; good-bye” (or even with the 
“‘sood-bye” omitted) will often be 
sufficient. You needn’t wait for the 
other person to terminate the call. 


Regrets Only 


Q: My husband and I disagree 
about asking for a response to invi- 
tations. I say we should use R.S.V.P. 
If I think enough of guests to invite 
them, I have time to talk on the tele- 
phone with them when they accept 
or reject my invitation. My husband 
prefers “‘R.S.V.P. Regrets Only.” 
He feelsif guests cannot accept, they 
will let me know; otherwise I am 
to assume they will be with us. 


A: Iam inclined to agree with you. I 
like firm assurance as to whether 
or not my guests are coming, but the 
“regrets only” technique is growing 
and is perfectly acceptable. 


Integrated Apartment House 


Q: My apartment house is inte- 
grated, and I have found several of 
the young Negro women delightful 
and companionable (I am white). 
We meet frequently in the laundry, 
and often stop for a chat. I noticed 
that when the women are accom- 
panied by their husbands, the men 
are quite withdrawn and seem barely 
polite. I would like to invite several 
of these couples in for a drink or an 
informal meal, but I feel that the 
husbands would not want to accept. 
Do you think I should act as friendly 
as I feel toward these neighbors? 


A: What seems like impoliteness is 
probably only a lack of social secur- 


ity. In our society, white or Negro, 
it is usually the women who are more 
adept socializers. Many young hus- 
bands tend to hang back in new situ- 
ations and let the women work out 
the social rules. I suggest that you 
do invite perhaps a couple at a time 
under very informal, relaxed circum- 
stances and try to get the men to talk 
about themselves, their work, their 


aspirations. If you succeed in making 
them comfortable in your home, you 
will find that there will be a quick 
mutual liking and understanding, 
that they in turn will grow in social 
grace through social experience just 
like everybody else. 


Baby Shower 


@: I would like to give a baby 
shower for a neighbor although she 
isnot a very close friend. Some of my 
friends say I shouldn’t. If I decide to 
give her a shower, do I have to ask 
anyone’s permission? If so, whose? 
How do I obtain a list of people to 
invite since I don’t know her well? 


A: I think you should discuss this 
with your neighbor herself. Say that 
even though you are not close 
friends, you are so interested in the 
coming baby it would make you 
happy to give her a shower. She may 
be pleased and touched and will 


’ readily give you a list of her friends. 


Spontaneous Introduction 


Q: I met my son’s college roommate 
at a concert recently and began to 
talk about the music. Noticing that 
he had a young lady with him, I in- 
terrupted my sentence, turned to her 
and introduced myself. My son told 
me that I should have waited for his 
roommate to introduce me. Was this 
a breach of etiquette? 


A: | think you did the tactful thing. 
The boy might not have recognized 
you or might have forgotten your 
name, and you saved the situation. 
Possibly, too, he didn’t know that he 
should have performed the intro- 
duction, introducing the girl to you 
rather than vice versa. He should 
have said, ‘‘Mrs. Jones, may I pre- 
sent Miss Wells (or Linda Wells)?” 


War Widow 


Q: My son was killed in World War 
II, and his daughter was born after 
his death. Her mother remarried, 
and the new father adopted the little 
girl. Now the daughter is being mar- 
ried. Notice of the engagement gave 
as her parents my former daughter- 
in-law and her present husband, with 
no mention of my son. Shouldn’t her 
real father have been mentioned ? 


A: The child has grown up with her 
stepfather’s name, and I am sure 
that most people assume that she is 
his daughter. Intimates of the family 
know that she is your son’s child. I 
see no need to stir up memories by 
stating at the time of her engage- 













ment the name of the real father she 
never knew. Had she not been 
adopted, there might have been 
more argument in favor of this, but 
not necessarily. 





Bad Mistake 


Q: What is one of the worst mistakes 
you note in letters to this page from 
your readers? 


A: Many women sign their letters 
with their full titles; for example, 
Mrs. Edwin R. Brown, instead of 
using their proper social] signature, 
Mary Ann Brown. If it is necessary 
to include the full title, it goes be- 
neath the social signature in pa- 
rentheses: (Mrs. Edwin R. Brown). 


improper Tipping 


Q: A couple I know do not entertain 
at home, but invite their guests to 
dinner at their restaurant. They sit 
with their guests and behave as 
though they were entertaining in 
their own home. Even though they 
are host and hostess, they expect 
their guests to tip the waitress. 
When they go to parties in the homes 
of others, they tip the caterer, bar- | 
tender, or other temporary help. 
They did thisin my home, in spite of 
my strongly voiced objections. I 
fee] that in both instances they are. 
entirely wrong. I would appreciate 
your view. 


| 
| 





A: Your friends are certainly wrong, | 
and in both cases. 

Monograms | 
Q: How should a double surname, | 
for example, Van Cortland, be mono- 


grammed? What about a hyphe- 
nated name like Smith-Jones? 


A: The first initial, A. (for Alice), 
then V.C. In a hyphenated name 
the monogram is the same, A.S.J., 
without a hyphen. 





Miss Vanderbilt welcomes ques- 
tions from readers, to be answered 
in ihis column as space permits. 


The following booklets by Miss Van- 
derbilt are now available to JOURNAL 
readers: ‘“‘Teen Manners,” “‘Engage- 
ment and Wedding Etiquette,” “‘Table 
Manners,” and “Office Etiquette.” 
Send 50 cents in coin for each booklet 
ordered to Miss Amy Vanderbilt, Box 
1155, Weston, Conn. 06880. 









BORN FOR THE SUMMER LIFE. 
THE NEW ‘SOLAR SYSTEM’ MAKE-UPS 
BY DOROTHY GRAY 





i ——————— 





. Dorothy Gray’s cool, lightened make- Watch the ‘Eclipses’! Creamy-moist 
ups are like nothing you've worn for lipsticks that play up a tan like last 
winter, or even spring. » winter's shades never could. Wear 
New ‘Flowing Bronze’. Smooth- wie. | Eclipse Pink, Coral, Peach or Red. 
on color, so sheer it’s like summer AS § Plus ‘Total Eclipse’ to moisturize 
skin itself. Never looks overheated S | overor under any lipstick. 
or streaky. Greaseless. Stays on 2 2 ‘Slick Blush? It’s pure glow 
till you cleanse it off. Leaves = 3 . stick form. The kind of blush 
skin moisturized! Wear the ¢ ‘= ™ that happens naturally when 
lightest shade for a. sunlit }? = = they say how marvelous y 





look this summer. 
All, only in the ‘Solar System’ 
@ by Dorothy Gray 


——_ F 


look. A toasty tone makes 
your weekend tan live longer. >. 
(Covers up strap marks, too.) 


= 














HOROSCOPES 
FOR PLAYERS 


By Sybil Leek 





(ay ARIES March 21-April 19. With a boundless supply of energy 

from Mars, many Arians like sports. You are partial to indi- 
vidual activities rather than team sports, and you are rarely content to 
be an onlooker. While most of you can be good in all sports, your best 
results will be obtained in golf, tennis and horseback riding. If you are 
forced to play in team events, such as a friendly game of doubles in 
tennis, realize that you are playing with a partner and you must work 
together. Although you have the vitality and ambition to become one 
of the best, you also have to learn to lose graciously and profit by your 
losses—not just blame some dne else. 





TAURUS April 20-May 20. Most Taureans are likely to enjoy 
the pleasures of gardening and walking as a “keep fit’”’ form 
of exercise rather than indulging in sport for its own sake. You are 
more inclined to watch others than be an active participant. Many, 
however, do enjoy swimming, although it is often the floating-in-the- 
pool variety rather than a show of your style or speed. But, being the 
first of the earth signs, you will never get full satisfaction from sports, 
and you always seem to feel that you could be doing something better 
with your time. Realize that there is no harm in enjoying moments of 
relaxation—perhaps lying by the pool and enjoying the garden sur- 
rounding it. 








(fe GEMINI May 21-June 21. With the restless planet Mercury 
SAR always driving you to be versatile, it is natural that you are 
active in sports. You have to be in the thick of the sport you are cur- 
rently interested in to enjoy it, and the faster the sport, the better you 
will like it. One game that will appeal is badminton, with its fast 
movements—also swimming, diving, skating and skiing. Remember, 
though, that you are one of the most accident-prone of all the zodiac 
and must be extra careful. Because you are an avid buyer of equipment 
and clothes, many Geminis are ready for practically every known 
sporting activity. If you are involved in group activities after the first 
week of the month, don’t expect to win, because Mercury turns retro- 
grade, and this also tries your patience, never very good at best. 


(xs) CANCER June 22-July 22. Cancerians get the utmost pleasure 
Ss = from water sports such as swimming and boating. Most 
learned to swim at an early age and have kept up with this sport, enjoy- 
ing both pools and the sea. You have a definite pride in all that you 
own, and this is true of sports. You are not likely to change your sport 
or your equipment with the fads of the seasons, and it is not rare to 
hear a Cancerian point out with pride that she has had a certain swim- 
suit for years. Swayed by the changing influences of your ruling planet, 
the Moon, you are a conservative in sports—rarely competitive and 
quite happy to use your sport as a form of relaxation. This is a nice 
balance when daily-life problems demand so much tense concentration. 


| 








LEO July 23-August 22. If there is a group of people dressed 
in the latest fashions playing cards by the pool, the chances 


mB are that Leos are among them, considering this a day of sport. Leos 
prefer relaxing in the sun, getting a deep tan and generally enjoying all 
the favors of the Sun god. If you do take a swim, it is likely to be of a 
BES tors nature—a quick dip, and then you’re back to lying in the 
sun. Hoy vhen Mars is at 19 degrees in Leo, many of you emerge 
as excellent sportsmen, having all the drive that is necessary to carry 
you on to Should you become inv vol ved in team sports, you 
work as cat naking ae on the team keep on their toes to meet 
the challeng opposing team. And, you are gregarious enough 
when visiting 


€ part in sports that may be suggested by your host. 
ALE A PEGS RO EMS é 














x % VIRGO August 23-September 22. Health- -conscious Virgos are 

Ay interested in sports only if they are convinced it will do them 
Font pee there are planets strong enough to upset this cycle 
(then you may indulge in tennis, swimming and skating), but most 
Virgos consider sports a messy business, too involved with clothes and 
equipment, and are generally happier with a good book. As the sign 
associated with service to others, you are a reliable baby-sitter while 
others are participating in activities, and most are apt at administering 
first aid, should an emergency occur, Although sports are rarely an 
escape route for you to relieve tensions of modern life, remember not 
to restrain others who do enjoy them. 





















(a | | LIBRA September 23-October 23. To be of interest to a Libra, 
[ © _© a sport must be attractive and of a social nature—it is the 
occason that matters, not particularly the sport. Conversation around 
the pool is as essential to you as is wearing the right swimsuit and 
making a graceful,dive into the water. Watching the rougher sports, 
such as football or hockey does not appeal, but you are happy to see 
graceful ice revues and aqua shows. You are likely to belong to exclu- 
sive clubs, with golf being your best sport, and you are probably adept 
at swimming, tennis, horseback riding. You do not have the drive to 
be very competitive in sports, but see sports as a form of relaxation. 
























SCORPIO October 24-November 21. Most Scorpians have a 
determination to succeed in everything they undertake. In 
sports, you are inclined to solitary ways: climbing mountains, fishing, 
exploring underwater caves. Wanting to get the best out of sports, 
many of you combine two interests in an activity. You are good at 
water sports, perhaps with emphasis on deep-sea fishing, and you may 
combine that with photography or collecting interesting shells from the 
ocean. You like to travel away from your home ground to partake in 
sports, but those who are planning to spend some time involved in 
sports should take precautions and be sure all safety measures are 
taken, for there are indications of possible danger. 





















SAGITTARIUS November 22-December 21. No one has a more 

ae healthy, robust attitude toward sports—you love participat- 
ing in 1 sports for the fun of it and, at the same time, you know it is good 
for you. You are physically fit to take part in any of the sports that 
appeal, and you are versatile enough to enjoy almost all of them. Under 
the sign of the Archer, half man and half horse, you like to ride horse- 
back—indeed Sagittarians are among the finest riders in the world. 
You like a lot of action, have a tremendous ability to sustain efforts 
and are marvelous team members. Sagittarians take an interest in body 
fitness when young and usually exercise to keep in good shape even in 
later years—but guard against too much body worship, and remember 
that not everyone is as mad about sports as you. 















(aes) CAPRICORN December 22-January 19. Although few sports 
give you complete satisfaction, you regard exercise as essen- 
tial to keep your body in trim, and you will apply yourself to the sport 
you feel will do the most good. You enjoy restrictive body sports, and 
many of the finest exponents of Yoga in America are Capricorns. You 
are most likely to excel in sports that have an affinity to dancing, such 
as skating, and like to play in games where you can maintain a constant 
form, perhaps golf or tennis. But the game has to be at your conve- 
nience—you don’t like to be dragged into a spontaneous game. You are 
not interested in spending money, because of the frugal influence of 
Saturn, but you will always take pains and get exactly the right type 
of equipment to enable you to perfect your sport. 




















AQUARIUS January 20-February 18. It is rare to find an 

~ 7’ Aquarian really interested in any aspect of sports, whether 
as participant or spectator. Many of you have a poor sense of balance, 
which may explain your lack of enthusiasm. You are inclined to fuss at 
children about how dangerous sports can be—if you are guilty of this, 
try to curb it, for youth is a time for adventure, and the danger prob- 
ably grows principally from your own sense of insecurity. Though 
Aquarians approve of exercise in theory, for themselves they are apt 
to go no further than to take a brisk walk. 


le | PISCES February 19-March 20. As the third water sign under 


the influence of Neptune and Jupiter, you are at your best 
in all water sports (swimming, sailing and diving), but you are so adapt- 
able that you can take part in any sport and enjoy it. However, you 
don’t have the drive to participate in many competitive sports. You 
are a spontaneous type, inclined to indulge in any sport at a moment’s 
notice, not caring if vou are proficient, or if you have the right clothes. 
It is probably at times like these that you have the most fun. Your good 
luck, rather than skill, will carry you through—and yours will be the 
lucky shot that comes off defying forces that would defeat anyone else. 


















If you can't beat’em, joi 


The beauty above had no-color brown hair when 
she walked into our photographer’s studio. She had 
the same eyes and nose and mouth. But they just 


didn’t come off the way they do here. 
We mixed Clairol Creme Toner blonde colors, 9A 


The 32 Clairol Creme Toner Blondes 


Towhead and White Beige, for her pre-lightened 
hair to get the color you see here, which is far more 
beautiful on her than no-color brown. (And now she 
wears Clairol lip color and make-up for blondes.) 

Only Clairol Creme Toner has 32 pale delicate 


{ 


‘ 





a a 


Lainey 


tet 





nem. 


or on their own, the Creme Toner blondes 
have always been the great blondes. Still 
they’re a very democratic group. Absolutely 
anyone can join them. 


blonde shades. That’s why, with a hairdresser | 





For every woman: 


the|/second/deodorant™ 


you may need whether 
you know it or not. 








Norforms,: 


the/internal/deodorant, 
Kills germs 

to stop feminine odor 
before it offends. 


No woman wants to offend others. That’s why she uses an 
underarm deodorant every day. But internal feminine odor, 
caused by germs, can be an even more serious problem. 

What to use? Douching is time-consuming, awkward, 
and unpleasant. And doctors 
may say you shouldn’t douche 
daily. Now, thank goodness, 
there’s something as safe and 
pleasant to use as your 
underarm deodorant... 
Norforms, the second deodorant.™ 

Norforms are tiny (TE Sst 
germicidal suppositories, thoroughly tested by doctors. 
Norforms spread a powerful germicidal film to kill 
odor-causing bacteria, stop odor internally. 

Use Norforms, the internal 
deodorant, as often as necessary. 
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ee al] THE NORWICH 
Norform aul, PHARMACAL 


and easy to use. fee COMPANY 


































PROJECT: YOU 


We've said this before; we won't hesitate 
to say it again. There are very few women 
who can jump out of bed in the morning and look 
great 2 Like the Can— HAIR COMBED STRAIGHT BACK 
didates' wives in our 
story (page 82), women 
on the go (and who Alii 
isn't these days?) must#M\ 
work at their | 
looks constantly. 
And nothing puts you 
ahead of the game 
quite so much as a 
flattering—to—you 
contemporary style 
based on a good cut 
and your daily upkeep. 
The Winning Look 
styles here have 
one extra advantage, too. 
They all travel well. For Nancy Reagan, above, 
who usually wears her hair short, a romantic 
look, swept straight ¥ 
Peeeiea back on top, one short, ff 
E fat curl at each side. ff 
Back hair is short, § 
layered and slightly 
curled. We pictured ff 
Happy Rockefeller's 
ae hair shortem 
FLUFFED and wider 


UP AND 
CURLED than she| 


Gp customarily 
wears it: a 
soit, “larsel 
style that 
Sweeps to one side 
from a high part 
and ends ina 
layered fluff of 
toss—y upturned 
curls. The other side curving in stowarderace 
and slightly turned under. A striking change 
from her familiar 
bouffant 
style, this 
soft, curls— 
and—waves 
look for OF RIBBON 
Pat Nixon, 
has a 
slightly 
uneven side 
part and waves 
at. the top that 
tumble into curls at 
the sides. Top hair is 
waved across forehead. 






SOFT, FAT 
GUICHE 
CURLS 


NANCY REAGAN 






























HAPPY ROCKEFELLER 


PAT NIXON 











UNEVEN PART 


A BARRETTE, ~ 





Illustrations by Richard Giglio (continues 


| This style is a dramatic change for Ethel 
nnedy, who's been wearing her hair short 
i and casual 






HAIR STRAIGHT for ycots = 

Ty, _— BACK, Here, hair 

RVED ao is pulled 
NGS, 2 

NGER | straight 

AR Slee back, caught 


—> SWEPT BACK : 
in an elas— 


tic and pinned 
high at the 
crown. Bangs 
are cut to a 
curve, brushed 
to both sides and 
punctuated with 
a frothy corkscrew curl. 


FRONT CURLS 
DONE WITH 
SIDE HAIR 


ETHEL KENNEDY 










or Muriel Humphrey, a very subtle, but 
}xtremely effective 
jhange— 

jctually her 
|resent style, 
lodified. 

‘op hair 

is softly layered 
nd combed 

n different 
lirections. 





TOP HAIR LAYERED, COMBED 
IN DIFFERENT DIRECTIONS 


SIDES 
WAVED AND 
FLIPPED UP 

AT ENDS 





Jair is combed 
nto a wave at sides, 


and away from face. 
Widest part of this 
style is on 

21 level with 

syes—to point them up. 


MURIEL HUMPHREY 










The French twist has been 
Abigail McCarthy's 
trademark. Here, we 

see her in 

a much softer 
look—with hair 

an layered all over 

E \ in uneven lengths, 

WSC slight height 

at the crown. Side 

SIDE HAIR IN SOFT, hair is brushed 

Beanie.) forward toward 

face: tne fukk; 
soft: curls 


Yes, eS 


—_=> 
— SF 























...with just a touch of 


The instant 
breath freshener 





(ACTUAL SIZE) 


You can do it! 

Any time, any place. 
Just a touch of Gold 
Spot on the tip of the 
cet esas CCU 
breath. Instantly! 


HOLIDAY 


DIRECTORY 
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EAD 
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PLACES To STAY 


RESTAURANTS 
ENTERTAINMENT 


1968 








Plan ahead for your trips 
this year with HOLIDAY’s 
seventh annual directory of 
accommodations around the 
world. Advertisements of 
places to stay, places to 
dine, plus new expanded 
editorial. Send coupon and 
50c¢ today (to cover handling 
and postage) to 


HOLIDAY Magazine 
Places to Stay Directory 
Independence Square 
Philadelphia, Penna. 19105 


Enclosed is $___ for 








wears no cuticle. 


Take it off with 
Mani Magic. 


: The well-dressed nail 








Vig 


Places to Stay Directories. 





Name 

Address 
City 
States Zip Code. 
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_ BUT HATES 
HOUSEWORK 


By MARGARET DAVIDSON, 


Home Management Editor 


The lighting is one of the 
outstanding features of this 
kitchen. Fixtures have 
been built into the top of 
each upper cabinet to light 
up ceiling and insides of 
cabinets at the same time. 
Strip lighting has been 
installed at the bottom of 
each lower cabinet to 
brighten the work surfaces 
underneath. Sunlight 
filters through the 
clerestory window above 
the refrigerator. 





The huge 20-inch-wide by 
24-foot-long beams that 
span the kitchen’s ceiling 
were once part of a bridge 
along the Pacific coast 
just north of Carmel. 


Photographs by Morley Baer 
Shopping information on page 124 


KITCHEN 


Fortunately for Barbara Mills, the architect which it is divided but not separated. The is strength—a great one-woman kitchen, with 
who designed her house in Carmel, California, natural materials Mark chose add to the un- everything in close proximity and a place 
is also her husband. Knowing that housework kitcheny look and provide a delightful sense for everything, and not one ounce of space 

fe’s favorite occupations of coolness: cabinets made of resawn cedar; wasted. It’s the kind of kitchen that inspires 
(she prefers to spend her time more “‘cre- the oven hood and refrigerator and freezer adaptations. Sliding trays over the refrigerator 
atively’ —writing books about children, fo: loors, faced with wood to blend; the black- hold utensils; also a slot beside the sink. 
example), Mark Mills carefully worked out valnut chopping block beside the range; the Glassware and dishes are stored above the 


the compact, convenient kitchen shown here, -asy-to-walk-on vinyl cork floor, which flows chopping block. And there’s a handy can and 


is not one of his wi 


one that Barbara can thoroughly y cook- through to the living room and acts as a uni- supply-storage in a shallow cupboard at the 
ing in, without feeling confined to it. Like a aoe Colors in the kitchen, of fruits and flowers end of the kitchen. For Barbara Mills, it’s the 
piece of furniture, it is free-standing (the indigenous to California, carry out the natural ideal kitchen—one she can work in rapidly 
eiling soars up beyond > kitel hen cabinets) feeling and connection with the outdoors. It’s and happily, preparing the dishes she and her 

. corner of a 23-foot living room, from small as kitchens go, but in its small size there family adore (all short-cut recipes, of course). 





Our biggest summer appliance event ever! Check these 


Philco-Ford Feature Values. 


A choice of appliances, each with an unbeatable list of features. 
All at genuinely outstanding prices. 
See them now at your Philco-Ford dealer’s, while they last! 





Fen hihi sir: 
tear 


sie! 





Electric range with self-cleaning 
oven. 

Pre-set timer. Set it and forget it. 
Tilt the top and wipe away spills in 
seconds. Giant 23-inch master oven. 
Storage drawer. Model SS30H3 


Philco-Ford Feature Value: 


52.4995 





Automatic washer. 


Three automatic cycles including 

cold-soak cycle. Ideal for all fabrics, 

including permanent press. Cold 

spray reduces wrinkling. Variable | 
water saver. Automatic filter- | 
dispenser. Full-width control panel. | 
Side-opening lid. Model W2G1. 
(Matching dryer DE6G2 

only $124.44.*) 


Philco-Ford Feature Value: 


tiais 





The only side-by-side that fits in 4 out of 5 Philco-Ford Feature Value: 
kitchens. Just 30 inches wide. Big 17-cu.-ft. 


capacity. No defrosting ever in either “Kk ee === = 
refrigerator or giant 249-lb. freezer. Se ' 
Fully adjustable and sliding shelves. Meat mS : 
keeper holds up to 12 lbs. Philco can dispenser . — | 
in freezer door. Full-width vegetable crisper. 


“Thinsulation” gives more room inside. 





Philco Power Saver keeps running costs to “Noiseless” room air conditioner. 
aminimum. Model RT17H7 Engineered to a whisper. 

r 5,000 BTU/hr. Cools and dehumidifies 
* Manufacturer’s suggested retail selling price only. fast. Install it yourself. Automatic 
See your dealer for his price and terms. All models not at thermostat. Washable air filter. 


Adjustable louvers. Model 5AC3B 


all stores. Subject to Fair Trade where applicable. : 
Sei LC © Philco-Ford Feature Value: 


FAMOUS FOR QUALITY THE WORLD OVER $ ¢ 5 
PHILCO-FORD CORP., PHILA., PA. 19134 


ae 
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~VERUSCHKA 


Suddenly it’s Veruschka (the Joz7nal’s cover girl this issue), who’s leaped from unknown 
to renown, from non-model to most-sought-after-of-the-minute fashion model in the 
world. German-born Countess Vera Gottlieb von Lehndorff (the name she shortened to 
Veruschka) is endowed with everything any model could wish for—and much, much 
more. On looks alone, she’s way out front. But what really makes Veruschka the most 
exciting model of today and a personality in her own right is a quality that comes from 
within—a fantastic ability to project herself into almost any mood or situation with ut- 
most believability and élan. The prowling panther, the milk-and-honey country girl, 
exotic woman-of-the-world—whatever she portrays, she is. Her dramatic range seems 
limitless—she’s everyone, everywhere, woman of a thousand moods and faces. She is a 
superb makeup artist, too; absolutely dotes on being all things to all pictures. This, com- 
bined with her perfect, harmonious features, her fabulous long-limbed body (she’s over 
six feet tall) makes her the woman every woman wants to be and every man wants to be 
with. It’s this sixth sense of characterization that photographers have come to count 
on. Franco Rubartelli, who took these photegiapbs in Oe (ules Veruschka now 
lives), believes she approaches Bayes z vEy 
each job like an actress. Whichis ti 
not surprising, since Veruschka 
would love to be in the theater 
someday. (She has made one 
film thus far: Antonioni’s Blow- 
Up, in which she plays a Verus- 
chka-like model.) Here Verus- 
chka slinks into summer in one 





of her most famous fashion 
roles—sinuous and primitive— 


earing our fabulous nylon 
fashions. Poised grace- 

lly, above, in a long zebra 
at-home dress; wearing her jun- 
gle-cat look, right, and a leopard 
leotard and tunic. Both are 


nylon knit jersey by Carjer; 
both are Vogue Pattern 7194. 


Backviews on 












You ought to 
turn to charcoal. 


You ought to 
turn to Lark. 





LARK’s filter has two outer sections plus 

PUTS aur Lam Le CS 

treated to enrich the flavor by LARK's 

Re neces oem res) 

why the taste of LARK’s fine tobaccos 

: aoe comes through to you in a way no other 

it a a cigarette can imitate. LARK tastes 
PU AUC ELC ae uncommonly smooth. 
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In box 2021, there’s a reason why no one else can do 
what Lark does. 


ae 





| We think it’s pretty important. So we keep it in our safe deposit box at | 
_ First National City Bank. 


It's U.S. Patent No. 3,251,365. And it's why Lark is unique. 


| 
In several thousand well-chosen words, the patent describes the world’s only 
3-piece filter containing activated charcoal granules and how this filter works. 


It tells about Lark’s tiny chunks of charcoal with their fantastic filtering area... 
about how they remove substances other filters do not remove...about how 
this gives Lark a taste of its own. 


If you want to know why Lark considers it worthwhile spending twice the cost 
of ordinary filters on its filter, write to us* We'll send you a copy of the patent. 
It’s pretty heavy reading. But you wouldn't expect us to make light of it would you? 
After all, more than a million people like what Lark does. 


*Liggett & Myers, Box 21,90 Church St., N.Y.,N.Y. 10008 
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CREATIVE 
WOMEN, 
U.S.A. 


Elizabeth Keck, Bel Air, Calif., 
is a mother of four, grand- 
mother of two; and a self-taught, 
i successful painter. She has 
i had one show in Los Angeles, 
another to come in New York. 


oe 


; Linda Bailey, San Antonio, Tex., 
i is an attractive 28-year-old, 

started cooking at 212, sewing at 6. 
She now upholsters and finishes 
i her own furniture. This summer, 
she is working at HemisFair. 


Joc Booth, of Old Greenwich, 
Conn., has four children, silk 
screens her own paintings. 
Just recently, she displayed her 
watercolors in a three- 

man Connecticut exhibition. 


Betty Wolfson, Bedford Village, 
N.Y., has three children, sup- 
plies local boutiques with straw 
hats decorated by her for resort 
wear. Also designs costumes and 
scenery for children’s theater. 


Sue Phillips, Fort Lauderdale, 
Fla., has two college-age 
children, specializes in papier 
maché objects. Her creations 
include chandeliers, 
hangings, drum tables. 


3esides keeping house, bringing up children, going 

to work (or school) and a thousand other activities, more 
and more American women of all ages and backgrounds are 
discovering the sheer fun of “being creative.’ Here is a 
cross-section of women from coast to coast and 

some of the creative projects they've taken up. (More 
about the creative woman on page 75.) 

















Mary Ann Beinecke, Nantucket, 
Mass., mother of eight, organize 
Nantucket Looms and trained a 
corps of weavers to produce 
more than 6,000 yards of 
19th-century restoration fabrics. 


Hideko Nishimura, Los Angeles, 
Calif., has four children, is an 
expert in three-dimensional | 
weaving, especially wall hangings 
currently on exhibition. She 
also designs jewelry. 





Arline Fisch, San Diego, 
Calif., makes one-of-a-kind 
jewelry to sell and 

exhibit. Teaches weaving 
and jewelry design at 

San Diego State College. 


Helen Keeler Thompson, New 
York City, is a mother of three, 
teaches children from Yorkville 
Youth Council. An accomplished 
painter; also operates ceramics 
wheel and kiln in her apartment. 


Beatrice Wood, Sharon, Mass., 
is a size-8 grandmother and an 
expert dressmaker. Her 

favorite pastimes: antiquing 
and restoring furniture, 
reupholstering and slipcovering. 





The freshness of a — 


in a shaker. 


Every place it touches 
turns to freshness. And the freshness 
lasts from shower to shower... 
_because this body powder gives 
-~ deodorant protection. 


Experience it. 
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States is increasing five 
times faster than the 
i population; burglaries 
40 percent since 1960; 
sh every 27 seconds a 
burglary takes place 
Re | cash and property 
valued at $142 million 
G an eg NS i a year and incalculable 
4 vi At ‘5 

x eats homes and apartments. 
q As a result, insurance 
i) rates are climbing and 
increasingly fearful for 

What can be done to make the home safe from intruders? 
To find the best answers, the Journal talked to law-enforcement officers, lock- 
smiths, electronics engineers and other experts in the field of burglary prevention. 
1. You must have good locks, properly installed, on a// vulnerable doors and 
windows—to keep intruders out. 
2. You should have some sort of alarm device at the most vulnerable en- 


| Crime in the United 
an ss have risen more than 
oa Bl f/ { 
A hh j | ‘ d 
somewhere, yielding 
anguish to residents of 
families are becoming 
their safety and their property (see The Journal ‘*Voice of Women” Poll on pg. 26). 
All agree on three basic rules: 
trances to your home—to frighten an invader away if he does get in. 






One hundred percent safety 

from burglars and other intruders 
is impossible in this day 

of soaring crime. But, by equipping 
your home with these and 

other crime-fighting devices, 

you can often discourage 

prowlers or scare them away. 

By ARTHUR HENLEY 


The police are automatically notified 
when this Modularm electronic device detects 
an intruder in your home. 












Kwikset Deadlatch can’t i 

be opened with the simple 
celluloid strip many apartment- 
house burglars use. 













| ner 
Kerton 


{ in Alarm emits a radio-wave 
»s walls and can detect 


Radar-Eye 





3. You have to remember to secure all locks, set the alarm and take certain 
other precautions to avoid making your home inviting to criminals. 

If you live in an apartment, take a look at the lock on your front door. Chances 
are that it is a simple spring latch; you slam the door behind you and it ‘‘locks”’ 
automatically. But does it really? A burglar can slip a celluloid strip in front of 
that sort of lock—into the crack between the door and the wall—and the door 
will swing open at once. 

‘In New York’s best apartment houses,” says Detective Robert McDermott 
of the New York City Police Department’s Burglary Squad, “‘sixty percent of the 
burglaries are carried out with these little celluloid strips. Most take place in the 
early afternoon or midafternoon when the kids are out playing, the husband is 
out working and the lady of the house is out shopping.” 

It is simple and inexpensive to replace such a latch with a ‘“‘deadlatch,”’ which 
employs a little metal catch that renders the celluloid strip useless. The Kwikset 
Deadlatch (about $1.50) is obtainable from locksmiths and hardware stores, and 
is easily installed by a handyman or the building superintendent. 

In a high crime area further security may be necessary. Bob Rognon, 73, has 
been a locksmith as long as he can remember, as was his father before him, and 
his grandfather—and as is his wife. Still active in his locksmith shop on East 
59th Street in New York City, Rognon is familiar with all locks. 

“It is very important to add an auxiliary lock in addition to the regular lock on 
your door,” Rognon says. “This should be a deadbolt—a sliding bolt that locks 
with a key and holds the door firm. The best are hard to pick open and take a 
lot of time, which the average burglar doesn’t have. Remember, burglars like to 
get in and out of a home in less than an hour. If they can’t open your lock, they’ll 
generally go elsewhere.” 


The auxiliary deadbolt lock is mounted above your regular (continued) 






The Magic Eye 
Door Viewer (left) 
has a helpful wide- 
angle peephole. 

The Loxem cylinder 
lock with deadbolt 
(below) opens 

only from inside. 
























Experts recommend using keys 
that can’t be duplicated easily—such as 
this Ace Tubular Key. 











Jewels and other valuables are safer 

in this Lift Alarm Security Box. When 

the box is picked up, or the knob is turned, 
an alarm bell clamors noisily. 






For doors 

and windows, 

a Burglar 
Lockalarm can be 
a handy sentry. 
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This year, 


Lose wit Sucaryl| 


And get lost for a month 
anywhere in the world. 


Name your destination: Acapulco...Rio de Janeiro... 
Tahiti...Tokyo. If you’re the Grand Loser, you'll get lost 
any where you choose, expenses paid for two, plus $5,000 
spending money. Or, cash equivalent of $12,500. 

There are 10,126 wonderful prizes in the “Lose with 
Sucaryl”’ Sweepstakes. No purchase necessary to win. Just read 
the easy details on your attached entry card. 

And remember. Even if you don’t claim a prize, you're 
still ahead by taking the attached coupon to your store. It’s 
worth 7¢ on America’s favorite no-calorie sweetener. 

Now...Lose with Sucary! and you 
may win a sweepstakes! 


25 2nd Prize Losers: 


‘, Get lost anywhere in the U.S. (incl. Hawaii 
and Alaska) for 2 weeks—expenses paid 
for two. Or $1,500 cash. 


100 3rd Prize Losers: 
Get lost anywhere in the continental U.S. 
for one week, expenses paid for two. 
10,000 4th Prize Losers: 


Weigh in on a Detecto bathroom scale. 
Durably built, handsomely designed. 
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Introducing... 
CMA Lm COC 
TOUCH & SEW* 
sewing machine 
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new generation of TOUCH & SEW 
machines. All of them bring you 
exclusive easy-sewing features. 
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machine at a Singer Center. 
There are five new models 
—all with the Push-Button 
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Go exotic with new SINGER* “© 
BEL EEL Mateo yar tte 
Hawaii, hand-screened and, 
washable. From just $1.98 a 
BC ay meet 


Te U 
isat SI Le 


ie Giect ae 


70 





MAKING YOUR HOME SAFE 


continued 


lock. It has its own cylinder, completely 
separate from your regular lock. It has 
its own key, which is always used to open 
and close the door from the outside. It 
may be opened from inside by either a 
key or a small, thumb-size knob; the key 
is preferable but not as convenient. All 
major companies manufacture such dead- 
bolt locks. Cost (including installation 
by a locksmith) is about $15. 

An unusual version of the deadbolt 
lock that is particularly effective and 
highly recommended by law-enforcement 
authorities and insurance companies is 
the Segalock. Its bolt is driven vertically 
through heavy metal rings attached to 
the doorjamb. It is constructed of vari- 
ous materials by various companies, but 
the original is solid bronze and a product 
of the New England Lock Company. It 
is popular in Chicago, New York and 
other major cities because of its high 
resistance to ‘‘jimmying.” Cost: about 
$20-$25, installed. 

Keys are equally important. The best 
key is one that cannot be duplicated eas- 
ily. The Ace Key, for example, is not flat 
but tubular, and fits the Ace lock cylin- 
der, which can be installed in locks of its 
own or others for about $10—$15. 

It makes good sense to carry keys un- 
marked by identification so that a finder 
cannot possibly know whose lock they 
fit. If you do lose your keys, and they do 
carry identification, then it is imperative 
to change locks without delay. 


The keyless lock 


To many people—women and chil- 
dren, in particular—keys can be a chore. 
You have to remember to carry them 
with you; you have to remember to use 
them to double-lock your door when 
leaving home. Keys can be a nuisance, 
too, when you have an armload of pack- 
ages. For the woman who deplores the 
bother of keys, there is a keyless lock— 
the Simplex. A combination lock that 
uses pushbuttons instead of keys, its 
deadbolt is strong enough and long 
enough to intercept most would-be bur- 
glars. When you leave your house or 
apartment, you simply turn a little 
finger knob; when you want to enter, 
you just push the right buttons. You can 
changetoanew combination easily (about 
2,200 combinations are possible). And no 
burglar can pick the lock because there 
is no keyhole. Cost: about $25, installed. 

Every front door also needs a “‘peep- 
hole” to allow you to look through and 
see who’s ringing your bell before you 
open the door. The Magic Eye Door 
Viewer features a wide-angle lens with 
peripheral vision, allowing you to see 
more than you would through an ordi- 
nary peephole. This costs about $4 and 
can be installed in any kind of door. You 
should also have a chain lock on your 
door. Preferably, it should be mounted 
at an angle, and can open with a key or 
just by sliding the chain out of its metal 
housing. (The strongest chain is bicycle 
chain.) These chain locks are inexpensive 
($2 or $3) and let you open the door a 
few inches to speak directly to a caller. 

If you live in a house, you had better 
take a look at the locks on your windows 
and your back door. According to James 
F. Corr, chief of police in Lexington, 
Mass., this is the most overlooked weak 
spot in suburban homes. “If you have a 
solid back door with a fine lock on it,’’ he 
‘you can keep away fifty percent of 
the housebreakers!’’ 


‘ 
says, 


Chief Corr’s advice is echoed by other 
authorities. The average burglar spurns 
the front entrance of a house because 
that is where he stands the best chance 
of being detected; he heads for the rear 
door, or enters through the basement, 
the garage or a window. 

If you are concerned about protecting 
your house, your back door should be 
equipped with the same kinds of locks as 
the front doors of apartments. Especially 
recommended for back doors—and for 
all wood-frame doors—is the Fox Police 
Lock (about $25, installed). There is no 
latch and no bolt that fits into the door- 
jamb. This lock employs a four-foot steel 
bar that is braced against the inside of 
the door at an angle; it fits into a small 
hole in the floor. It may require you to 
cut a hole in your carpet or linoleum, but 
it cannot be jimmied, and your door can- 
not be smashed in. There is one caution, 
however. This lock, when used at its max- 
imum efficiency, cannot be opened from 
the inside; it can only be opened from 
the outside. Therefore, it is not recom- 
mended for use when anyone is at home. 

To protect against entry through glass- 
paneled doors, jalousie doors, screen 
doors and windows, you should install 
locks that open only from the inside with 
a key. The Loxem Safety Lock (about 
$4) utilizes a deadbolt and is installed 
with one-way screws that cannot be re- 
moved by even the most enterprising 
burglar. If a burglar were to smash the 
glass, he still could not gain entrance un- 
less he picked the lock, and he would 
have to do so backwards, using a mirror. 
This discourages most burglars. 

What about the lock that safeguards 
your valuables, your cash, jewelry or im- 
portant papers? “If a burglar does get 
into your home,” Chief Corr points out, 
“the first place he heads for is the master 
bedroom, because that’s where most peo- 
ple keep their valuables—usually in a 
bureau drawer.” 

To foil the burglar who has gained en- 
trance, you can place valuables in a Lift 
Alarm Security Box—a steel box with a 
loud wind-up bell alarm. When the box is 
lifted, or a knob turned, the alarm rings. 
It may be enough to frighten the burglar 
away or at least make it foolhardy for 
him to run out of the house with the box 
containing valuables. 


Simplest alarm of all 


An alarm system picks up where locks 
leave off. ‘Any alarm will usually be a 
deterrent,” says New York Detective 
McDermott. It can be an earsplitting 
bell or an equally earsplitting siren, or 
the simplest alarm device of all: a dog. 

Dr. John Swinford, a staff veterinarian 
with the A.S.P.C.A., trains guard dogs. 
““A dog is most adequate when he is pro- 
fessionally trained,’ Dr. Swinford says, 
“but you just can’t turn a vicious dog 
loose. If you have a family, with children 
and visitors coming and going, it’s no 
place for a guard dog. Just get a good, 
nervous, high-strung dog like a terrier 
who will bark easily and continuously 
when someone comes to the door.” 

If you have such a dog, you have a 
built-in alarm system. But far more so- 
phisticated and dependable devices are 
offered by the electronics industry. 

Least expensive is the battery-pow- 
ered Burglar Lockalarm ($3.95), which 
mounts on any door or window and emits 
a piercing sound if that door or window 
is opened. The Alarmeo Watchman 
($9.95) plugs into your electric outlet. It 
is triggered when an intruder kicks a fine 
wire strung across a door or window 


= 


opening and sets off a very loud buzzer. 
It may be inconvenient to set up the wire 
whenever you leave home or go to sleep, 
but this alarm has an added advantage: 
it also serves as a fire alarm—its buzzer 
sounds when heat in the room reaches 
dangerous proportions. 

The On-Guard Door Burglar Alarm 
($39.95) mounts easily on any door, 
sounds off when anyone opens the door, 
and offers the added convenience of a 
time-delay switch, which lets you go in 
and out of your home without setting off 
false alarms. 

You can also purchase simple photo- 
electric devices that throw light beams 
across a doorway. When the beam is in- 
terrupted by an intruder, the alarm goes 
off. Two relatively inexpensive, yet de- 
pendable, devices of this kind are the 
Lafayette Photo Electronic Relay Sys- 
tem ($20.94 with an electric bell), and 
the Inventronic Eye Safety Alarm 
($39.95), which works on a similar prin- 
ciple but is a bit simpler. 

All these alarm devices cover only one 
entrance. If you want to guard only one 
door or one window, any of them might 
be adequate. But for each additional 
window or door, you will have to pur- 
chase and install an additional device. If 
you have many areas to be covered, you 
will probably (continued on page 119) 


Editor's 

Guide™ 
WHERE TO GET i 
MORE HOME-SAFETY 4 
INFORMATION 

You can purchase most of the products 

mentioned in this article at your neigh- 
borhood department store, hardware 
store, locksmith or electronics-supply 
store. Look up the proper sources in the 
Yellow Pages of your telephone directory 
under ‘Locksmiths’ and “Burglar 
Alarm Systems.” If you can’t find what 
you want, here is a list of manufacturers 
and other sources who can provide in- 
formation: 


Associated Locksmiths of America, Inc. 
767 Lexington Avenue, New York, 
N.Y. 10022 
(Information about all locks) 














Hammacher Schlemmer 
147 East 57th Street, New York, N.Y. 
10022 
(Skywatch, Lift Alarm Security Box, 
Inventronic Eye) 








Lafayette Radio Electronics 
111 Jericho Turnpike, Syosset, 
Long Island, N.Y. 11791 
(Lockalarm, On-Guard, Photo Hlec- 
tronic Relay System) 









Pinkerton Electro-Security Company 
61 Sutton Road, Webster, Mass. 01570 
(Radar-Eye Minuteman) 








American District Telegraph Company 
155 Avenue of the Americas, 
New York, N.Y. 10013 
(ADT Residential Burglar Alarm) 









Dictograph, Inc. 
733 Mountain Avenue, Springfield, 
N.J. 07081 
(Alarmeo Watchman, Dictograph Se- 
curity System, Modularm) 








Adco Alarms, Ine. 
150 West 28th Street, New York, N.Y. 
10001 
(Spaceguard Alarm System, Intruder 
Chaser ) 
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"WHAT DO YOU KNOW ABOUT VIOLENCE ? 


BY MRS. MEDGAR EVERS 


Last fall, after their fourth summer 
away at camps in New England, my two 
older children returned home with their 
first questions about the riots in Negro 
ghettos that have disturbed the peace of 
recent American summers. The explo- 
sions of previous years had passed unre- 
marked, most likely because of their 
camps’ insulation from the news. This 
time, though, word of the awful up- 
heavals in Newark and Detroit seeped 
through. 

Their reactions—and those of other 
Negro children they know—have differed 
strikingly from each other. Some are 
deeply disturbed at the shooting of un- 
armed Negroes by police and National 
Guardsmen. Some are simply horrified 
by the violence. A third group is embar- 
rassed that Negroes should riot at all. 
Tearfully, one young girl asked me why 
they couldn’t get out and work to im- 
prove their conditions. 

Hearing her question, I was pulled 
back to a time when the now frightening 
words long, hot summer meant for me 
simply the torrid, oppressive humidity of 
August in the low, flat Mississippi Delta. 
My husband, Medgar, was alive thn, 
and young, just starting out as an insur- 
ance salesman, and filled with smolder- 
ing anger at the conditions of the im- 
poverished Delta Negro sharecroppers 
and tenants he called on. In an anguish 
of frustration at what he saw, he began 
to think about a Mississippi Mau Mau 
whose campaign of terror against white 
oppressors might alert the nation to 
these new and degrading forms of near- 
slavery. 

Over and over during those months, 
Medgar had asked: Why don’t Negroes 
rise up and rebel? Now, years later, a 
young girl was asking me the opposite 
question: Why do they? 

The depression of some youngsters 
was, I think, a reflection of that terrible 
sense of futility all Negroes feel when it 
is borne in on them still one more time 
that to be black in America is to be, in 
some degree, helpless in the face of white 
hostility. Reading recently of the battle 
plans, the riot training of police and Na- 
tional Guard troops, the stockpiling of 
new weapons in city after city in readi- 
ness for this summer’s expected riots, I 
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have myself felt much the same thing. 

As a Negro, I feel these preparations 
are directed at me, for I know that when 
it comes to the treatment Negroes re- 
ceive because they are Negroes, I, too, 
am indistinguishably black. Caught driv- 
ing through a Negro ghetto as it ex- 


plodes, I will be seen by whites as just 


another black woman. Race war—of the 
mind or in the streets—divides solely on 
the basis of color. No one will ask who I 
am, where I live, what I believe. 

And so the summer riots and my chil- 
dren’s reactions to them have forced me 
to take a long, hard look at my feelings 
about racial violence. It has not been 
pleasant; nor am I sure I can convey 
these feelings precisely—to white Amer- 
icans in particular. For Negro Americans 
have always lived closer to violence than 
their white compatriots, though they 
have more often been its victims than its 
perpetrators. And living close to violence, 
while it does not confer expertise, does 
give one a different perspective. 

You cannot grow up as a Negro in the 
South and not know the uses of violence 
and the threat of violence. They are, of 
course, the ultimate means of oppression. 
They are in the very air you breathe, 
though one can, with luck, live for years 
without feeling them directed against 
one personally. I began to feel the threat 
of violence personally after I married 
Medgar and learned that, unlike most 
Mississippi Negroes, he was not cowed 
by it. From that point on, until I heard 
the rifle shot that killed him, I lived in 
growing fear of it. 


A rifle at the bedside 


Medgar, in spite of his months of toy- 
ing with the idea of a Mississippi Mau 
Mau, eventually rejected violence as a 
means of fighting injustice and oppres- 
sion. He chose, instead, to work for free- 
dom with freedom’s tools: the law, the 
courts, the vote, the press. Yet he knew, 
as I did, that the choice of peaceful 
means did not assure peaceful opposi- 
tion, and he never rejected violence as a 
defense against violence. At the same 
time when he taught our children to drop 
to the floor of the house at any unaccus- 
tomed sound in the night, he slept with a 
loaded rifle at our bedside. He would 
have used it to defend himself and us if 
he had been compelled. 

So when I brought the children to 
Southern California after his murder, I 
came with a strong sense that violence 
was a white tool that must be fought 
against. I wanted my children to grow 
up in a better world than we had left, 
but I wanted them to grow up with their 
father’s courage and commitment to 
fight back if necessary. And then—just a 
year after we had settled in the small 
college town that was to be our new 
home—the Negro ghetto of Watts, in 
nearby Los Angeles, exploded. 

This was a new kind of violence. For 
the first time on such a scale, black hands 
set the fires, black arms threw the mis- 
siles. Yet if the fires and missiles were di- 
rected at something vaguely seen as 
white America, as I believe they were, 
they were only rarely and almost inci- 
dentally aimed at individual white 
Americans. It was their own ghetto 
prison, not forbidden white neighbor- 
hoods, that the rioters destroyed. To call 


it a race riot—as some did—was to miss 
this crucial point completely. 

At the height of the Watts upheaval, 
white people in my adopted city, 30 
miles away, wanted to know my feelings 
about it. And, though we were one of 
only four Negro families in town, one 
white woman asked fearfully if I thought 
there would be a riot here. I wondered, 
with a flash of anger, if she thought we 
four Negro families might suddeniy burn 
down our own houses. I felt pity for her 
fear, but I was angered by her apparent 
belief that I, because I was a Negro, 
would understand violence because it, 
too, was Negro. I wanted to teil her that 
it was a white man who murdered my 
husband in the dead of the night. 

The Watts riot occurred at a time 
when I was driving each day to Los An- 
geles to attend the national convention 
of my sorority, Delta Sigma Theta. 
Many of the Negro women attending the 
convention were staying with relatives or 
friends in Watts. When the area was 
suddenly sealed off, some were trapped 
inside. Others, at the convention, could 
not get back to Watts, and told of receiv- 
ing telephone reports from relatives and 
friends inside the police lines. My heart 
went out to the people trapped in the 
furies they described, for I knew that the 
vast majority of Negroes in Watts were 
locked in their houses praying for the 
riot to end. 

Driving home each night, I took a 
freeway that skirts Watts, hearing on 


my radio reports that snipers were shoot- 


ing at cars along my route, my hands 
freezing on the whecl in sudden fear of 
being picked off in the dark. Finally, at 
home with the TV turned on, I watched 
in horror the endless scenes of violence. 

I felt what I saw on television on two 
distinct levels. As a Negro, I experienced 
fear, a desire to hide, to run from the 
white-helmeted police and the troops 
with fixed bayonets. Simultaneously, I 
felt the coverage was an incitement to 
whites to arm themselves against all 
Negroes. It seemed to me it was delib- 
erately being presented that way. 

Much as I hated violence, sure as I 
was that the riot would solve nothing, I 
understood what had driven these peo- 
ple to it. It was the same utter frustra- 
tion that had driven Medgar to night- 
marish dreams of a Mississippi Mau 
Mau. And there were moments, I admit, 
during those hours of watching televi- 
sion, when I almost wished they would 
succeed in burning the ghetto to the 
ground. 

Ironically, it was a news flash of a 
white policeman killed in line of duty 
that brought me to my senses—and to 
tears. For the announcement said that 
he had a wife and children. Hearing that, 
I was suddenly back in Jackson, Mis- 
sissippi, on the floor of our carport, hold- 
ing my own dying husband in my arms. 


How it all began 

Both deaths were caused, in the final 
analysis, by the hate that separates 
whites and Negroes in America. We 
speak of violence in the Negro ghettos of 
the North, and we think of Negroes 
burning and looting white-owned stores. 
We talk of violence in the rural counties 
of the South, and we visuaiize a white 
mob attacking a Negro. What we tend to 


forget is that both pictures are joined by 
a common history, a record of violence 
and brutality that dates at least from the 
days when ships with white masters car- 
ried cargoes of black slaves. 

And we have all of us, I think, spent 
far too much time separating Northern 
experience from Southern experience and 
far too little examining the threads that 
connect them. One of those threads is 
white fear of Negroes. Originally South- 


ern, this fear has become almost tangible | 


in the North since the ghetto riots began. 
I feel it wherever I go. It is apparently a 
universal truth that you cannot hold a 
people down without fearing they will 
someday rise up and smite you. 

Today most Northerners know that in 
the six American cities with the largest 
Negro population—all of them in the 
North—half of the Negroes were born in 


the South. And these, too, are threads, — 


millions of them, weaving the familiar 


Southernness that blankets much of — 
Negro life in the North. It isa Southern- © 
ness that transcends accents and “soul | 


food,” that has colored everything from 
attitudes toward police to feelings about 
white institutions. 


Riots are contagious 

As long as the Negroes of the Northern 
ghettos behaved in familiar Southern 
ways—fearing the police, submissive to 
white institutions—their intolerable con- 
ditions could be safely ignored by white 
society. The description of the typical 
rioter in the recent report of the Na- 
tional Advisory Commission on Civil 
Disorders indicates why this is no longer 
so: “The typical rioter was a teen-ager or 
young adult, a lifelong resident of the 
city in which he rioted, a high-school 
dropout .. . somewhat better educated 
than his nonrioting Negro neighbor... 
usually underemployed or employed in a 
menial job. He was proud of his race, ex- 
tremely hostile to both whites and mid- 
dle-class Negroes and, although informed 
about politics, highly distrustful of the 
political system.” 

The contagious quality of the riots— 
within a single ghetto and from city to 
city—suggests that more and more of 
these angry young Negroes are rejecting 
the threat-induced submissiveness of 
their parents’ Southern past. Born and 


bred on city streets, they are demanding © 


in violent and inarticulate ways to be 


part of a Northern future. Their methods | 
are wrong and destructive of their goals, | 


but their message is clear. Their mis- 


guided energies cry out for constructive | 
leadership. I do not see it in the Stokely | 
Carmichaels and Rap Browns that the | 


press increasingly insists are their lead- 
ers. Nor do I believe for a minute that 
such men have any important following. 

I want my two sons to be angry young 
men. I don’t want them to forget what it 
is like to be a Negro in America. But I 
want them to use their anger in more 
constructive ways than rioting. Their fa- 
ther was a good example. 

Medgar was murdered specifically 
because his message and his methods 
were working in the fight for equal 
justice and opportunity. If his life 
proved anything, it was that not even 
the racist climate of a Mississippi could 
prevent him from becoming a man in 
the fullest sense of the word. END 











ry EY 








enit comes to good Habits, 
are they ever too young? 





early is Soft Fleischmann’s® Margarine. Because Soft Fleischmann’s 
<4. ismade from 100% corn oil. And, among all vegetable oils, the medical fact 
ie) is that no oil is better for you than corn oil. 


ey Same goes for eating as for exercise. And one good habit to get into 








way they can spread Soft Fleischmann’s themselves. And 
what they can do with the empty tubs. 

But most of all, they like the taste. The rich corn oil 
flavor that has made Fleischmann’s the favorite of 
more families than any other premium margarine ~ 
in America. Fleischmann’s Margarine, Soft C 
or Stick. When it comes to good habits, are 
they ever too young? (Or too old?) 


Stick Fleischmann’s ig sold on the West Coast in familiar cube form. © ™ 
pgm ? 


















It's a new Joy! 
Now it smells like lemon. 

Looks clear like lemon. But it’s not lemor 

it's Lemon-Fresh Joy. New and different. 

Cleans clear through to the shine— 

glasses gleam, silver glows, 

china sparkles bright. 

Try it. 





Fay Peck, Lake Forest, IIl., 
mother of four, exhibits her oil 
paintings locally and 
internationally. Next on her 
schedule, a showing in Munich. 





Jean Andrews, Fort Lauderdale, 
Fla., mother of two teen-agers— 
and an artist. She displays 

her wood-block prints in many 
exhibitions, including a 
one-man show in Miami. 


|Betty Sheinbaum, Santa Barbara, 
Calif., soon to become a 
grandmother, excels in many 
art mediums. Her specialties: 
landscape painting, sculpture in 
wax, wood, plaster and metal. 
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Christie Bader, Santa Monica, 
Calif., our youngest creative 
woman, is 14 years old. She 
paints (sold her first painting at 
age 5), sews, makes collages. 


Carolyn Ambuter, New York 
City, mother of a teen-ager, here 
in her own needlework 

and yarn boutique Fancywork. 
On page 78 is a collection 

of her designs. 


Hope Verhalen, Dallas, Tex., 
has one small child. She 
designs dresses, is active in 
interior design, meets 
bi-monthly with other talented 
ladies to exchange skills. 


Among the happiest women in the world today are those 
who've learned to add a few pleasant non-musts to their daily 
diet of musts. Television, movies, theater, reading or sports— 
are all marvelous ways to relax and unwind. But, there’s noth- 
ing quite so satisfying to mind and spirit as being able to do 
something once in a while for no better reason than the sheer 
joy of doing it. 

The women we show here and on the pages that follow have 
all made this discovery. In the midst of a multitude of responsi- 
bilities, each one has managed to establish her own creative 


oasis in time—working at something seriously “‘just for the fun 
of it,’ and getting a great deal more out of it than just the com- 
pleted project (which in itself may be quite marvelous). Whether 
it’s painting, sculpture, ceramics, needlework, sewing or even 
something totally esoteric, these women and many others all 
over the United States are finding how essential it is to set 
aside time for self-expression. Are you one of them? If not, we 
hope this issue of the Journal will inspire you to try your 
hand and imagination at being a creative woman. Big-scale or 
small-scale, we guarantee that the project will be a success. 
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THE CREATIVE WOMAN 


It’s an old-fashioned idea, yet nothing could be newer—to take up 
some of those pleasant pastimes our grandmothers took for granted, 
like embroidery or needlepoint, interpret them with a fresh, contem- 
porary eye. Here, works-in-progress by some of the never-empty- 
handed, from little girls to career girls. 


Artist-designer (model and mother-of-two) Julia Poteat is in the 
midst, left, of all kinds of creative things you can do. You can order 
the Victorian ““Good Morning” and “‘Good Night’”’ pillow shams, in a 
complete kit, printed, ready to re-embroider and ruffle (see page 115). 
You can use the wonderful new Bloomcraft border designs for sheets, 
curtains and pillows (Julia thought the borders would be delightful for 
children’s fashions, too—sketches at her left). And you can make a 
dress like Julia’s from a Java print panel, for $8.95 (to order panel, see 
page | 15). For help in these projects, send for our free folder, “Creative 
Sewing for Your Home.” Send a stamped, self-addressed, legal-size 


envelope to: The Singer Company, Box 224, New York, N.Y. 10036. 


The Saturday-morning sew-in of creative young ladies, below left, 
included Jonna Lyn, Margot and Liza. To make their hand-painted 
dresses, they have the help of a ““Touch and Sew” especially-for- 
children Singer sewing machine; Butterick Pattern 4637, which is easy 
to make and cut in only one piece. Their dress “‘fabric,’” Avondale’s 
cotton stoker cloth, is specially treated for painting. The young design- 
ers sketch in their designs first with an indelible magic marker, then 
‘paint’ with Rit dyes, mixed in paper cups. To order our free booklet, 
““A Child’s First Sewing Lesson,” see page 122. 


Kristin Nelson, below, derives enormous satisfaction from the world 
of art: her own paintings—current project, an album cover for her 
husband-singer Ricky Nelson’s new record—and her art gallery, Kristin 
Inc., in Los Angeles. The Nelsons have twin sons and a girl. 


The needlework she started long ago as a between-cues-diversion 
has brought double-fame to actress Sylvia Sidney, opposite. Collectors 
like the Duchess of Windsor pay up to $1,200 for one of her fabulous 
needlework “‘studies’’ (some shown here). Miss Sidney usually starts 
with a photograph, from which she does a meticulous working drawing 
on graph paper, to be duplicated in needlepoint. Her book on needle- 
point will be published in the fall. 





Photo—Cal Bernstein Photo opposite—Horn/Griner 
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ONE-STITCH TWO 
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Here’s the latest happening in needlepoint: Bold 
contemporary designs that you can whiz right through 
with giant-size canvas and yarn (takes only five stitches 
to the inch) or make on a smaller scale. 

Both were designed by Carolyn Ambuter especially for 
the Journal and are available in four separate kits 
complete with canvas, yarn and graph plus the easiest 
directions in the world for you to follow. The giant-size, 
particularly suitable for upholstery and rugs, is worked 
on imported French canvas in a ‘‘half-cross’’ stitch 

with Pat rug yarn. The smaller scale, best for acces- 
sories, is done in Persian yarn (10 stitches to the inch). 
We show both stitches actual size. 

For your inspiration, try some of our ideas on the 
opposite page. To order kits, turn to coupon on page | 15. 























y Neal Barr 





It’s your bag—for money, makeup, keys. Soft 
clutchable and only 5”x6”, it’s perfect 
for quick errands. Here, zip-topped in small plaid, | 


it’s another use for small-scale 
needlepoint. (Kit B) 







td 










Eyeglass case, pretty case in 
point for needlepoint. One of the many applications 
for small plaid (Kit B), it’s a 6”x6!%” rectangle, 
lined, folded in half and seamed. 

















A charming footnote to any room, the standard 15”x18” 
footstool upholstered in giant needlepoint. Large geometric 
(Kit C) could become a pillow instead. 





Sitting pretty ... a needle- 
point seat gives a lift to 

a favorite chair. Large geometric 
(Kit C) fits chairs with seats 

up to 17”x18”. Same kit could 
become a circular seat 
for a piano stool instead. 











Sitting pretty 
again, this 

time on giant 
plaid (Kit A). 
And while you 
sit, do another... 
you ll have a 
matching set 

of dining chairs 


(17”x18”) in no 


Pick a pocket of needlepoint, then put it on a tote. Our 
rectangle of small geometric (Kit D) adds zip as well as 
additional space to a purchased canvas tote bag. This 
pocket, 8”x11”, could vary with the proportions of your bag. 


A treat for travelers... 

a needlepoint luggage roost. Simply 
substitute needlepoint strips (244”x16”) 
for the original webbing on a 
collapsible luggage rack (Kit A). 

Other strip ideas: belts, 

suspenders, bell pulls. 
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MEANWHILE— 
BACK TO 
THE PORCH 


Nostalgia for summers past is awakened 

here in the /Journal’s own version of a cool, 
relaxing, flowered oasis—the back porch. Lazy 
summer afternoons recall that time, not so 
long ago, when the back porch was a place 

to sit and sip lemonade while the sprinklers 
whirred on the lawn; a place for easygoing 
conversation or a friendly game of bridge. 
Our porch shares the same feeling—its old- 
time flavor enhanced by contemporary 
touches. The secret of the fresh look is wrapped 
up in two stencil kits created especially for 
the Journal and available to you, plus a host 
of new ideas that we hope will inspire your 
own creative imagination. Our porch plans are 
easily adaptable to patios and terraces, 

so a new house, as well as a traditional one, 
can recapture the charm of things past. 

By Margaret White, Decorating Editor. 


A brig‘it print 
to welcome 
summer—stark 
white on a green 
background. 
We suspended 
green-bordered 
lengths from 
wooden rings, 
tied them back 
to porch pillars. 
Matching 
cushions echo 
curtains. “Ivy” 
polished cotton 
by Everfast. 





Rolling 
planters @& 
or add-a- 
cushion 








Seas 
our own 
dual-pur- 
pose ply- 
wood de- 
sign. We & Ss 

added 

bright, brass 

casters for moving @ s é 
ease. Instructions for a 
making them on page 120. = 


Our wicker ottoman 
transformed into 
a table. We 
toppedit with 
polished- 
edged 

glass and 

ad d ed a 
sprinkling of 


iz summer flowers 


underneath. Criss- 

a - . 
crossed layers of wide plastic 

Z@ =~wrap line the hollow and hold 


enough water to keep flowers fresh. 


n Daly; photographs by Bernard 


er sAa a 
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Special kit: 
ee i a as ara 5 
hie... eed ; Captive dz 
| ae a its gle 
stripes an eas) 
to-create encl 
design fora porc! 
floor (we first gave 


our floor a coat of 
white deck 
paint). To help 
you paint your own 
fabulous fake, order 
the Journal's kit 
containing stencil 
and instructions 
(see page 115). 


Special kit: A a 
big bumble 

bee-—-a junior © 

size too—to dec- 

orate cushions, 


a porch swing Sa 
or, our choice, 

director's chairs. > 
Our kit includes oo 
four stencils, brush,* 


instructions (to a > 
order, see pagel 15). ~~ ee 


Parsons table in 
parrot green- 
stained oak. 


@ Its sleek de- 
a sign makes it 
ij perfect for 
i iB outdoor 
= & lunches or an 
Ee afternoon card 
5 game. The con- 
ee venient size— 
© 32inchessquare. 





Pool Puddlers: 





Fieldcrest ca- 2 
nary-yellow Wee === 
and _ spear- 5 


mint-green 

bath towels 
folded and 
stitched into 
floor sitting pil- 
lows. Here one 
dangles from a 
ceramic hook by 
a wooden cur- 
tain ring we fa Z¢ 
sewed intosan, ———" 


A wicker treas 
ure chest (we line 
it with bright cottor 

holds a treasure-tro’ 
} 






of bambo 
flatware 
summertin 


touch fe 


green ban 


boo faux boi 


Shopping information on page 124, 








WINNING 


LOOK 


By Susan Harney, Beauty Editor 
and 
Trudy Owett, Fashion Editor 


Until the final vote is 

cast and counted 

nobody knows who's going 

to move znto the White House 
next year. But, one thing 

2s certain: With candidates 
relying more and more on 
“twosome campaigning ( shining 
example, Jackie Kennedy ), 

their wives are on their mettle 

to meet the public best face 
forward. It’s not an 

easy achievement by today’s 

fast and furious campaign pace, 
learning how to £0, £0, 

go with hardly a hair out of 
place, always looking vight 

Jor every occasion. And that’s 
what led to our little political 
guessing game here and on the 
next pages. Wath the help of the 
Journal’s own beauty and 
fashion departments, a makeup 
specialist, a hairdresser and a 
portratt artist, we've conjured up 
a winning look for each 

leading presidential candidate's 
wife. ( Details of hair changes 
ave on page 56.) The clothes also 
give you a glimpse of what you'll be 
wearing daytime, indoors-outdoors 
thas fall-into-winter ( some go on 
after five) for all the public 


appearances in your busy lefe. 


MRS. HUBERT HUMPHREY 
Opposzte, 

new fluffed-up 
hairdo, new 

emphasis on eyes, 

the glowing plaid 

to go with her warm 
personality. Coatdress 
by Ole ‘Borden for 
Rembrandt. Shoes, 
David Evins. 





Paintings by Joe Bowler 








MRS. EUGENE 
McCARTHY 
Hair freed into a 
softer look, 

coat and matching 
dress, young 

and contemporary 
as her point 

of view. By Pat 
Sandler for 
Highlight, of wool 
double knit. 


MRS. ROBERT 
KENNEDY 

New heroine 

hairdo, 

new feature-defining 
makeup, the 

lively plaid dress 
and jacket, true 

to her always-in-motion 
image. By Kasper 
for Joan Leslee. 
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MRS. NELSON ROCKEFELLER 
Shorter, bouncter hairdo, 

makeup brighter and much 

more definite, the wool-tweed 
herringbone coat with its own 

wool jersey dress, as 

direct and unaffected as she 


25. By Chuck Howard. 


MRS. RICHARD NIXON 
Frothier, livelier hairdo, 
more color beamed 

into her face, the 

precisely tailored wool 
gabardine dress, 


a perfect statement of 


her impeccable 
fashion standards 


By Oscar de La Renta 


MRS. RONALD REAGAN 

A soft, charming look to bring out 

her petite pretteness—romantic 

new hairdo with fat curls at sides— 
belted empire-waist dress with 

soft fox boa. By Bill Blass for Maurice 


Rentner. Julianelli shoes. 
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Epitor’s NoTE: Much has been written about 
sex problems of Catholic women. But how do they 
themselves feel about these questions? To fill this 
mmformation gap, Sally Cunneen, associate editor of the 
Catholic quarterly, Cross Currents, sent out questionnaires 
to Catholic women throughout the United States. In this 
excerpt from Mrs. Cunneen’s new book, Sex: Female; 
Religion: Catholic, 635 of her respondents discuss with feel- 
ing and candor the dilemmas of love, sex and birth control. 





“It seemed impossible to have patience with the 
Church until it emerged into the modern world,” says a 
mother of five from the state of Washington. “‘And it has a 
long way to go.” 

But this awakening really has begun. Hopefully, the 
public will soon tire of stories about the Catholic ‘‘dis- 
covery” that sex is good. Of course, the over-reaction was 
due to the incredible gap that had existed between the silent 
practice of growing numbers of Catholics and the prohibi- 
tions of the teaching Church. Many would agree with the 
housewife who writes, ‘“The exchange of confidential details 
appalls me. I’m sick of the whole business of birth control.”’ 
She, of course, had made her own decision to use it some 
time ago, and had no need of the forum. 

But more Catholics are probably in the situation of the 
mother of five in her twenties who answered the question, 
‘Has the teaching of the Church on birth control caused you 
personal or theoretical difficulties?”’ by saying, ‘“‘Not diffi- 
culties, but much food for thought. My attitude has 
evolved, as I believe the Church’s is doing, only mine has 
done it faster, since my life is much shorter.”’ 

The first question I asked in my survey of Catholic 
women was: “How would you rate the teaching of the 
Church as you received it in terms of its contribution to 
your attempts to deal with the reality of sex in your exist- 
ence—as a help, as a neutral factor, or as a hindrance?” 


Twenty-eight percent of the nuns who replied said that sex 
teaching had been a help, 26 percent said it had been a 
hindrance, and 28 percent were neutral. Among single 
women, 22 percent called it a help and 43 percent a hin- 
drance, with 23 percent neutral. More married women (38 
percent) thought it had been a hindrance rather than a 
help (21 pe: h 24 percent neutral. 

A succinct t of her sexual odyssey comes from 
Angela di Sa ho “When I was in college in the 
‘forties, the pri { hing regarding sex might be best 


called a sort of logic 
vant. Experience 
me form a joyful 

And an ex-nun 


| determinism. It was very irrele- 
my own sense of identity helped 


the mother of 10 children 
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HOW CATHOLIC 
WOMEN REALLY 
FEEL ABOUT SEX 
AND THE PILL 


By SALLY CUNNEEN 












asks: “‘Why is the Church so overboard on sex 
instead of the nuclear bomb, war and the condi- 
tion of the poor? There are other sins besides 
sexual sins.”’ 

Many women referred to this disproportionate concern 
with sex. Some recent studies provide wider support for 
their impressions. One found in 1963 that ‘“‘Catholic cam- 
puses treated sexual misconduct more seriously than 
classroom cheating.” ° 

A number of women argued for greater use of modern 
psychology and sociology to reduce the anxiety of the 
typical Catholic about sexual behavior. The most frequent 
theme stressed is the need, pointed out by a Minnesota wife, 
‘for freedom of conscience and a complete change of empha- 
sis in the Church from legalism to ‘loving counsels.’ ’’ She 
continues: “‘In the first flush of conversion, I made an effort to 
find meaning in the Church’s teaching on sex (or popular 
ideas of it). The sudden self-consciousness nearly wrecked 
our marriage. Simultaneously I began to notice popular 
Catholic magazine articles on children and sex—ridiculous 
strictures about infants and their genitals. Finally restored to 
sanity on the subject, I decided I would never consult a 
Catholic ‘authority’ on any phase of sex again.” 

The girl who received her attitudes from nuns was often 
subjected to a mixture of greater ignorance combined with 
distaste. ‘“The sense of proportion was so distorted,” says a 
single working girl, ‘‘I grew up thinking that listening to a 
passionate song or reading certain books was as sinful as 
adultery itself, and that the major battle I would have to 
face in life was a fight against sexual passion. Two extremes 
emerge from such a background: either you are too casual 
about sex, or you are inordinately defensive and self- 
righteous.” 

“The only attitude I ever got,” laments a young wife 
from Minneapoiis, ‘was that sex is wrong, and should be 
avoided at all costs. It is nothing but a necessary evil which 
exists because, unfortunately, this is the way God decided 
reproduction should take place. The teaching on birth con- 
trol supports this theory: Don’t have sex just to show af- 
fection; you are little less than an animal if you admit to 
enjoying it.”’ 

Not all the married women have been able to shake off 
these early strictures. A mother of five from Oak Park, II1., 
confesses: ‘Sex was and still is a duty. I would like to let 
myself go and enjoy it, but at those times I am afraid I 
would get pregnant—and I do not want to be pregnant 
again. So it is a once-a-month-or-less dreadful thing instead 
of a spontaneous sharing of mutual delight.’ Another 
Illinois housewife in her sixties believes that, ‘Although the 
Church is now trying torevamp (continued on page 116) 


ted from the book, ‘‘Sex: Female; Religion: Catholic,” by Sally Cunneen; published by Holt, Rinehart and Winston, Inc. 





Ladies’ Home Journal BOOK BONUS 


Was Northwater nd 
really haunted, | 
or did the ghosts 

exist only in | 
the minds of the 
living? Condensed 
from the suspense 
novel by 

CECILY CROWE 


Mrs. North 


was sinister— 
alive or dead. 





Althea came 
home to die. 





Kitty lived in 
her dead 


mother’s shadow. 


Jack’s love 
couldn’t erase 


the past. 
Father 
Bonneau 
Mr. North gave guided— 
his wife a gun. and forgave. 

Dr. Clay 
dispensed 
medicine 
and mercy. 
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filustration by Marvin Hayes 
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came home to Northwater last week. 

Poor Kitty; she must have thought the 
past was behind her forever, and then I had 
to come back and bring it alive again. ~ 

I drove first to her house to get the keys, 
and I happened upon her and her husband 
out of doors. He was on his knees setting out 
tomato plants, and my sister was in a deck 
chair wrapped in an old polo coat, reading 
aloud to him out of the Sunday New York 
Times. (Has she been improving his mind all 
these years? He was a garage mechanic when 
she married him.) They live in an ancient 
farmhouse built by Jack’s ancestors, but it 
looks as if it had been made for Kitty, to find 
peace in, safe at last from threats and terror. 

When I drove up they looked at me open- 
mouthed, my sister stunned like the last time 
I saw her, eleven years ago, as if some terrible 
blow had befallen her. Oh, they expected me, 
sooner or later, I had cabled from Zurich, but 
opening Northwater couldn’t have been 
pleasant, and my cable must have brought 
back an old nightmare. 

They had more than one reason for mis- 
givings. The American picture magazines 
used to carry racy shots of me when I was 
well—that awful costume party in Venice, for 
instance, and the rather sad St. Tropez phase. 


And they know I’ve been in a sanitarium for 


a long time, but they’ve never known exactly 
why; and when I wrote at all I told Kitty I’d 
had a sort of nervous breakdown—anemia, 
too much high living . . . The truth, but not 
the whole truth. 

They scrambled to their feet, Jack giving 
my Ferrari an expert glance, and I got out, 
and Kitty ran to me and said, “‘Althea!”’ and 
threw her arms around me. This is new, this 
throwing around of arms. Then Jack came 
forward, too, and said, ‘‘Welcome home, 
Althea,” and gave me a firm, callused, earthy 
paw. Perhaps a brotherly kiss will come later. 
We scarcely knew each other eleven years ago, 
and for all the twinkle in his eye he is evi- 
dently a person of some reserve. 

A cozy couple, I thought. I had left for 
Europe after Mother’s death and I had never 
seen them married. Looking at them, shoulder 
to shoulder, I tried to keep my smile from 
sliding into what Dr. Zebstrow called, in 
German, my ‘“‘slow sneer of bitterness.” The 
fact is I was glad to see my sister again. 

- But I still felt an outsider, excluded, by the 
look of shock in their eyes. I know I’ve 
changed. I’ve lost a lot of weight and I was 
aware of being thirty-eight years old, and 
blonder than I used to be naturally, aware 
that my big white coat and car and jewelry 
are gratingly foreign here—the whole specta- 
cle bizarre, unwholesome, in the strong sun- 
light of a Sunday afternoon i in New England. 


It was Dr. Zebstrow who started me on 
this notebook, because I couldn’t remember 
my dreams, and because, as he said, he 
wanted me to get into the habit of thinking. 
Remembering myself as I used to be, here, I 
realize I was like Daddy, who was an un- 
thinking sort also. Kate looks like him, small 
and dark, but she was ever a thoughtful soul. 
I expend myself nowadays in orgies of self- 





© Copyright by Cecily Crowe, 1968. Condensed from her novel, ‘‘North- 
water,”’ to be published by Holt, Rinetiart & Winston, Inc. 
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awareness; I do, at last, think! I remember. I 
weigh. 

As though reading my thoughts, Kitty said 
to me in her low voice, ‘‘You still look like a 
Botticelli. 

I said, “I look like an El Greco, darling, 
let’s not kid ourselves.” 

Kate laughed at me, but there was a catch 
in her throat. ““Come in the house,”’ she said. 
“You must be tired after the long drive.” 

“No,” I told her. “I want to get home. I 
only came for the keys. I have left a bad- 
tempered cook scowling on the veranda, to 
say nothing of Bernice, my long-suffering 
maid. I must get back before the spell of the 
place turns them to stone.” 

Kitty went pale, as if it was not hard for 
her to imagine turning to stone on the ve- 
randa of Northwater. I knew for sure then that 
Northwater still holds terror for Kitty. She 
has never got over it. 

Jack had run off to fetch the house keys, 
and Kitty, composing herself, said she would 
drop in next day to see if I needed anything, 
and at last I was able to bid them au revoir 
and get back in my car. Jack had slipped his 
arm through Kitty’s and they each stood 
slightly leaning against each other, two halves 
making a whole. “Mr. and Mrs. Jack Gil- 
man,” I said, in salute. With relief I left them. 
And so I came home to Northwater. 


Dr. Robert McCracken Clay has been here. 
I thought it just as well to establish connec- 
tions with a local man. Old Dr. Clay, the 
town G.P. who disapproved of me so, is long 
dead, and I was startled to find the name still 
in the telephone directory; then I remem- 
bered there was a son, redheaded, sober- 
faced even as a boy. He is still redheaded, still 
sober-faced. He examined me in silence. 

“T’ll want to make some tests, of course.” 

“They have all been made,” I told him, “‘in 
Zurich. There’s no doubt about it.” 

“TI shall have to make my own,” he said 
obdurately. He wrote out some prescriptions 
for medications he considered superior to 
those I’d been given in Zurich, insisted again 
on tests at the hospital, and departed. 

I am safe. I am home. 

In winter, when I was a child, we lived on 
Gramercy Park—until Daddy left us—and 
then after Kitty was born we took an apart- 
ment on Fifth Avenue overlooking the Metro- 
politan Museum; but every summer we came 
back to Northwater, which had belonged to 
Mother’s parents. It is the only home I can 
claim. Its invisible ghosts don’t bother me as 
they obviously do Kitty. 

Kitty never knew Daddy. He left before 
she was born, when I was seven, so there is 
one more ghost for me than for her. But he 
left his mark on Northwater. Mother’s par- 
ents, following the fashion of the early 1900’s, 
built a somber, hideous summer mansion; but 
Daddy brought to it his dash, his extrava- 
gance, his name. 

I see him in the trophies from his wander- 
ings, the mounted heads and fur rugs and 
Chinese weapons. It was Daddy who de- 
signed the candelabra on the newel posts of 
the great staircase, and it was he who had the 
two-story pipe organ installed where the 
Staircase divides to reach the surrounding 
balconies. 

And Mother’s ghost, too. She was a quiet 
one, almost secretive, except when she was 
delivering a manic monologue to me, and it 
isn’t hard to imagine her lingering presence. 
She wore old-fashioned summer scents, lily- 







of-the-valley or violet or lavender, and 4 
swear I can smell them still. Her white rose 
still grow in her formal garden, and the wall 
fountain still drips in the Moorish conserva- 
tory where she arranged them. Now she is 
gone, and all of her simple, foolish, fanatical 
life was a prelude to her final tragedy. No, her 
death; it doesn’t exist for me as a tragedy, as 
it does for Kitty. 
Even Kitty’s ghost is here, or rather, the 
ghost of Katherine, as Mother preferred to 


call her. Little Katherine, neat in plain linen, © 
not daintily turned out as I was, waiting in | 


the background. But when she was not 
frightened or daydreaming, she could utter 
words of wisdom, which had the dismaying 
effect of putting us in our places, both Mother 
and me. Well, little Katherine has had the 
last laugh, hasn’t she? Even though reopen- 
ing Northwater has upset her, there is a new 
life glowing in her eyes—eleven years of love, 
with Jack. 


She dropped in the morning after my ar- — 
rival, as she promised. It was 11 o’clock, but | 


I was still asleep. Bernice woke me, and I 
found my sister on the screened-in enclosure 
of the long veranda, among the rattan furni- 
ture, lost in thought, her hands clasped in her 
lap. A cool mist hung over the lawns, and I 
was wearing only a terry-cloth robe, but she 
would not come in out of the damp. She 
could only stay a moment; was there any- 


thing I needed? There was not. Wouldn’t I | 


come for supper that night? No, I was still 
too tired. 


“Althea, what is it? You’ve never really — 


told me. Are you better now? I don’t mean to 
pry, but I must know if you’re well.” 
I answered, “I’m much better. I grow 


stronger every day.”’ Well, I am better, right — 


now, it’s not a lie. 


I find myself searching Kitty’s face, as if to — 


make up for the years when I ignored her. I 


feel there is no time to waste in getting to 4 


know my sister of the present-day. I need to 
know her. 

Several times her eyes had moved appre- 
hensively to the open front door. I asked her 
point-blank, “‘Does Mother still haunt you?” 

She answered quickly, “‘Yes, of course.” 

I prompted, 
deeply ?” 

She said, surprisingly, “‘The person I really 
think about, want to know about, is my 
father.” 

“That’s easy, Kitty, someday we'll tuck 
our feet up and I’ll tell you all I remember.” 








he gathered herself together, pre- 
pared to leave. ‘I’ve been coming to this 
veranda for a long time,” she said. ‘Alone. 
Even in winter. Perhaps once a month, Jack 
never asked, but he knew. Whatever I remem- 
bered of this house has been shut up, con- 
tained. But now . . .” She hesitated. 

“Now the house is open again,”’ I murmured. 

“Yes. It took Sarah and her helpers two 
weeks to clean it and get it in order. You re- 
member Sarah Hodge? She used to clean for 
Mother.” 

“Of course I remember Sarah.”’ 

“‘She’s going to clean for you regularly. And 
Clarence, her husband, he’s done the lawns 
right along, he’ll be coming, too.’’ Her hands 
twisted together. “‘I still haven’t been inside.” 


“How badly, Kitty? How © 










started lO Speak, but she broke in, “It 
so much that I’m haunted by Mother’s 
ath. It’s that I don’t know what lies in wait 
| for me in there! It’s as if it’s all still there! 
Her threats, my own guilt ——” 
_ “After eleven years,” I said, “you still 
/} can’t utter the word suicide.” 
_ She stared over the misted lawns. “It was 
murder, wasn’t it?” 

I sat paralyzed. 

“T mean,” she went on, ‘‘it was like murder 
to me. I was involved in it—the scene that 
preceded it, the threats. I don’t think of it as 
suicide. She murdered herself.’’ 

Laboriously my heart began to beat again. 
For a moment a wild, unformed, shattering 
speculation had obliterated my senses. And 
then I realized I must take part in Kitty’s 
left-over ordeal. 

“Come in the house with me now, Kitty. 
We must somehow exorcise your devils. Let’s 
_ get it over with, together.” 

_ She got slowly to her feet. “Please. Not to- 
_ day. But soon. I feel easier about them now— 

my devils.” She touched my cheek with a 
-kiss, and hurried across the lawn to her car. 

I went inside. No matter how many lights 
are turned on, even in the daytime, the house 
is still dark. “Why do you laugh?” Dr. 
_ Zebstrow asked, when I described it to him. 

“There is fear in your eyes.”’ 

Oh, my dear, gray Doktor, we never did get 
to the bottom of it all, did we? Even Kitty 
knows there are still unchartered realms in 

_ Northwater, precincts of the minds and hearts 
_ of its inhabitants, both living and dead, that 
_ have never been explored. And irrevocably 
she has hung on the air a hideous word: 
murder. 
I called the garage yesterday, and a 
- woman’s wheezy voice answered. ‘‘Well, I’m 
_ sorry, dear,”’ she told me at length, ‘‘but I 
couldn’t tell you about that. I better give you 
the boss.”’ 

After a while the boss said hello, and, ac- 
customed to the confusions of European tele- 
phone calls, I commenced carefully, ‘‘This is 

_ the Countess Branzini, Mrs. North’s daugh- 
_ ter. The late Mrs. Rollo North. I am at 
Northwater for the summer, and I’m calling 
to inquire about Mrs. North’s station wagon. 
I believe it was stored in your garage after 
Mrs. North’s death.”’ 

“That’s right, Countess. It’s still here.” 

He sounded intimate and amused in con- 
trast to my formality, but I plodded on: 
“Very well, I would like to have it put in 
operating condition and delivered to my resi- 
dence. It—uh, it will probably need a new 
battery.” 

“More than likely.” A softness that was 
not quite a chuckle. 

“Who is this?”” I demanded. “‘Do I know 
you?” 

“This is Jack Gilman.” 

“Jack! I’m sorry. I sounded terribly pomp- 
ous, didn’t I? I’ve been abroad too long.” 

“That’s all right. How are you?” 

“I’m fine, Jack. Are you free now? I might 
as well come down to see about the license 
plates.” 

“Come ahead. I’m free.”’ 
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The town of Stillbrook no longer exists as I 
once knew it. There were no motels then, in 
those prewar days, and only one hotel, a 
mansarded Civil War relic for traveling sales- 
men, and we were a small set, we summer 
people; we all knew each other, and the 
townspeople knew us. 


I didn’t see a familiar face yesterday, and 
traffic congests Main Street, and there are 
parking meters and blinkers and crosswalks 
and police cruisers, and the elms that shaded 
the street have been cut down. 

“So you’re the boss,” I said to Jack. 

“Yes. I’m the boss.” 

We were still on the half-kidding footing of 
our telephone conversation. 

‘Now, about this station wagon,” he said. 
“Tt’s hardly been a thousand miles but it’s 
eleven years old. You wouldn’t like to turn it 
in on a new model, would you? I could give 
you a good trade-in.”’ 

“I want the old station wagon. I’m senti- 
mental about it.” 

“So am I.” 

“Oho, you want it yourself. Why?” 

“‘Ask Kate about it sometime.” 

“You courted her in it,” I suggested. 

“Let’s go have a look at it.” 

He opened the door into a cavernous ga- 
rage. “Calvin!” he called, and an elderly man 
followed us into a shed at the rear. There 
stood a Ford sedan of the late ’30’s and a 
high old Franklin with cut-glass vases, and 
Mother’s station wagon. 

“Eight hundred seventy-two miles,” said 
Calvin, reading the speedometer. ‘‘Practi- 
cally brand new.” 

“Be here fifty years from now,” Jack said. 

“Ayah.” Calvin nodded composedly. “Now 
you take Rollo North.” 

Suddenly I existed again, and Jack was my 
brother-in-law, “Yes,” he said. “This lady’s 
father. What about him?’ 

“Rollo North,” Calvin repeated soitly, 
“never had the same ca’ two years running. | 
tell you, he knew his ca’s, and he took good 
care of ’em, wouldn’t let nobody touch ’em 
cept me.” 

Emerging from the shed, Jack turned to 
me: “Want to run me up to the Town Clerk’s 
office for the license? I’d like a ride in that 
Ferrari.” 

“You can drive it if you want to.” 

““That’s what I hoped you’d say.” 


We had finished the rigmarole of getting 
license plates and stopped in the local diner 
for coffee. I asked how Kate was. 

“She’s a little shook up. Memories. She’ll 
get over it. She got over a lot worse than this.”’ 

“Tell me about the station wagon.” 

“IT brought it out to Northwater when it 
was new. I wasa mechanic then, I serviced it.” 

“And that’s when you met Kate?” 

‘“‘That’s when I met Kate.”’ 

“And that’s when you first set eyes on her.”’ 

“Oh no. I grew up in this town, remember, 
and you have been summering here since you 
were children. I even met you once, years ago, 
Murph introduced us.”’ 

“Murph.” I sat back and looked away from 
my cup. “Oh.” 

“Well, that was a long time ago. I better 
get back on the job. I’ll take care of the sta- 
tion wagon, and it was nice talking to you.” 

“Yes. It was nice talking to you.” We left 
the booth, parting on a flat, distant note. I 
had come too close to teasing him about Kate, 
and he wouldn’t stand for that. Maybe he 
threw in the name of Murph to shake me up. 

The boathouse matches the house, with its 
overhanging eaves and diamond-paned win- 
dows. Upstairs there is a storage room. It has 
two sofas that could be made up into beds for 
an overflow of guests. 

Murph and I used to go up there a lot. How 
old was I then, fifteen? 





“Murph was the first one?”’ Dr. Zebstrow 
dangled his gold watch from a chain as he 
usually did when the hour was drawing to a 
close. 

OES: 

“Tell me about it. How did it happen?” 

“He worked at an eating place we used to 
go to after dances. He was a great, handsome 
fellow from the Stillbrook slums.”’ 

“Why did you not choose someone of your 
own background ?”’ 

“Oh, you don’t know what those Groton- 
St. Paul’s types were like—wary, leering, 
gossipy, overbred. Their idea of a big time 
was a scramble in the back of a car.” 

“‘And then Branzini,” he murmured, “who 
was evidently the last word in overbreeding.”’ 

“I had left the States after a family trag- 
edy, burned my bridges; I came to Europe to 
lose myself. I wanted to be—someone else.” 

“And were you?” 

“Yes!” I challenged him. ‘Yes, I was!” 


I am awake in the present again. Better not 
to dwell on Murph, better to stay out of the 
boathouse. Perhaps, as terror still exists for 
Kate in the main house, passion still exists for 
me in the boathouse. 

An old question arises: What did Mother 
know of Murph? What did she know of all the 
others? Old Dr. Clay must have told her 
something. Why could she look the other way 


for me as she hadn’t been able to do for- 


Daddy? 


itty, unlike me, was straightfor- 
ward. We were finishing dinner, and she an- 
nounced softly, “I am going out. I have a 
date with Jack Gilman.” 

Mother said mechanically, “I forbid it!’ 
Kitty stared back at her. Mother’s voice rose 
shrilly. ‘“That vulgar boy who works in the 
garage. I absolutely forbid it!” 

I smiled, I was used to seeing Kitty 
crushed. But Mother had struck that bedrock 
in Kitty. Kitty’s eyes rested on Mother dis- 
tantly, and she said, “I’m sorry. I’m going.” 
And she rose and left the room. 

I had to laugh at Mother’s expression. 
Her irresistible force had met an immovable 
object. She picked up her goblet and hurled 
water in my face. 


At last I went to the hospital for the tests 
Rob Clay had insisted on. He had made the 
appointment for me, but when I chanced to 
pass him in the corridor he glanced at me 
distantly. 

Discouraged, depersonalized, I emerged 
from the hospital and stood on the steps for 
a moment, gazing at Main Street as it goes 
up the hill out of Stillbrook. On the crest 
there is a new Catholic church of miodern 
design, and I drove up to it in the manner of 
a tourist who looks at architecture and rests 
his feet at the same time. 

St. Michael’s. All roof and glass, it floats 
in its own park, with an unbroken view of 
greens, woods and lake. The roof soars into 
shadows, a great bronze crucifix seems sus- 
pended in midair. 

I sat in the back of the empty nave for a 
while in an agreeable state of consent, sickly 
fatigue overcome by silence and simplicity. 
As I got up to leave, a priest came forward, 
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out of nowhere. Slight in build, graying, he 
said good morning with a French accent; I 
told him I thought the church very lovely. 

“Oh, yes,” he agreed, glancing about him 
in a pleased way, “It is what a church should 
be, isn’t it, not a place to be sad or afraid but 
to be tranquil.’’ He gave the word the French 
pronunciation. ‘‘Do you summer here? Have 
we met before?” 

I said we had not, and we introduced our- 
selves and briefly touched hands. He is Father 
Bonneau and comes from Quebec. I have 
known any number of priests; one cannot 
live in Rome and not do so. After marrying 
Branzini I learned that he had his devout 
moments, which he took quite seriously. But 
as I chatted with this Father Bonneau I 
found myself longing like a child to capture 
him for an instant, take from him whatever 
it was that made him both gentle and in- 
vulnerable, innocent and worldly. 

I knew I mustn’t go on standing there, 
staring at him, my teeth clenched, in the 
next instant I might cry out, “Father!’’ and 
go down on my knees. But I couldn’t let go 
of him, he must give me something! 

“T am dying,” I told him. “I have come 
home to die.” 

He turned to me slowly, and his innocence 
seemed to increase, to shower over me. And 
yet he was much more solid than I was, for 
I was now in fragments; not even !1 the days 
of drug-taking had I felt so disintegrated. 

But dying to Father Bonneau was not 


' what it was to me, just as living was not 


earthbound. 
He said softly, “Then you must make 
peace with yourself.”’ 
““Yes,”’ I said. I exhaled deeply in a sigh. 
“Yes. Thank you, Father. You’ve told me 
what I needed to hear.”’ 


“You knew it already,’’ he chided gently, 


_ and he opened the outer door for me. 


Kitty, I thought, reaching my car; I must 
begin with Kitty. What was it she wanted to 
know? How much is good for her to know? 


y voice on the telephone 
must have startled Kitty. I heard a gasp be- 
fore she cried, ‘‘Althea!’’ There was delight in 
her voice, and I asked if I might come to see 
her that afternoon. 

Oh dear, she said, she was doing some 
last-minute cooking. She was having friends 
for dinner, it was going to be quite informal 
and wouldn’t I join them? 

The words were gathered on my tongue to 
refuse, but I was curious about Kitty’s 
friends. 

I remembered Father Bonneau’s parting 
words, and I said, “If you don’t mind an 
extra woman ——”’ 

“Oh, you’re not an extra woman, Althea, 
you’re my glamorous sister, and it will be 
lovely to show you off. You’ll like the Good- 
fellows, and the Clays—you remember old 
Dr. Clay, this is his son. .. .” 

Her warm, candid babble pleased me, and 
I wondered, Is this how it should be between 
sisters? There was never any intimacy be- 
tween us, or any rivalry, for my supremacy 
was always taken for granted; we had been 
separated all our lives, we had always been 
strangers. This, I thought, this give and take 
of identity, even over the telephone, must be 
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the essence of sisterhood. I am learning some 
of the fundamentals of life, belatedly, from 
Kitty. 

“Jack will be glad, too!” she said. 


They greeted me on the granite steps out- 
side the kitchen door and took me in, and 
Kitty’s refuge materialized. 

“This is Jack’s creation,” she began,proudly. 
“He installed everything himself!’ It was a 
dazzling little clinic of copper equipment and 
shining gadgets, the kind of kitchen that 
would make the one in Branzini’s Tuscan 
villa look like the cave of primitive man. 

“Jack of all trades,’”’ he murmured dep- 
recatingly. He was attractive in a blue 
jacket, and Kitty looked charming in pink 
linen. 

“Now we go into Kitty’s domain,” he said, 
leading the way to a tiny parlor. 

She had used red velvet for fabric. Old 
wood gleamed, and brass shone, and there 
were pewter mugs and luster pitchers of late 
spring flowérs tucked in dark corners. My 
envy rose. 

“Tt looks like you, Kitty.” 

We came out on a little grass terrace over- 
looking the view of lake and hills, and I was 
introduced to Simon and Margo Goodfellow, 
a couple whose outlandishness I wasn’t pre- 
pared for. Jack disappeared to make the 
drinks, and Kitty excused herself to look 
after dinner, and the Goodfellows and I were 
free to inspect one another, trying not to be 
obviously agog—they for the slightly de- 
classe Contessa, and I for the redheaded 
Margo in a shocking-pink Mexican dress, and 
the bucktoothed storklike Simon. 

Perhaps he represents the new Groton- 

St. Paul’s type that goes in for sober egghead- 
ism—buying a country newspaper, for in- 
stance, as Simon had done. He wears old- 
fashioned gold-rimmed spectacles, and his 
Ivy League suit needs pressing. 
- He began, ‘So you are the owner of the 
famous white Ferrari. You have the town of 
Stillbrook absolutely bouleverse, you know,”’ 
and I answered with a shrug, and a French 
word that brought a peal of laughter from 
his wife. 

Flaming-haired, bell-voiced, overly made 
up and perfumed, she is like a Toulouse 
Lautrec caricature. Yet she reads French 
novels in French and Italian poetry in Italian. 
In this setting we were predisposed to like 
each other. 

Jack returned to sit beside me, his elbows 
on the arms of his camp stool, his large hands 
dangling. Kitty joins us, the social Kitty 
I came to see. Radiance fills her face, and*yet 
this is the girl who planted a terrible word 
in my mind. 

I think to myself how she was conceived in 
a moment of forgiveness or fury, before 
Daddy left us for good. Was it this concep- 
tion that gave her this nearness to anguish? 
I don’t think it was alone the dreadfulness 
of life with Mother. She must have been 
different before she was born. Perhaps her 
violent prenatal baptism set a mark on her, 
when Mother, deserted and pregnant, threw 
herself into the lake with a loud splash in the 
middle of the night and was ignominiously 
rescued by Clarence Hodge, the gardener. 

And I ask myself, not for the first time: 
Was this small, quiet, deép-eyed girl capable 
of violence, too? 

The Clays arrived. The muscular, fair- 
haired doctor shook hands solemnly, and sat 
down, composing himself judiciously to listen 


- foresee, did we, Zebstrow, that thinking would 










to the lighthearted conversation seit him m. 
Mrs. Clay is an all-American girl, tanned and 
sturdy. She gave me one rather intimidated 
glance, and from then on talked over and 
around me. In a loud, authoritative voice she | 
began to explain their lateness, due to her | 
last-minute organization of their seven chil- | 
dren. To my surprise it was Mrs. Clay | 
(“Ginny”), and not Margo, who, as the eve- | 
ning wore on, got a little drunk and a little © 
pugnacious. 

Suddenly I know that a terrible. mistrust — 4 


her seven children have not compensated, } 
that she is not at all sure people like her, any © 
more than she is sure she likes people. 

Zebstrow, you would hardly know me! © 
I hardly know myself. Always before now — 
I looked at men and women briefly and dis- — 
interestedly from the outside; we did not — 


bloom like this? Am I to discover after all | 
a soul? 





e ate out-of-doors so as not to — 

miss the sunset. Kate had combined subtle- © 

tasting things in a casserole, and I’m not sure — 

what it was we ate. The landscape below us | 

turned to a feverish burnt orange, and the sky 

burst silently into perishing magenta and 
gold. 

I said to Jack, “This was your house, then, — 
before you married Kitty?” 

“T never lived in it. It was left to me by a 
relative. I didn’t know what to do with it. 
Nobody had lived in it for thirty years. No — 
electricity, no plumbing. Then one night be- — 
fore we were married I brought Kate up — 
here.”’ 

“And Kate fell in love with the house?” 

He peered through the deepening shadows _ 
to her. She was trying to make conversation ~ 
with Dr. Clay, eating his dessert and keeping — 
one ear On his wife’s boisterous conversation — 
with the Goodfellows. 

“She fell in love with it,” Jack said. “She 
said, ‘This house is yours?’ She said, ‘Why 
Jack, we could live here!’ This house turned 
the tide.” 

The light, bright eyes shifted to me again. 
“She was much calmer after that. It was out 
of her mother’s reach, I guess. I don’t mean 
she wouldn’t have married me otherwise. 
This girl is a lot tougher than you might 
think. And she’s come a long way. But a lot 
of it she had to do alone, in her own mind, 

I mean, and I’m glad you’re back. She needs 
you.’ 

And it was then that the first pain began, 
springing upon me out of the darkness, dig- 
ging its claws into my guts so that I let slipa 
little grunt of protest. Jack turned to me, and 
I laughed quickly, thankful for the half-dark. 
Somehow I got to my feet. 

“Kitty,” I said, laughing to cover the gasps 
in my voice, ‘forgive me if I eat and run, it’s 
been lovely but you know how I am, I simply 
have to fold early ——” 

“‘Why—of course, darling,’’ she said, rising, 
and Dr. Clay with her. She was startled and 
disappointed, but she held my hand between 
both of hers. “I understand...” 

Jack saw me out, his hand protective under 
my elbow, a baffled questioning in his silence, 
and Simon Goodfellow innocently followed, 
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or have to get a closer look at this 


is vehicle,” and Dr. Clay added reflec- 
y, “Me, too,” and while I got seated in 










} the Ferrari they prowled around it. Streaming 
} perspiration, I clenched my lip in my teeth 
| to keep back the whimpering, and Dr. Clay, 
} remembering his pledge of silence, said quietly, 


“Hang on. I’1l be along soon.” 


A week has passed, and I have survived, 


} one might even say won, a battle. Rob Clay 


wanted to hospitalize me, but I knew this 
‘was only a preliminary skirmish, and that 
I mustn’t give way so soon, and I refused 
to go. 

_ The earth, the air roared; there was no 
time lapse. I saw Rob’s face by pale day- 
light, and in the next instant it was there in 
lamplight. At length I awoke at dawn to an 
audible and visible peace. The fire in my 


body had gone out. For a little while I lay 
_ still, waiting, in wonder. Bernice came tip- 
_ toeing in from my sitting room, and I asked 


her for breakfast. Later that morning Rob 


_ came and delivered me a lecture. I had mis- 


behaved! I had put him and my household 
through an unnecessary ordeal. 
_ “On your next bout,’’ he told me, “‘if you 


will not agree to hospitalization I will go to 
iritty.’’” 


“Oh no you won't!” I shouted, rising up. 
“Oh yes I shall,’ he replied. His stern face 


_ bent down toward mine, and I cowered. “I 
' must, Althea, and I will. In this week you 
' may have wasted many precious days of your 
_ life. Don’t you see, my dear girl: I can pro- 
_ long your life if you will let me.”’ 


I fell back, and turned away. “‘Don’t you 


see, Robert McCracken Clay,” I moaned, 
_ “TI do not want my life prolonged.” 


~He was holding my wrist in a firm grasp. 
“Stay with me,’ I pleaded. “I’m not nearly 
_as unafraid as I seem to be.’’ I shut my eyes, 
trying to think, leaning my cheek against his 
hand. “Listen, I’ve got a lot to make up for 


_with Kitty. I can’t do it if she knows about 
_ this leukemia. I would never reach her through 
_all that morbidity. I have to be found, and 
_ perhaps she needs to reveal herself, too.” 


The latticed shutters are closed against the 
sun and the greenish submarine light is 
soothing. The room is just as it was when I 


I am lying on the chaise in my sitting room. 


was a girl. There is even a bowl! of roses on 


_ the white wicker table, and I can almost see 


Mother arranging them. And when at last 
she stepped back, a surprised smile would 
light up her face: I hadn’t realized you were 
here! I had an unpleasant habit of looking 
back at her without speaking. It was my only 
‘defense, I suppose. She had long ago given up 
trying to engage me in conversation, finding 
excuses to indulge in monologues that she 
pretended were conversations. 

I see her looking at the white wicker furni- 
ture, the faded cretonne cushions, the green 
walls, and she *begins, “‘Really, darling, we 
ought to do this room over. It has got awfully 
shabby.” 

I wait in silence. And why, I wondered, 
was she anxious to do over my sitting room 
when she was so vengefully indifferent to the 
rest of the house, grimly preserving its ugliness ? 

Dully yet firmly I say, “I like the room 
this way.” 

“Fancy that! The way Mama and Papa 
had it done for me?” To take part in conver- 
sation with her is to engage in a contest, 


_ guileful and entangling. 


‘ 





She is off again. “Mama and Papa, they 


loved doing sweet things for me, to make me 
feel loved, cherished, their only child. Oh, 
they spoiled me!” 

Am I supposed to blame myself for not 
cherishing and spoiling her? She’s mad, I 
think. And for some reason I don’t believe 
that her Mama and Papa spoiled her. 

“You never were a sentimental person in 
any way,” she says, renewing the attack. 
“In fact, I am surprised when you notice any- 
thing. Now Katherine’—her voice dropping 
lower under its burden of bitterness— ‘“‘Kath- 
erine is the one who invests everything with 
so much emotion. Her dreadful animals, for 
instance—do you remember how she nursed 
her pets into decrepit old age? She didn’t say 
a word when I put that smelly dog to sleep. 
She stopped collecting pets, although I didn’t 
tell her she must, but of course I knew she was 
heartbroken... .” 

For an instant a chill seems to touch her. 
She is alone, a lovely, faded woman long ago 
deserted by her husband, Mama and Papa 
are long dead, she has no one but a daughter 
she did not want, and another who will not 
take part with her in the simplest chat . . . 

How can I possibly remember every word, 
as if it had just happened? Perhaps I begin 
to realize that she was demanding something 
of me I couldn’t give. ““You must love me!” 
she seemed to insist. Or more likely this: 
“T, must love you. I insist on loving you. 
I must not hate you!” 

Once, I remember now, she opened my 
sitting-room door to leave, and found Kath- 
erine outside it in the hall and struck her so 
hard on the neck that Katherine reeled, 
thumping, against the opposite wall. Kath- 
erine never listened at doors; probably she 
was just about to knock, and Mother must 
have known this. 





‘ne night during the past week, 
in a lull of the battle with pain, when I was 
heavily drugged and susceptible, I thought I 
heard whispering outside my window. It went 
on and on. I lurched up, drenched with sweat, 
and screamed for Bernice. She came running 
in, hair awry, making for the capsules by my 
bedside. “‘No!’’ I screamed. ‘The window, 
the window! Who is there?”’ 

“My God!’ She shouted, in French, ‘No 
one is there. The wind is blowing and it is 
raining!’ 

“Shut the window!” I ordered. “Lock it! 
Draw the curtains!’ She did as I asked, and 
I told her she could go. 

“T will stay until you sleep,” she said. 

“No,” I told her, sighing, growing drowsy. 
“She’s gone now.” 

Bernice’s voice came softly, “She ?”’ 

“Yes, she. My mother. She was trying to 
tell me something,” 

I had just finished writing these words, 
this afternoon, when there was a light tap 
on my sitting-room door. Kitty walked in. 

I stared at her open-mouthed. “Kitty! 
You actually came into the house!” 

She was pale, her eyes huge, and she gave 
a quick sigh of relief. ‘“You are all right, 
Althea?”’ She peered at me through greenish 
gloom. 

“Of course I’m all right.”’ But I was thank- 
ful for the half-light. 


“T called two or three times. Bernice told 
me you didn’t want to be disturbed. I don’t 
mean to be a nuisance, Althea, but I was 
worried.” 

“You mustn’t worry, Kitty. I’ve told you, 
I have to rest a lot, and I’m not terribly 
sociable, you know that. I have these spells 
. . . do sit down. I’m glad you’ve come. I’m 
impressed. You came right in! You didn’t 
meet Mother’s ghost ?” 

“No.”’ She made a humorous grimace. “I 
just felt . . . overpowered. All those moose 
heads and so forth staring down through the 
gloom . . . it’s like stealing into the Natural 
History Museum after closing hours.” 

I said, ““How is Jack?”’ 

That restored her. “Jack is fine!’ She 
smiled at me, her eyes softening. 

“T haven’t talked to you since your supper 
party. You are a very skillful hostess, 
Kitty.” 

“Why, thank you, Althea. Did you like the 
Goodfellows? They thought you were won- 
derful, although I think they’re a little in 
awe of you. Margo will be asking you to lunch 
some Sunday. You must see their house, it 
was a deserted mill hanging over a stream, 
but the way they’ve done it over...” 

In awe of me? It’s not the first time I’ve 
heard this. Branzini, the most confident of 
men, told me he was in awe, when he first 
met me. 

I was under the wing of Mrs. Maxim then, 
Mother’s old school friend who lived in Rome 
on the piano nobile of an ancient palazzo; a 
warty old toad, decorated with beads and 
pins and rings, but very sentimental. She had 
decided I was to burst upon the Roman scene, 
after the proper training, as a kind of celeb- 
rity, who has accomplished nothing, yet rivets 
attention through her own look of self- 
justification. She pulled it off, capitalizing on 
my passivity, my pallor, even the faintly 
dislocated look of tragedy. She insisted on 
my learning languages, she moved me about 
Europe, she drummed elegance into me. And 
at the end of a year she pronounced me 
presentable: ““You were never exactly a sow’s 


ear, my dear, but we can now safely say you 


are a silk purse.” 

And having launched me, her romantic na- 
ture couldn’t resist matchmaking, and it was 
to one of her soirées that she lured Branzini. 

“There he is,” she muttered in my ear, 
“against the wall. Already he has his eye on 
you. No, don’t turn your head, he has been 
pursued enough. Two years a widower, and 
all those factories in Turin?’ 

“TI was in awe of you. I, Branzini, was in 
awe.” Thus he informed me afterward. “I 
had had my fill,’ he said in all seriousness, 
“fof hot-blooded beauties. My wife,”’ he added 
“among them.’’ He frowned into the distance 
as if recalling pain. “And there you were, 
cool and fair as a lily, yet looking as if noth- 
ing could surprise you . ..” 


Kitty and I had been silent for some mo- 
ments. ‘‘We have so much to say to each 
other, Kitty,” I said. 

“T’ve waited a long time, all my life, in 
fact,” she said. ‘“But you’ve changed, Althea, 
or maybe it’s just that we’re both older. I feel 
now I can ask you about Daddy.” 

“Kitty, I warn you, my feelings about him 
are awfully mixed. He was a bit of a scoun- 
drel, surely you must have guessed that. But 
he was adorable, too,” I added, my voice 
quickening, “‘he was truly lovable—charming, 
winning!’ 
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n irresponsible excitement 
possessed me. No Zebstrow was here to make 
me weigh my words. I was in Northwater 
now, where every door opened on some all- 
but-forgotten memory, and my listener was 
my own sister. 

“Our father was aware, Kitty, of how 
people felt. It was a kind of clever intui- 
tion .. .” I could hear myself spilling out 
words with abandon. “He could use this 
awareness delightfully, and he could use it 
cruelly. Poor Mother, she was the Jeast aware 
person I’ve ever known, and he made life 
miserable for her. But then, she made life 
miserable for everyone else but Daddy.” 

Kitty said, very softly, “‘She made life 
miserable for you, too, Althea ?’’ 

“She didn’t make it a thing of beauty.” 

“But you were——” Kitty hesitated. 

“Her favorite? Well, I’m beginning to 
wonder. Let’s not get sidetracked. We'd 
better stick to Daddy. He looked like you. 
He was slight, dark and quick. He dressed 
fastidiously, maybe a trifle vulgarly, more 


like a musical-comedy star than a New York 


club member. He was good at everything— 
tennis, hunting, polo, and he was forever 
taking up something new. He had to be good 
at everything; maybe he had a tiny little 
inferiority complex.” 

I laughed. “‘Am I making him sound dread- 
ful? Ah, but you can’t imagine his charm, 
and despite this touch of vulgarity about 
him, he had an odd sort of nobility, more 
than Mother had for all her ladylike up- 
bringing.”’ 

Kitty said, “Tell me how he was with 
you.” 

““He adored me, and I adored him!” I held 
my breath for an instant. “I have a picture 
of us walking up Fifth Avenue, I in a white 
rabbit’s-fur coat, with a white fur hat and a 
white fur muff, white gloves and white leg- 
gings and white rubbers, can you believe it, 
and my hair hanging down my back, and 
Daddy very dashing in a Homburg and an 
Overcoat with a sable collar—we must have 
looked like old-time movie stars. People 
smiled at us, and we smiled back, like royalty, 
smug as you please, hand in hand. And he 
would take me to the Plaza for lunch, or to 
the old Sherry’s to show me off to his girl 
friends, and quite often to a matinee, even 
to the opera, and he had everyone bowing 
and scraping and beaming at us.” 

“Girl frends, Althea ?’’ 

“Yes, girl friends! New ones, old ones. 
Like his cars, a quick turnover, paid for with 
Mother’s money.” I stopped, listening to the 
echoing harshness of my voice. “And then he 
would go away. I would wake up and find he 
had taken off to Africa or Alaska or Paris or 
Peking. Mother would go into her act— 
beautiful young mother putting up a brave 
front. But I felt betrayed. And then I got 
used to it. I must have suspected he wouldn’t 
come home at all someday.”’ 

Kitty didn’t move, or make a sound, and 
I couldn’t tell what she was thinking. 

“So that by the time he died in London, 
of heart disease, I wasn’t grief-stricken. / 
thought, ‘He’s got what he deserves.’” 

Kitty stirred. ‘Did he ever love Mother 
at all?” 

92 


“T think so. I think he might have been in 
love with her at first; she was a beautiful 
woman, tall, refined, rich. And I think he 
might have stayed in love with her if she’d 
been capable of loving. She evidently had a 
very airless, humorless Victorian upbringing. 
It made her somewhat dense, and he teased 
her unmercifully.” 

“'Teased her?” 

“Tormented her.”’ I cleared my dry throat. 
“T’ll give you an example that pretty well 


sums it up. Daddy had arrived here for the ~ 


weekend, and as usual he had a present for 
me and one for Mother. Mother’s present 
was done up in white satin ribbons, like a 
wedding gift. She laughed nervously and 
opened it, and there was a lot of tissue pa- 
per... It was the revolver, Kitty. The little 
pearl-handled revolver.” 

Kitty gasped, and her hands flew to her 
mouth. 

“Yes, the revolver. She had evidently 
asked him for one, probably because she was 
alone so much in this great house. But when 
she found it in the tissue paper, she flushed 
and leaped up, facing him. And he said, 
‘Isn’t it what you wanted, dearest?’ His eyes 
laughed into hers. “To keep in your bed? To 
keep off the invaders of the night?’ It’s re- 
markable she didn’t use the revolver then, 
the day he gave it to her.” 

I half-collapsed forward, my fists on my 
knees. ‘Oh, Kitty, I’ve said too much. For- 
give me if I’ve upset you.” 

She was sitting with her hands clasped in 
her lap. And I realized she wasn’t really up- 
set at all, but lost in thought. She said at last, 
“T pity them.” 

Kitty, the tenderhearted. How could I 
have imagined her capable of violence? 


My first day out of the house since Kitty’s 
party. Early morning. June. The sun up, the 
lawns covered with dew, birds singing. Clar- 
ence Hodge was working in Mother’s rose 


garden as I passed on my way to a dock. | 


“Morning, Clarence.” 

He lifted his seamed, leathery Clos ““Mon- 
nin’, Althea. Fine day,” he said. ‘Seems 
natural, you comin’ down from the house for 
your monnin’ dip.” 

“I keep coming back, don’t I?’’ 

‘Ayah, always knew somebody would come 
back.” 

Later, I strolled back to the house, rubbing 
my hair with a towel. It loomed before me, 
turrets, roofs, lowering eaves, but its win- 
dows were opened wide to the sun, for Sarah 
Hodge was cleaning. Whatever words and 
dark deeds had been perpetrated within, their 
lingering vibrations were dispersed in floods 
of sunlit air. I could hear the telephone ring- 
ing and Sarah Hodge answering it in her 
desperate telephone voice, but I couldn’t 
make out the words. 

“Now there,’’ announced Sarah as I came 
up the stairs, “Jack Gilman, ’twas, at the 
garage. Says your station wagon’s lookin’ 
ever so much better.” 

I smiled and moved on down the hall. But 
instead of turning in at my own door I took 
advantage of the sunlight, the open windows 
and the temporary banishment of horror. 
Sarah and her helpers had been thorough, The 
spread and the white canopy over the bed 
were freshly laundered; mahogany gleamed, 
even the brass drawer-pulls shone. A semi- 
circular dressing table stood beneath the lat- 
ticed windows, still covered with all of 
Mother’s possessions. Only the little pink- 


_ break, with or without me. I was just mad, 


enameled clock was missing. It was the ot 
possession of Mother’s that I had taken away 
with me. 
This is where they found her. She was ben 
over the dressing table, her head abject y 
bowed on it, the clock ticking on imperious] 
the pearl-handled revolver still warm. Timg 
stopped in this room and instantly begar 
again, Perhaps that is why, gratefully, I took 
the little clock. I moved to the window ang 
looked down on the lawns and gardens. 
“You are gone,” I said softly. ‘““You are 
gone, you are gone!” 
I telephoned Jack, and by the time I was 
dressed and had come downstairs he was 
waiting in the drive with the old station 
wagon. 
“Sorry you were under the weather,’ he 
said. ‘“You look good.” : 
“Thank you, Jack.” 
He patted a fender. “This is a little bit like 
the first time I brought her out.’ 
“When you fell in love with Kate.”’ Auto- 
matically I call my sister Kate when I’m with 
Jack. “And how do you think Kate is now? 
Is she still feeling guilty?” 
“Guilty? What the hell has she got to feel 


= 


guilty about?” It was a protest rather than) 
a question. He said, ‘““You know, I cornered} 


her mother here, right in the rose garden.” 
I couldn’t help smiling. “‘To ask for Kate’s 
hand in marriage?” 
“‘Not exactly. I asked her to give Kate a 


I guess. Kate was in such a terrible state, 
not eating, not sleeping, her mother threat- 
ening suicide—well, talking didn’t do any 
good; Mrs. North wouldn’t even look at me.” 

I studied him, his out-thrust ears, his wiry 
arms below the rolled-up sleeves. Mother 
didn’t need to look at him to know he was 
thoroughly masculine, however vulgar. 

“That’s what made me so mad,” Jack said. 
“T finally got right in front of her so she 
couldn’t move without sidestepping, and I 
said, “This isn’t helping Katherine any!’ She 
said, ‘Help . . . Katherine?’ Like that; like, 
‘Now I’ve heard everything.’ And she stepped, 
around me and started walking off.” 


e stared at me with sorrow 
“So I don’t see that Kate has_ 


and bitterness. 
any cause to feel guilty. The talk around town 
was that she tried suicide a couple of times, on 
account of Kate’s father. And when she did 
do it—when she shot herself—I don’t think it 
was because Kate was going to marry me at 
all, I think it was because she was unbal- 
anced. I’m sorry, Althea, maybe I shouldn’t 
say that to you —— 

“IT think she was, too, and I knew her 
better than you did.” 

“I can’t talk to Kate now about her 
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mother. Of course, when she shot herself, 


Kate went all to pieces, we talked a lot then. 
After all, Kate was right there in the hove 
when it happened——~”’ 

“T was: too:;° 

“Well, after we got married, Kate evi- 
dently decided to put the whole thing behind 
her, and anyway, we. . . we had each other 
to think about.” 

He stood a moment longer, and finally he 
said, “‘I ask you, what has Kate got to feel 
guilty about?” 









So odfellows’ mill is deep in the woods, 

eir Sunday lunch turned out to be a 

irge, sprawling party under the trees. I had 

covered myself to be guest of honor; once 
again I was being launched. Kitty had taken 
charge of introductions, and Simon clung 

‘meditatively to my side. 

The house was indeed out of the ordinary. 
‘We stood in a barnlike room. “It’s mostly 
Shaker,” said Margo vaguely, indicating the 
‘sparse furniture. It was a good place to study 
Zen, or read Kafka, or practice Yoga. I was 
thankful that Kitty, mystical, diffident, de- 
pendent, had such a friend. 

__ I discovered a kind of balcony over the 

falls, and stepped out, and a moment later 

Rob Clay wandered out, too. He indicated a 

wooden bridge, and we crossed the stream to 

a knoll on the other side. 

_ “This is far enough,” said Rob. “Let’s sit 
down a minute.” 

_. We sat with our backs to an immense 

| "boulder. He asked me impersonally how I 

| was feeling, and I told him remarkably well 

\ ‘on the whole. He was so quiet that I turned 

j to look at him, and he turned to me—faintly 

smiling, and I saw in his eyes the unsatis- 

4 factory part of his life, the quest not for 
happiness but for goodness, and I pitied and 
loved him. 

i We were gazing at the view. “I feel,”’ I said, 

_ “as if you and I have a great sense of mercy 

| at this moment.” 

“Mercy,” he said quietly. “It’s an odd 

word for you to use. I wouldn’t have thought 

t you knew the meaning of it. I thought you 

_ took dying much too lightly, and dying can 

_ bea very majestic thing. I thought you had 

_ probably gone through life taking everything 

‘too lightly, or trying to.” 

“Well, I did.” 
He took my hand, manipulated it as if 

_ testing its bones and tendons, its fragility. 

_ There was a sadness in his pensive kneading. 

_ I took his chin and turned it and pressed my 
lips lightly to his. His blue eyes widened, 

astonished and a little fearful. 

_ I smiled, drawing back. “You are good, 

- Robert. You are good. You ought to accept 

_ that.” I was getting to my feet, and he stood 

_ up also, dusting pine needles from his trousers. 
“Althea,” he said, reprovingly, reaching 

_ for me, and we held each other for a moment, 

not really knowing why. 

___ I moved apart from him and slipped an arm 
_ through his. “Come on, darling. We can’t 
really improve on a moment like this, can 
_ we? Let’s go back.” 





It is midsummer. I awake each morning 
with the sense of being newborn. Just for a 
- moment, I am new, innocent! 
And then something trembles like thunder- 
_ heads massed silently on the horizon, some- 
_ thing waits in the distance, and I have to tell 
my deluded self that I am not innocent, that 

_ 1am old, old with the weight of sins and the 
seeds of death. I alternate between days of 
restlessness and days of inertia, flight and 
surrender. 

I take the car and go far afield on back 
roads, up into mountainy woods of pine and 
white birch, fern-carpeted, parklands of soli- 
tude, a world of apparent stillness. 

I stop the car and get out and pluck a leaf, 
one pale, clean, young leaf, and it is suddenly 
a tragedy that I don’t know the name of the 
tree this leaf belongs to. Such a little thing to 
know, yet suddenly so profoundly, agoniz- 
ingly important. 

a 


_I am in love with the immaterial detail of 
life, and I am ravenous for the present mo- 
ment; every hour with its revelations is a 
lifetime. 


Then exhaustion suddenly takes possession 
of me, and I lie all day on the dock, scarcely 
moving. I sleep, I embrace oblivion. Yester- 
day my own voice woke me, crying, “Murph” 
I lay stunned, gazing at the dark-green shin- 
gles of the boathouse. The fire, which I had 
all but forgotten until the afternoon of 
Margo’s luncheon party, is out. What a bad 
joke, this dream! This, I tell myself, is what 
I get for coming back to Northwater. 

My mother, when she died, could not have 
suffered pain. Oblivion must have come in a 
single explosion. Did she ever really suffer at 
all in her life? Does madness preclude suffer- 
ing? Did she revenge herself on life with the 
suffering of others? Last night, restless again, 
I went to my window and looked down into 
Mother’s rose garden, and she was there. 
Bending, pausing as if listening, moving on 
from bush to bush... 

I held my breath, digging my nails into 
my cheeks, telling myself in a silent scream, 
It’s the fever, you’re dreaming again! Fury 
broke over me in a perspiration. I ran down- 
stairs in my bare feet, my thin gown stream- 
ing behind me. . . No one was there. She was 
gone. 

“All right!’ I cried. “I suffer! If you want 
me to suffer, I do suffer! Have done with us”’”’ 

Oh, God} is my mind going now, with my 
body? Is this part of her revenge? 


Rob came today. He found me in the li- 
brary, the coolest, darkest room in the house. 

Rob strode in looking hot and tired and on 
the verge of being irritable. Perhaps he had 
done some serious thinking since that Sun- 
day; he hadn’t intended to get on a personal 
footing with me. He reached for my wrist, 
and concentrated over his watch. 

The pressure of his fingers on my wrist 
sent a current to the core of me, producing 
an astonished, exasperated sigh, and a kind 
of laughing despondency filled me. 

He asked, “‘What have you been doing?” 

“Rob, does it matter? Sometimes I take it 
easy, sometimes I go at full tilt.” 

His hand rested on my upper arm. ‘‘Have 
you been taking your medication?” 

“Yes, I’ve been taking it.” 

“Sleeping at night ?”’ 

I glanced at him guardedly. ‘‘Fairly well.” 

He took my hand, as he had done that 


- Sunday, but now he let it lie across his palm, 


and contemplated it. Then he looked up and 
shook his head at me. For a half second the 
starved sadness stood in his eyes. “Don’t go 
at full tilt anymore, Althea.” 

I felt the blood drain from my cheeks, and 
I asked the question I hadn’t asked since 
Zurich, All the arrogance left my voice. 
“How soon, Rob? How soon will it be, do 
you think?” 

“TI don’t know,” he said at last. His eyes 
told me, I am helpless; but I will do all in 
my power to help you. 


I decided to repay some of my social obli- 
gations. I invited Kitty and Jack and the 
Goodfellows, and, daringly, Father Bonneau. 
I was reminded of the days in Rome, when 
Branzini often gave dinners for ten or twenty, 
and there was usually a representative of the 
Church at table. 

And night after night I sat at the end of 


that rococo table, staring down the rows of 
faces, and so bored I became with Branzini’s 
hauteur, his relatives’ patronizing civility and 
the gorgeous flattery of would-be lovers, that 
no one knew the difference when I took to 
drugs. 

How wasteful of me, rather than take a 
lover! Zebstrow called it retaliation. Branzini 
wouldn’t believe I had been faithful; it made 
him laugh. It makes me laugh now. After all 
the untidy experimentation of my youth, 
there existed deep within me some Puritan 
longing for rectitude. 

At last I gave way, and the drugs, the long 
separations from Branzini, the increasingly 
gaudy life, the overdue collapse, brought me 
to Zurich and Zebstrow, and finally we dis- 
covered I was diseased beyond recovery any- 
way. A dismal record. 

In full circle I was back at Northwater. I 
found myself in a tremble over this little sup- 
per party, and I was relieved when Bernice 
took over. 


oming down the morning of the 
party, I heard the tap running in Mother’s 
little sink-room off the conservatory. It was 
Sarah Hodge, I found, filling holding vessels 
with lilies and delphinium and stock, relayed 
to her by Clarence. 

“T wish your mother could see you now.” 
Once again Sarah burst out with praise. ‘““You 
never looked so well even in them days.” 

I studied Sarah as she stood by the copper 
sink, her white hair and white uniform im- 
maculate as snow. ““You were very fond of my 
mother, weren’t you, Sarah?’ 

Something slid evasively across her moist, 
pale eyes. ““Well, the poor thing. I did my best 
for her, and I hope she was satisfied.” 

I pressed on. ‘“You were in the house the 
day she died, weren’t you?” 

“Ayah, I was.” 

“In fact, you were the first to reach her.”’ 

Her hands fell to the rim of the sink, and 
she bowed her head. “I don’t like to think 
of it.” 

“Yes, I remember. We heard the gun go off, 
and I came to the door of my sitting room, 
and you ran past me to her bedroom.” 

“Poor woman. Poor, poor woman.” 

“You must have heard the quarrel with 
Kitty beforehand.” 

“Ayah.” Sarah couldn’t ask me to drop the 
subject, but her eyes turned to me implor- 
ingly. “I wa’n’t eavesdropping, mind, but I 
was down on the stairs, polishing them brass 
rods that hold the ca’pet down, and, well, 
when your mother had the hy-sterics it wa’n’t 
no use trying to shut your ears.” 

She looked at me, hoping she needn’t go on, 
but I waited, and with a little groan she 
continued. 

“When she got through, it was quiet, real 
quiet. Katherine went to her room and shut 
the door, I heard that, and I said to myself, 
It’s all over, and I hope Katherine don’t pay 
no mind to what she said, she didn’t mean it. | 
She couldn’t kill nobody, least of all her own 
daughter, and she ain’t going to kill herself 
this time no more ’n any of the other times. So 
it was quiet for mebbe three-four minutes, 
and then there was that terrible noise. Terri- 
ble. Seemed like I wanted to disbelieve it, 
seemed like I stayed there on my knees hoping 
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sutnin would take the sound outo my neaa 
like, but nothing did, and finally I got to my 
feet and sta’ted scrambling up the stairs’ — 
Sarah’s eyes sprinkled little tears over her 
cheeks, and she fumbled in her apron for a 
handkerchief. 

“Kitty had opened the door opposite mine,” 
I mused, taking up where Sarah left off, ‘‘and 
we stood there staring at each other after you 
ran past, and then we started down the hall 
after you, but you came out of Mother’s room 
and told us not to go in.” 





had forgotten that moment when we 
stared at each other across the hall, the horror 
in Kitty’s eyes paralyzing me, and my horror 
paralyzing her, and the moment seemed to go 
on and on and we couldn’t seem to end it. 

Sarah was stripping leaves from the lower 
stalks of the lilies. “‘Ayah, she finally did it, 
poor thing. Old Doctor Clay come, and Tom 
Preston, and I told them what I told you, and 
that’s all there was to it.’”’ Sarah gave a final 
sniffie. ‘‘And may she rest in peace.” 

“Ah, but does she, I wonder?” 

“Well, I hope so. Seems like she never had 
much happiness on earth.” 

“She had a gift for doing the wrong thing.” 

Again Sarah paused in her vork. “She 
tried, Althea. She meant well.” 

“Did she?”’ My hands dug down into the 
pockets of my robe. “Why do we say that 
of people who always manage to do wrong ?”’ 

Sarah glanced at me apprehensively. ‘“‘Now, 
Althea ——”’ 

“Do you think she meant well by Kitty? 
Do you remember that summer when Kitty 
had to wear gloves because she bit her nails? 
How old was she—seven or eight? Someone 
laughed, at the start of it, at the little girl 
coming up from a swim with her sopping-wet 
gloves buttoned on, and protested, ‘But, Mil- 
dred, you can’t keep this up!’ Maybe that did 
it. Mother smiled a dim little smile and said, ‘I 
can and I will.’ All summer, all day, all night! 
It was unbelievable. Can you really say she 
meant well then?” I remembered some of 
Zebstrow’s words. ‘It was obsessive, it was 
persecution. She couldn’t leave the girl alone, 
she destroyed her friendships, poisoned her 
pets—she even saw to it that there was no in- 
timacy between Kitty and me!” 

Gently Sarah murmured, ‘‘It’s all over and 
done with, Althea.”’ 

“Yes.” A frustrated sigh came from me. 
““Yes. I suppose so. I hope so.” 

But a moment later, as I crossed the hall, a 
seemingly irrelevant question came out of the 
place in my mind where it had been lurking: 
Was Kitty’s bedroom door already open, after 
the shot, when I came to the door of my sit- 
ting room? Was she already there, or did we 
come to our doors simultaneously ? My mem- 
ory of the event had become a vacuum, and I 
had never tried to recall any of the details. 
Even Zebstrow couldn’t make me break into 
that sealed chamber. 

I stood perfectly still in the dark hall. What 
was I asking myself? Was I asking if she, 
Kitty, might have had time to return to 
Mother’s bedroom after the quarrel, take the 
pearl-handled revolver out of the bedside ta- 
ble, go into the dressing room and... . and get 
back to her own room without my having seen 
her as I approached my door? 


94 


VV tidal COUIU SU WlULIS, £ ASHCU fiyouss tsi 
evening, in the grace of Father Bonneau’s 
presence? The very thought calmed me, and, 
smiling, I dressed in a simple gown of yellow 
silk. 

Kitty and Jack and the Goodfellows arrived 
together, and something told me the girls had 
consulted each other in advance about their 
floor-length dresses, and that they considered 
this a very special occasion and wanted me to 
know they did. I could only embrace them, 
and then they all began to talk at once, laugh- 
ing, and at last I was able to ask Simon to 
make the drinks. 

We sat in the screened-in portion of the 
veranda, and Kitty turned to smile at me, as if 
to say, We’ve come a long way, haven’t we? 
She seemed to want to tell me she had put 
away dread and guilt for me, for tonight. She 
looked crisply fetching in white piqué with a 
black velvet sash. 

Margo made her little promotional burbles, 
encouraging laughter and lightly prodding us 
into a mood of festivity. Bernice appeared to 
offer canapés, and disappeared again. 

Then Father Bonneau was seen approach- 
ing along the veranda, anda kind of Protestant 
hush fell as if at some awkward mistake. I 
rose, saying, ‘“This is a very dear friend whom 
I’ve asked to join us,” and he came up, 
smiling, weightless, and I saw the force of his 
simplicity communicating itself to the others, 
and their embarrassment changing to pleasure. 

No one had met him before except Jack, 
who knew everyone in the county, and for a 
second or two after the introductions no one 
knew quite how to proceed, but Father Bon- 
neau murmured in his soothing accent, ‘““‘What 
charming company for a summer evening,” 
and sat down with us with a contented sigh. 

Would Father Bonneau have a drink, could 
he share with us in such a mundane ritual? 
‘““Yes,’”’ he replied to Simon’s courtly inquiry. 
“If you have a little vermouth, and ice...” 

““A cassis?’ asked Simon, bowing in recog- 
nition of a fellow sophisticate. 

““A cassis, thank you,” Father Bonneau re- 
sponded, and, turning to us, he said, “You 
were all laughing when I arrived. I could hear 
it from the driveway, it sounded so beautiful, 
and I was afraid it would stop when I ap- 
peared.” 

We dined in the glassed-in breakfast porch. 
Helga and Bernice had expended themselves 
to produce an elegant meal with accompany- 
ing wines, and the gourmets were in seventh 
heaven. Simon, cued now and then by Jack, 
got started on Stillbrook folklore, hilarious 
legends that he recounted with an old-timer’s 
accent, and I listened to the laughter as Fa- 
ther Bonneau had done, from a distance, 
rapturously. 

It was a long time since I had heard shouts 
of laughter in Northwater, and I felt myself 
floating back to a happy dream. I was a child 
again, tucked in bed upstairs, smiling to my- 
self in the summer twilight as I listened to the 
sounds of conviviality below. First the rattle 
of Daddy’s silver cocktail shaker, and then, as 
the company arrived, the voices taking turns 
in different keys, and chorusing all together in 
an outburst of merriment, subsiding again; 
and then I drifted off to sleep... 

We returned to the veranda, and after cof- 
fee Margo and Simon expressed a wish to see 
more of the house, and Kate volunteered to 
show them; she gave me her reassuring smile. 
She may have been granting me a few mo- 
ments alone with Father Bonneau. Her hand 
touched Jack’s arm, ‘Come with me,” she 


-softly, “I do not wonder that.’’ He made no 































waits wee eee 
either.” ‘ 2 
“You are more at peace?” Father Bonne 
said at last. 
‘“‘Am I?” I asked. I was in fact too much 
peace at this moment to take myself serioush 
“Tt shows in your face. But there is still, i 
the eyes, something troubled.”’ of 
‘*The burden of mortal sin, no doubt.”” Wi 
“Tt could not be much less. You say | 
lightly, but the eyes show you do not carry 
lightly.” 
His voice was gentle, not at all accusato 
but I suddenly realized that he was serious. , 
tightness gripped my throat. ““What must 
do, Father? Must I make a confession ?”’ 
“T cannot tell you you must do that.” ! 
“Every time I see you, you lead me a stef 
further—I don’t know where, or how, but yor 
make the next step possible.” 4 
‘We all seek for the same thing; for peace 
for love.” 
““You mean love of God, of course.” 
“TI do, yes. You, perhaps, would mean love 
of life. Although, again, I do not think there is 
so much difference.” 
“There are people I love, too. I’ve discov: 
ered that.’” 
“Yes, I could see it tonight. People are life 
as well.” 
I was smiling. ‘People and life and love an¢ 
peace and God are all the same thing?” = jj 
“Certainly.”” He smiled, too. ‘‘I could na 
have put it better.” 4 
There is no straying from the path, with 
him. The answer, the unseeable, the unread- 
able answer, always glimmers at the end of it. 
“Tell me,” he asked, ‘‘about this house.” 
Telling him about Northwater, even briefly, 
I realized, was like telling him the story of my 
life. But my voice was matter-of-fact; no fury 
rose to tremble in it. When I finished, Father 
Bonneau remained silent. 
“You wonder,” I asked at last, “why I 
chose to come back to such an unlucky place?” 
He roused himself. ‘“‘Oh, no,” he answered 
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further comment. He rose to his feet. “It | 
grows late. Will you say good-night for me to. 
your guests?”’ The security of his presence at 
once began to drain from the evening. “I have 
enjoyed myself so much. Thank you.” Deso- | 
lately I took his hand. But what he said next 
shook me more than his departure, or any un- 
spoken judgment. “I will pray for you.” g 





ith relief I heard voices within 
the house, and Margo’s warble, and, unable to 
endure my isolation another moment, I 
turned and hurried inside. They were just 
coming down the stairs, chatting among 
themselves— Jack, Margo and Simon. I met 
them at the foot of the staircase. They read 
the question in my eyes. ‘“‘Where’s Kitty?” | 
Jack said. ‘‘She was with us a second ago.” © 

Neither of us liked Kitty’s being upstairs — 
alone. ‘‘I’ll go find her,”’ I said, and left them. 

“Kitty?” I called softly. “Kitty?” 

I turned the corner and went silently to 
Mother’s room. Inside, the thick darkness was 
only faintly relieved by the hall lights. I © 
crossed the carpet toward the dressing room. 

I stopped moving as if I had stepped off a 
precipice. Mother! She was bent over the 
dressing table (continued on page 120) 
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Nae) mee iv ate ali anaes oeshelaral el fee Pee 
| ust look below at (1) Veal Baieea uate Spinach, Stuffing, using Rice and Spinach, centete 
tyle, (2) Rachel's Mother’s Seven Cog Slot ‘Cream Torte, (3) Stuffed Eggplant and 
4) Allison’s Chilled on os anon ee ee Lemons. oe oe page 112. 
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Fine Food 


by Caroline Hightower 
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FreshErut 


Treasures 


Rich, ripe fruits in profusion— 
the luscious glories 

of summer, perfect for your 
warm-weather desserting. 
Here are easy, chilly treats 
that make the most of this 
seasonal treasure in all 
sorts of clever new ways. 
Fruits are floated on v velvely 
custard cream .. . fizzed in 
champagne, oped ae 
feather-light meringue. Our 
ideas go on and on, and, 
what's more, weve 

taken out all the worry: 
custard creams and pastries, 
when called for, are made 
from packaged mixes, and 
when fresh fruits are not 
readily available, we show 
how canned or frozen fruits 
stand in beautifully. Recipes 
for a wealth of grand (but 

| budget-conscious) desserts 

© begin on page 104. 

1 Peach Melba Parfait, 

© a delicate balance of fresh 

| red raspberries, 


= peaches and ice cream. 


ae yy Our Champagne 
» Compote is equally heady 
if brewed with ginger ale. 


o Plum and Grape 
Fioretta, an artist's delight, 
has a hint of lime in the 
custard mold. 


4. Pear and Strawberry 
Float is creamy rich with 
tapioca made of egg yolks, 
& liqueur, meringue . . 

and calories ! 


5 Pineapple Mélange— 

= rum-soaked fruits in fresh 
» pineapple are topped with 
B airy meringue. 


fe 6 Fresh Strawberry 

| Gateau of jiffy puff pastry, 
E has a surprise 

solden custard filling 
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oi ae ea Eee 
Mustard, Sweet- 
and-Sour Duck 
eC a 
Pee PE Ree 





PEN aC ee eC at crushed garlic and instant marinade 
in melted butter or margarine. Five minutes’ grilling 
SUSE BC eee ae 











seer e le Ooo ay Pr Raat Oregano Tomato Halves are 
so easy to grill,-wrapped in cook-and-serve packets of foil. 
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tA ae ioe e ime tae 

Be canned apricots 

cooked i Te packets i Er ZS 
_ made, from uy COL LC 
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Chinese Duck is grilled to 
delicious crispness while 
OTM eco Ue 

and-Sour Oriental Duck Sauce. 









Ce a eee ae ee eT topping. 
Be PSUs ORM TUM CM occ oe 









K Has ra ee desserts, PLY ey Ome ce es Pe oer 3 eer oe ar eC a 
et) and brown rete then “‘baked”’ in foil. Orange a Re | eee DY 


er EC ll in their jackets with some of the honey-rum sauce inside the peel moe wi) 
Saar Tel io eRe! cd oe 


3 Pasties y c | 
t yor ee x 4 es 
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om eres eee Cer ae ae etd 
zs cane ry arate: ne oy tae and ts Aso Mocha Cake, sprinkled 
mat Nite eaetan Rat it. Nera S Ce on page 108. 
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Ahsonew! 
Ah so good! 
Ah so easy! 


<< 


Vz cup green onion. diagonally cut in 
1-inch pieces * 

— 1 can Campbell's Beef Broth 

or Onion Soup 

2 tablespoons soy sauce 

| 2 tablespoons cornstarch 

Vy cup water 

1 Cooked rice 


Mm! Mm! Good! 


1 poundround steak, cut invery thin 
strips 
Ree es salad oil peer 
2 cups sliced fresh mushrooms gy ure 
(or 4-ounce can, drained) Wit Me j 
114 cups diagonally sliced celery UG 
1 cup green pepper cut In apn 
1-inch squares ee) 





(Very clever, these Campbell's | 


In skillet, brown beef in oil. Add vege- 
tables, soup, and soy sauce. Cover, 
cook over low heat 20 minutes or until 
meat is tender. Stir now and then. 
Blend cornstarch and water; stir into 
sauce. Cook, stirring until thickened. 
Serve with rice, hot tea and fortune 
cookies fora happy ending. 4 servings. 


*Omit if using Onion Soup 







lf you’ve got this , 










and this. 
and this — 


you’ve got the makings 
of an all-time great 
sandwich. 


If you’ve got this. 


The realcheese. 
~ No-foolin’, natural 

at Swiss with the taste that 
never gets lost in the sandwich. 
Be sure your package says Kraft. 


See Kraft Music Hall, Wednesday Nights, NBC-TV 
















CHEESE IS 





*See Recipe Index on page 114. {New product. see Shoppin 


SUNDAY 


7. TODAY'S 
TANABATA 
*Bamboo Broth 
+Rice Keriyaki 
with Ground Beef 
Mustard Greens 
(frozen) 
with Toasted 
Sesame Seeds 


*Pineapple Mélange 


14. BASTILLE DAY 
IN HONDURAS 
Black Bean Soup 
with Lime Slices 
*Grilled Sweet 
Italian Sausages 


*Honduras Sandwich 
Plate: 
Radishes, Black 
Olives and 
Hard-Cooked Eggs 


*Grilled Bananas 
in Rum 


21. SEATTLE 
SEAFAIR 


*Cucumber and 
Tomato Canapés 


*Seafair Fillets 
Creamed Potatoes 


Brocco!i Spears 
(frozen) 


*Stuffed Apricots 
with Marzipan 


28. COLORADO 
MOUNTAIN FARE 


Cantaloupe with 
Clover Honey 


*Colorado 
Mountain Trout 


Succotash (frozen) 
Hot Biscuits 
Pickled Beet Salad 


Fresh Blackberries 
in Port 


MONDAY 


1. BARBECUE 
MONTH BEGINS 


Mugs of Chilled 
Vichyssoise 
(canned) 
*Glazed Spareribs 
*Tarragon Celery 
*Grilled 
Tomato Halves 


Buttered 
Crusty Plain 
and Onion Rolls 


Fresh Fruit Bow! 


8. CHERRY FESTIVAL 


Sardine and Onion 
Ring Salad with 
Lemon Wedges 


*Roast Cnicken with 
Risotto-Raisin 
Stuffing 
Italian Green Beans 
*Cherry Compote 
Lady Fingers 


15. ST. SWITHIN’S 
DAY 


Crabmeat Cocktail 
*Broiled Duck 


Whole Cranberry 
Sauce (canned) 


*Baked Artichokes 


Sautéed Sweet 
Potatoes (canned) 


*Apple Dowdy 


Unwhipped 
Thick Cream 


22. PICK UP A CUKE 


Vegetable Juice 
Highballs with 
Cucumber Stirrers 


*Vea!l Breast with 
Spinach Stuffing 


Fettucine Alfredo 
(packaged) 


Summer Squash 
(fresh or frozen) 


*Sour Cream Cake 


29. RAINY EVENING 


Individual 
Club Steaks 


Barbecued Baked 
Beans (canned) 


French Fried 
Onion Rings 
(canned) 


Dill Pickles 
***Glitter’’ Cookies 
Fresh Plums 


ee 


TUESDAY 


2. OREGON 
TIMBER FESTIVAL 


Berries on 
Melon Wedges 
Salmon Steaks 
Dill-Sprinkled 

Potatoes 
Cucumber Salad 
Apple Pie (frozen) 


with Tillamook or 
Cheddar Cheese 


&. STAR A SALAD 
Turkey Noodle Soup 
_ Fruit Salad Bowl 
in Cottage Cheese 
Bread and 
Butter Fingers 
*Tangy Orange 
Dressing 
*Rachel's Mother's 
Seven Layer 
Sour Cream Torte 


16. HEROES OF 
KRAUT 
Tomato Bisque in 
Mugs 
*Corned Beef and 
Kraut Hero 
French Fried 
Potatoes (frozen) 
*Plum and 
Grape Fioretta 


23. BLUEBERRY 
TIME 


*Barbecued 
Kielbasa 
*Mustard Sauce 
Potatoes au Gratin 
(packaged) 
Garden Lettuce 
with Hard-Cooked 
Eggs and Vinegar 
Dressing 
Blueberries Over 
+Biueberry 'n’ Cream 
Ice Cream 
Chocolate 
Marshmallow 
Cookies 


30. HUNGARIAN 
RHAPSODY 
Marinated Herring 
with Sliced 
Fresh Pears 
Hungarian Stuffed 
Peppers (frozen) 
Turnip Greens 
Cheese Strudel 
(frozen) 
Hungarian White 
or Red Wine and 
Soda 


Pi eens 
g Center on page 124. 


WEDNESDAY 


3. PENNSYLVANIA 
DUTCH SUPPER 


Corn Chowder 
(canned) 


Baked Ham 
(canned) 


*Dutch Beet Relish 
Wilted Lettuce Salad 


Cranberry Muffins 
(packaged) 


Apple Butter 


10. PICKLES 
& DOGS 


Celery and Carrot 
Sticks 


*Swedish Dogs 
Mashed Potatoes 
Brussels Sprouts 


Sweet and Sour 
Pickles 


*Frosted Lemons 


Rich Butter Cookies 
(packaged) 


17. AVOID 
ARGUMENTS DAY 


Romaine Salad 
with Garlic Croutons 
(packaged) 


tCaesar Dressing 
(bottled) 


*Quiche 
*Baked Bacon 


Pear and 
Strawberry Float 


24. TURKEY FOR 
PIONEER DAY IN 
UTAH 


Chili Beef Soup 
*Turkey Salad with 
Turkish Walnuts 


Wheat Pilaf 
(packaged) 


Pascal Celery and 
Green Pepper Salad 


“Peach Melba 
Parfait 


31. SNOW IN JULY 
Gazpacho (canned) 
*Barbecued 
Bratwurst 
Potatoes in the Coals 
5-Bean Salad 
(canned) 
on Chicory 


*Orange Snow 


THURSDAY 


4. FOURTH OF JULY 
*Curried Eggs and 
Chutney Canapés 

Rolled Turkey Roast 

Watermelon 
Rind Pickle 
Corn on the Cob 
Huge Mixed Salad 
with Choice of 
Dressings 


*Fresh 
Strawberry Gateau 


11. TO SOOTHE 
THE SAVAGE 


Mixed Vegetable 
Salad 


Platter of Cold Meats 


Basket of 
Dark Breads 


Sweet Butter or 
Margarine 


Macaroni and 
Cheese (frozen) 


*Gorilla Mi!k Shakes 


18. POTATOES 
BLOSSOM 


Raw Zucchini 
and Tomato Salad 
*Eges in 
Potato Nests 


Asparagus Spears 
(frozen) 


Chocolate Layer 
Cake (frozen) 


Raspberry Sherbet 


25. SCALLOPS 
FOR ST. JAMES 


*Scallops en Coquille 


+Seafood 
Cocktail Sauce 


Individual Beef 
Pies (frozen) 


Green Beans 
Vinaigrette 
*Apple Cream 


FRIDAY 


5. FROM DOLLEY’S 
DAIRY 


Bouillon in 
Small Cups 
*Grilled Flank Steak 
Potato Salad 
*Spinach Salad in 
Bacon Dressing 
*Ginger Pound Cake 


12. WOLF POINT 
STAMPEDE 
Montana Carrot, 
Celery and Pepper 
Relish Salad with 
Mayonnaise 
Dressing 
*Wolf Chops 
Scalloped Potatoes 
Currant or 
Grape Jelly 
Baby Peas and 
Onions (canned) 
Rhubarb Pie 
(frozen) 


19. PEACH SEASON 
Jellied Madrilene 
(canned) 
with Sour Cream 
and Caper Garnish 
Grilled Lamb Steaks 
Mint Sauce (bottled) 
Buttered Baby 
Carrots and 
Lima Beans 
(canned) 
Bouquets of 
Watercress 
*Peach Champagne 
Cup 
Rolled Lemon 
Cookies (packaged) 


26. LIBERIAN 
COUNTRY CHOP 
Crisp Raw 
Vegetable 
Relishes 
*Liberian Country 
Chop 
Hominy Grits 
Tray of 
Accompaniments: 
Shredded Coconut, 
Sliced Bananas, 
Roasted Peanuts 


Pineapple Sherbet 


SATURDAY 


6. MAINE 
BROILER FESTIVAL 
*Chicken Baked 
in Buttermilk 


Parker House Buns 
and Bran Muffins 


Sweet Pepper and 
Cabbage Slaw 


¢Cole Slaw Dressing 
(bottled) 


Watermelon 


13. SCOTCH 
THOUGHTS 


+Scotch Rocks 
Scotch Broth 
Kippers (canned) 
Potatoes in 
Their Jackets 
Stewed Tomatoes 
(canned) 


Zeva’s Cheese Cake 


20. COLOMBIAN 
tNDEPENDENCE 
DAY 
*Colombian 
Onion Soup 
Sliced Pickled 
Lamb’s Tongue 
Rice and Peas 
Salad in Green 
Pepper Cups 
Garlic Italian 
Dressing (bottled) 
ced Coffee with 
Rum and Vanilla 
Ice Cream 


Sponge Cake 


27. DELICIOUS 
GREEK ART 


*Avgolemono Soup 
Shish Kebab 


Grilled Eggplant 
Slices 
Chicken-Flavored _ 
Rice and Vermicelli 
(packaged) 


“Grecian Oranges 
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Things Your Mother Never Taught You 


Fast-Setting Gelatins 


It always takes ages, it seems . . . poking, shaking, 

crossing fingers .. . just hoping that the 

gelatin dish you so lovingly fixed will 

turn out right. Worry no more! We 

have quick tricks to make dessert 

or savory gelatins gel in a jiffy. 

Always start off with a chilled 

metal bowl—enamel, stainless or 

aluminum—as glass and crockery 

take longer to cool. Follow pack- 

age directions for use of ice 

cubes .. . or place bowl] of dis- 

solved gelatin in a larger bow] filled with ice cubes and water or 

crushed ice. Stir gently occasionally, to ensure even setting. Chill 
till set. 










Why not simply put gelatin in the 
freezer? You can, but watch it like a 
hawk: use a kitchen timer to remind 
yourself to check on it every 5 minutes. 
If it freezes—alas, you'll have to 
start from scratch again, with new 
gelatin. 


Blender? Dissolve flavored gelatin in 
34 cup boiling water and whirred 

in blender for 30 seconds. Then 
add 11% cups crushed ice and whir 
another 30 seconds in_ blender. 
Whirring this way means rapid cooling. Chill in a mold for 1 
hour... or in individual glasses for 5 (!) minutes, for a soft set. 


For savory gelatin dishes, like aspics, don’t forget to soften unfla- 
vored gelatin in cold water before adding 
boiling liquid. For sweet dishes using 
unflavored gelatin, you can substitute 1 
tablespoon sugar for the cold 

water to soften gelatin. Magic! 


To add fruits or vegetables to gelatins .. . 
when gelatin reaches the heavy syrup 
stage in chilling, it’s time to add tid- 
bits. Make sure they’re well drained 
(blot with a towel). Fresh or fresh- 
frozen pineapple, for complex chemical 
reasons, cannot be added, but canned 
pineapple can. If using nuts and coconut (which are oily) or alco- 
hol for quick-setting recipes, reduce liquid by 14 cup for each 2- 
cup recipe, as these tend to slow up the setting process. Pour thick- 
ened gelatin, with whatever you’ve added, gently into mold. A ring 
mold will set in 20 minutes (longer if possible), if you’ ve followed 
our quick tricks . . . a solid mold requires an hour of chilling. 


Comes the time to unmold... 

wipe outside of mold. with a 
warm, damp cloth or dip mold 
once or twice in warm (not hot) 
water. Loosen edges with a paring "alice g 
knife. Put serving plate on top of mold, hold tight 


and invert quickly. Gently lift mold away ... aaaahhhh! 























FRESH FRUIT DESSERTS 


continued from page 97 


Here are several suggestions for lovers 
of fresh-fruit desserts. 

1. Before using fresh fruit, wash and 
drain to dry, or pat dry with paper 
towels. This is particularly important 
for soft berries. Remove hulls, pits and 
peels as necessary. 

2. Some fruits, such as strawberries and 
all soft berries, can be used in our recipes 
fresh and uncooked. 

3. Very ripe (therefore, generally very 
sweet) fruits need not be cooked, either. 
These fruits are pears, ripe plums, pine- 
apple, peaches, apricots and apples. 

4. Firm fruit should be simmered in a 
syrup. Sweetness depends on ripeness, 
and ripeness governs cooking time. 

5. After cooking, remove fruit from 
syrup. Cook and chill fruit and syrup 
separately ... then combine. Why? Be- 
cause fruit in hot syrup continues to 
cook and loses its shape and texture. 


CHAMPAGNE COMPOTE 

(pictured on page 96) 

End warm-weather meals on this light, 
zingy note. 


1 cup fresh 
cantaloupe melon 
balls, chilled 

1 cup fresh 


4 fresh ripe pears, 
peeled 
4 fresh ripe 
peaches, peeled 
2 cups fresh honeydew melon 
strawberries balls, chilled 
(1 basket), hulled 1 (4/5 pt.) split 
2 cups fresh champagne, 
pineapple chunks chilled, or 
1 cup sugar 1 (10-0z.) bottle 
ginger ale, chilled 
Mint sprigs 
Combine in a 8-quart (or larger) bow] 4 
ripe pears, peeled, quartered and cored; 
4 ripe peaches, peeled, pitted and quar- 
tered. Gently fold in 2 cups strawber- 
ries, hulled, 2 cups pineapple chunks and 
1 cup sugar. Chill at least 30 minutes. 
Just before serving add 1 cup canta- 
loupe melon balls, chilled, and 1 cup 
honeydew melon balls, chilled. Mix 
lightly. Pour over 1 (4% pt.) split chilled 
champagne or 1 (10-o0z.) bottle chilled 
ginger ale. Garnish with mint sprigs. 
Serve immediately. Serves 6-8. 
To substitute prepared fruit: For fresh 
pears use 2 (1 lb., 14-0z.) eans pears, 
drained and quartered; for fresh peaches 
use 2 (1 lb., 14-0z.) cans peach halves, 
drained and quartered; for fresh straw- 
berries use 2 (12-0z.) pkgs. quick-thaw 
frozen strawberries; for fresh pineapple 
use 1 (1 lb., 414-0z.) can pineapple, 
drained, and for fresh melon balls use 2 
(12-0z.) pkgs. frozen mixed melon balls. 


PEAR AND STRAWBERRY FLOAT 
(pictured) 

Full of velvety richness, this is a far ery 
from “nursery dessert” tapioca. Serve 
this with erunchy cookies. To cook 
pears, simmer in flavored syrup until 
just tender. 


14 cup minute 3 fresh ripe pears, 


tapioca halved and 
13 cup sugar cooked 
1% tsp. salt 6 fresh 
4 cups milk strawberries 
3 egg yolks 14 cup kirsch, 
3 egg whites sherry or white 
14 cup superfine wine 
sugar 1 tsp. grated 
2 tsp. grated lemon rind 
lemon rind 


In a medium saucepan blend 14 cup min- 
ute tapioca, 144 cup sugar and 14 tea- 
spoon salt with 4 cups milk. Beat in 3 
egg yolks. Let stand 5 minutes. 

Meanwhile beat 3 egg whites until 
very stiff (but not dry) with an electric 
or portable beater. Gradually beat in 14 
cup superfine sugar. 

Bring tapioca mixture to a boil. Re- 
duce heat and simmer 5 minutes, stirring 





















constantly. Cool slightly and pour int 
beaten egg whites in a slow but stead 
stream, beating constantly. Beat in | 
teaspoons grated lemon rind. Pour int 
a 114-2 quart shallow bowl. Cool; chil] 

Marinate 3 ripe pears, halved an 
cooked, and 6 strawberries, hulled, in Y 


bined with 1 teaspoon grated lemoy 
rind. Cover and chill. Turn over 
marinade frequently. 
To serve: Drain marinade from peaj 
halves and arrange them in a circle oj 
top of tapioca cream. Set one straws 
berry in center of each pear half. Gar 
nish with mint sprigs. Serves 6. 
To substitute prepared fruit: For fresh 
pears and strawberries use 1 (1 lb., 14 
oz.) can pear halves, drained, and 1 (12. 
oz.) pkg whole frozen strawberries 
thawed and drained. 
Since only 6 berries will be used, whi 
the rest in blender and serve as sauce. 


PLUM AND GRAPE FIORETTA (pictured 


This lovely dessert is tradition-made 
easy with packaged mixes. Be an artist 


in the kitchen while you arrange the 
fruits over the custard ring. 


Custard Fruit 
2 envelopes 3 cups water 
unflavored 114-2 cups sugar 
gelatin 2 Tb. lime juice 
1% cup water 1 twist lime peel 
2 (4144-0z.) pkgs. 3 Ibs. fresh purple 
egg-custard mix plums, halved 
51, cups milk and pitted 
2 egg yolks, beaten 1% Ibs. fresh green 
seedless grapes 
1 lime, sliced 
‘ 
In a small bowl let 2 envelopes unfla- 


vored gelatin soften in 4% cup water. | 
Dissolve over simmering water. 
Meanwhile, in a large saucepan, blend 
2 (414-0z.) pkgs. egg-custard mix with 
51% cups milk. Add 2 egg yolks, beaten. | 
Bring mixture to boiling point, st-rring 
constantly. Remove from heat and st.r} 
in dissolved gelatin. Cool slightly. Pour} 
into lightly oiled 6%-cup ring mold. 
Cool and chill—at least 6 hours. 
To prepare fruit: In a large saucepan 
heat 3 cups water with 114-2 cups] 
sugar, 2 tablespoons lime juice and 1 
twist lime peel, until sugar is dissolved. 
Add 3 lbs. purple plums, halved and 
pitted. Simmer, covered, until plums are 
barely tender. Add 11% lbs. green seed- 
less grapes, broken into tiny bunches, 
and 1 lime, cut into thin slices crosswise. 
Cook 1 minute longer. Remove from 
heat. Drain syrup from fruit. Cool and 
chill separately. Then combine to let 
fruit develop flavor. 
To serve: Unmold custard ring onto large 
serving platter. Drain fruit thoroughly 
of syrup. Arrange plums, grapes and 
lime slices in and around custard mold. 
Serves 8-10 generously. 
To substitute prepared fruit: For fresh 
plums and grapes use 2 (1 lb., 14-oz.) 
cans purple plums, drained, and 1 (1 lb., 
l-oz.) can green grapes, drained. 


FRESH STRAWBERRY GATEAU (pictured) | 


Time was when hours were devoted to 
making this delectable treat. Now you're 
finished in a jiffy, thanks to the goodies 

that come out of boxes. 


2 (12-0z.) pkgs. 1 tsp. orange 
frozen puff- extract 
pastry shells Fruit 
Custard Cream 2 baskets fresh 
1 (3'4-0z.) pkg. strawberries 
vanilla pudding 1 cup red currant 
and pie filling jelly, strained 
14 tsp. powdered strawberry or 
ginger raspberry jam 
1 cup milk YY cup white 
1 cup light cream corn syrup 
1 tsp. almond 
extract 


Let 2 (12-0z.) pkgs. frozen (continued) 








ike a woman? 


fting. Isn’t that just | 
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FRESH FRUIT DESSERTS continued 





puff-pastry shells thaw to room tempera- 
ture. Press 6 shells from 1 pkg. together 
(one on top of the other). Roll out on an 
ungreased fiat cookie sheet. Trim to 12 x 
7-inch rectangle. svenly and 
thoroughly with a { Chill 30 min- 
utes. Repeat, using shells from second 
package. Trim, prick and chill. 

Bake ries one at a time at 450° 






temove to wire racks 
Jsing a very sharp 


for 10 1 
and cool completely. 


utes 








thin knife, cut a rectangle inside the top 
crust of the pastry leaving 44-inch mar- 
gin all around. Do not cut through to 


bottom crust. Gently lift out this top 
rectangle. This will form a pastry shell 
to be filled with cream and fruit. 
Prepare custard by blending 1 (3}4-0z.) 
pkg. vanilla pudding and pie filling with 
1% teaspoon ginger. Blend in 1 cup milk 
and 1 cup light cream. Bring to a boil. 
Add 1 teaspoon each almond and orange 
extract. Cool. Spread.1 cup of custard 
over bottom of each pastry shell. 
Prepare fruit by washing and hulling 2 
baskets strawberries. Pat dry gently. 
Set whole strawberries in each pastry 
shell—1 basket per shell. 

Prepare glaze by heating 1 cup red cur- 
rant preserves (or 1 cup strained straw- 
berry or raspberry jam) with 144 cup 
white corn syrup. Stir together well— 
sieving if necessary to combine -vell. 
When cool, spoon evenly over strawber- 
ries in both shells to glaze. Chill 30 min- 
utes. Each gateau serves 6-8. 

To substitute prepared fruit: For fresh 
strawberries use 3 (12-02.) pkgs. quick- 
thaw frozen strawberries. 


PINEAPPLE MELANGE (pictured) 
3 small fresh 1 2 cups banana 


pineapples slices 
2 cups fresh 4 cup brown sugar 
green grapes 4% cup rum 


2 cups fresh 


2 egg whites 
raspberries 


14 cup superfine 
sugar 
Cut 3 small pineapples in half length- 
wise. Scoop out, leaving a 14-inch shell. 
Cut scooped-out flesh of the pineapple 
into bite-sized chunks. Combine pine- 
apple chunks, 2 cups green grapes, 2 
cups raspberries and 2 cups banana 
slices with 14 cup brown sugar and 4 
cup rum. Stir gently to mix. Let stand 
at room temperature, covered, for 4% 
hour. Spoon fruits and liquid into pine- 
apple shells. Chill at least 144 hour. 
Beat 2 egg whites until light and 
fluffy. Add 14 cup sugar gradually, while 
beating constantly. Continue beating 
until meringue forms stiff peaks when 
beaters are raised. Place meringue in 
pastry bag fitted with 75 fluted tip. Pipe 
rosettes of meringue around fruit-filled 
pineapple shells. Place on a baking sheet 
and set in a very hot oven (500°) 2-3 
minutes or until meringue rosettes are 
lightly browned. Serve at once. Serves 6. 
To substitute prepared fruit: For fresh 
pineapple use 2 (1 lb. 414-0z.) cans pine- 
apple chunks, drained; for fresh grapes 
use 1 (1 ]b. 1-oz.) can, drained; for fresh 
raspberries use 2 (12-0z.) pkgs. quick- 
thaw frozen raspberries, thawed. Ba- 
nanas are in season all year round. Pro- 
eed as directed, dividing 1 
between 6-8 (10-0z.) hea 
ips. Decorate with meringue 


ixture evenly 
of custard 


a be ve, 


PEACH MELBA PARFAIT (p >) 


sups fresh . 4 cup pe 
aspberries flavored liqueur 
ugar 1 pint va 
& t 2s ice crear 
p lices 


ips raspberries wi 
lightly. Let stand 


fruit: 


1% hour. Spoon raspberries and any 
juice into 6 parfait-glasses. Place glasses 
in a large container that will allow them 
to rest at an angle and place in freezer 
for about 14 hour. Meanwhile, pour 
14 @up peach-flavored liqueur over 2 
cups sliced peaches. Set aside. 

Remove parfait from freezer and 

spoon 1 pint ice cream over the rasp- 
berries, following the same angle, and 
leaving a space for the peaches. Finally, 
spoon the peach slices and the juices into 
the parfait. Set back in the freezer for 
about 15 minutes longer, standing the 
parfait upright. 
Ed. Note: These may also be made by 
placing the raspberries in the bottom of 
the parfait glass and adding the ice 
cream without tilting the glasses. Set in 
freezer for 15 minutes. Then spoon on 
the peaches and juices and serve at once. 
To substitute prepared fruit: For fresh 
raspberries use 2 (10-o0z.) pkgs. frozen 
raspberries, thawed and very well 
drained; for fresh peaches use 1 (1-lb.) 
can sliced peaches, well drained. 


APRICOT CONDE 


Want something super-rich? Use 2 cups 
stiffly beaten heavy cream instead of the 
dessert topping mix. If you don’t want 
to use brandy, substitute 114 tsp. al- 
mond extract. If apricots aren’t ripe, 
simmer in spicy syrup till tender. 


1 (3-0z.) pkg. 
lemon-flavored 
gelatin 

1 cup boiling water 

2 (15-0z.) cans 
rice pudding 

Topping 

2 (2%-0z.) pkgs. 
whipped topping 
mix 


1 cup milk 

1% cup apricot 
brandy (or any 
fruit-flavored 
liqueur) 

2 Ibs. fresh ripe 
apricots, halved 
and pitted 

Mint sprigs 


Dissolve 1 (3-oz.) pkg. lemon-flavored 
gelatin in 1 cup boiling water. Stir in 


2 (15-0z.) cans rice pudding. When - 


thoroughly mixed, place in lightly oiled 
8-inch cake layer pan. Cool and chill. 

Make up frosting by beating 2 (21%- 
oz.) pkgs. whipped topping mix with 1 
cup milk until very stiff. Fold in 14 eup 
apricot brandy or other fruit-flavored 
liqueur. Unmold rice-lemon layer onto 
large flat serving platter. Frost liberally 
with 2 cups whipped dessert topping. 

Arrange 2 lbs. fresh ripe apricots, 
halved and pitted, symmetrically over 
top of frosting. Garnish with mint 
sprigs. 

Chill dessert 30 minutes before serv- 
ing. Serves 8-12 generously. 
To substitute prepared fruit: For fresh 
ripe apricots use 2 (1-lb.) cans apricot 
halves, very well drained. 


NORMANDY FRUIT SALAD 
1 cup water 2 cups fresh 


%4-1 cup sugar pineapple 

6 lemon slices chunks, in bite- 

Y% cup calvados size pieces 

apple jack or (/ fresh pine- 
apple juice apple) 

Fruit 2 cups apple 

2 cups sliced chunks, in 14-inch 
bananas pieces (2 apples) 
(2 large) 


Make syrup for fruit salad by heating 1 
cup water with 34-1 cup sugar (depend- 
ing on sweetness of fruit to be used) and 
6 lemon slices. Stir to dissolve sugar. 
Remove from heat. 

Cool and add 1% cup calvados, apple 
jack or apple juice. In a large bow! toss 
together lightly 2 cups sliced bananas, 2 
cups pineapple chunks and 2 cups apple 
chunks. Pour over prepared syrup. Chill 
well—at least 2 hours. Serve with crisp 
cookies. Serves 6. To substitute prepared 
Fresh bananas and apples are in 
year; for fresh pineapple sub- 
1 lb. 414-0z.) can pineapple 
END 


season all 
stitut 
chunks, d 


4 ned, 


1. Hungry whiffs of meaty smoke 
from millions of glowing charcoal 
fires! July is Barbecue Month. 
Turn quickly to our barbecue 
story, ‘‘When Backyard Cooks 
Get Together,”’ on page 98. 

2.1n Oregon—land of summer 
breezes, tall trees and great 
cheese—the World Championship 
Timber Carnival is in progress. 

3. Pennsylvania Dutch Festival 
days in Kutztown, Pa., call for 
Dutch Beet Relish: Bring to a boil 
4 cups cooked or drained canned 
beets very finely chopped, 1 cup 
cider vinegar, 2 cup sugar, 4 cup 
grated horseradish, 1 tsp. salt. 
Cool and eat, or pour into two hot 
1-pint jars and seal. 

4. Three Cheers for the Fourth of 
July... and all-American corn on 
the cob. New way to cook: Add 
cold water to cover 1 inch deep; 
add 1 Tb. each sugar and lemon 
juice (no salt!). Bring to full boil. 
Cook 1 or 2 minutes. Let stand 
uncovered at least 8 minutes or 
till wanted. Frozen corn on cob 
needs only 30 seconds boiling; 5 
minutes standing. 

5. Yesterday, in 1820, Dolley Mad- 
ison served 90 guests with 
aplomb .. . and Ginger Pound 
Cake. Our startling 1968 version: 
Prepare, according to directions, 
1 (14.5-0z.) pkg. gingerbread mix 
and 1 (1-lb., 1-0z.) pkg. pound 
cake mix. Blend both batters. In 
greased, floured 13x9-in. pan, 
bake at 350° for 50 minutes. Dust 
deeply with powdered sugar. Cool; 
cut into 20 squares. 

6. Broiler Festival in Belfast, 
Maine, recalls most salubrious 
Chicken Baked in Buttermilk. In 
buttered casserole, place in alter- 
nate layers a 314-Ib. broiler/fryer, 
cut up; 1 (5.75-0z.) pkg. scalloped 
potatoes and 3 onions sliced. 
Pour on 1 cup water and *% cup 
buttermilk. Cover; bake at 400° 
for 40 min- 
utes or un- 
til chicken 
is tender. 
Serves 6. 
7. Tana- 
bata in Ja- 
pan. Chil- 
dren hang 
poems on 
bamboo 
trees. We 
serve Bam- 
boo Broth: 
To a (13%4- 
OZ) cain 
chicken consommé, add 1 (5-0z.) 
can drained, sliced bamboo 
shoots, % cup shredded water- 
cress. When bubbling, top with 4 
cupsliced rawmushrooms. Makes 
4 honorable servings. 








































































8. Life is just a Cherry Compote: 
Boil up 1 cup sugar, % cup each 
water and white wine. Cook un- 
til clear. Add 4 cups cherries, 
stemmed but not pitted, cook 2 
or 3 min- 
utes. Cool. 
Serves 6. 
9. Add 2 
tsp. instant 
orange 
drink to 1 
(8-0z.) bot- 
tle French 
dressing. 
Utter bliss 
for a fruit 
salad. 

10. Inspira- 
tion from 
Sweden for 
National Hot Dog Month. Brush a 
mixture of 44 cup prepared mus- 
tard and 1 beaten egg yolk on 4 or 
6 franks. Roll in % cup bread 
crumbs. Fry on both sides till 
golden brown. 

11. Pint-sized athletes love Gorilla 
Milk Shakes . . . and so do we. 
Whir with beater or in blender un- 
til foamy: 1 scoop peppermint ice 
cream, 1 cup milk and 1 (1.25-0z.) 
pkg. protein breakfast drink. 
Fresh out of peppermint ice 
cream? Try chocolate; add 14 tsp. 
peppermint extract. 

12. Wolf Point Stampede in Mon- 
tana! So it’s Wolf Chops for your 
wolves at home. Let 6 shoulder 
veal chops marinate in ¥% cup 
each Italian dressing and gin (!) 
20 minutes. Broil 5 minutes per 
side. Serve with a growl. 

13. Wily Scots are at it again... 
they’ve put pure, imported Scot- 
tish water in freezable little sa- 
chets ... for the purrrfect Scotch 
with water or on rocks. 

14. Bastille Day in Honduras...as 
well as in France—so we have 
Honduras Sandwiches. Prepare 1 
(0.56-0z.) pkg. guacamole mix 
according to directions. Spread 
thickly on 6 pieces of toast. Top 
with thin tomato slices and a 
chopped spring onion. 

15.. Honor St. Swithin whose ‘‘gar- 
ments smell of apples and rain- 
wet English land”’ with a latter-day 
Apple Dowdy. In a shallow baking 
dish, place 1 (1-lb., 4-0z.) can ap- 
ple pie filling, drained. Top with a 
(9.5-0z.) pkg. refrigerated cinna- 
mon rolls. Bake at 350° for 30 
minutes. 

16. New hero from an old standby: 
Corned Beef-Kraut! Use warm 
sliced corned beef and drained, 
packaged or canned sauerkraut, 
well chilled, on a hero roll. 

17. ‘‘Don’t argue today,’’ warns 
The Old Farmer’s Almanac. In 
Merrie Olde England they main- 





marital bliss by serving bacon. We 
gars thick-cut and baked at 375° for 
ynutes, on a rack in broiler pan. No 
+g, no bother! 
_»tatoes blossom in a new guise, as 
or eggs. Prepare 6 servings instant 
with minced onion, omitting 
Mix with 1 (2-0z.) pkg. prepared 
daise sauce mix. Shape potatoes 
nests and drop 1 whole egg into 
est. Bake at 400° for 6 minutes or 
be 
r instant summer elegance .. . a 
Champagne Cup. Prick 1 ripe 
all over with silver fork. Place in a 
temmed goblet. Add 1 Tb. Cognac 
oz. chilled champagne. Drink 
agne first, then eat peach. 
olombian Onion Soup, for their 
endence Day. Heat 2 (10-0z.) cans 
soup in beef base, 2 soup cans wa- 
cup ground almonds, and 14 tsp. 
ly ground black pepper. Ladle 
over toasted French bread sprin- 
thickly with Parmesan cheese. 
s 6. 
ime time, and Seattle’s Seafair. 
lime juice keeps fish firm and 
. So for Seafair Fillets: Brush 3 lbs. 
lets (fresh or frozen) with 14 cup 
‘lime juice mixed with a few drops 
t-pepper sauce. Dip fillets first in 14 
lour, then beaten eggs (2), and 14 
bread crumbs. Fry until golden. 
s 6. 
Jucumbers most plentiful. Peel or 
as you like. Cut into fingers. A fine 
le stick for Bloody Marys. 
lueberries ripe, on the bushes... . 
plop in the pail. Love that new ice 
a called blueberry-and-cream. 
on Utah, the turkey state, we found 
Turkish Turkey Salad with Wal- 
Whir in blender until thick 1 
z.) ean chicken broth, 2 cups wal- 
3 slices bread (with crust removed), 
| clove garlic. Mix 1% cup of this 
at paste with 4 cups cooked turkey 
into strips. Arrange on romaine 
s. Cover with remaining sauce. 
ish with walnut halves. Serves 6. 
‘or the Feast of St. James, whose 
is shellfish, serve crusty Scallops 
»quille. Heat 2 (7-oz.) pkgs. frozen 
led scallops according to directions. 
-in 6 seallop shells. Crown with 
od cocktail sauce made from a new 
-0z.) mix, blended with 2 tsp. each 
ed dill and parsley. 
{nother Independence Day . 
ia’s! Try Liberian Country Chop. 
2 (10-0z.) cans chicken fricassee, 
1 (10-0z.) pkg. frozen okra, 2 (8-o0z.) 
tomato sauce with tomato bits 
i with 144 cup chunky peanut but- 
Season with 1% tsp. chili powder. 
Over rice or hominy grits. 
recian Oranges can be a Produc- 
Take all day the old way. Or sim- 
eat 14 cup each orange marmalade 
currant jelly, 2 Tb. lemon juice. 
over 2 (10-0z.) jars mandarin or- 
, drained. Chill. Makes 4 to 6 serv- 
ver ice cream. 
ttend World’s Championship Pack 
» Race in Fairplay, Colo., or settle 
‘olorado Mountain Trout! Brown 
risp 6 fresh or frozen rainbow trout 
cup butter or margarine mixed with 
lemon juice, 1 Tb. Worcestershire 
, 4 tsp. red pepper. 
robably it will rain in Waynesburg, 
oday, as it has for 79 of the last 90 
. Keep house-bound children happy 
ng Glitter Cookies from refriger- 
cookie dough. Dip each cookie, top- 
into granulated sugar. Bake as al- 
. They’ll really glisten and gleam. 

















Oops... Secret’s out! 


The black summer California Avocado is the same inside as the green variety... 


they’re both delicious. Just alternate avocado slices with orange sections 
on acrisp bed of lettuce and top with your favorite dressing 
(and maybe a few sesame seeds for “‘crunch’’). 
Now that’s a salad secret worth sharing! 





Avocados from California 





30. Latest Hungarian rhapsodies are 
table wines recently rediscovered in 
America. Greyfriar is a lovely white wine 
to serve with fish, veal, chicken or cheese 
dishes .. . Bull’s Blood of Eger is for red 
meats (natch!). 

31. Snow in July? Orange Snow! Dis- 
solve 1 (3-0z.) pkg. lemon gelatin and 14 
cup sugar in 114 cups boiling water. Add 
1 (6-oz.) can orange juice concentrate, 
stirring until dissolved. Chill until quiv- 
ery. Add 2 egg whites, whip according 
to package directions. Serves 8. END 
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REDWING BLACKBIRD By Don Manker 


With your throat a cello 
And your heart a gong, 


Little Mephistophe les of song, 


With your voice of rapture 
And a silver tongue, 
You sang a wild wild song when we 


were young. 


SUSI 
PUR FS SA aS 





With your tongue of silver 
And a voice of gold, 
If you can sing as well when we are old, 


I will sign your morigage 

In either blood or tears— 

And you shall take me back how many 
years? 
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WORK WONDERS WITH 
QUICK COFFEE 


continued from page 100 


The following recipes explore the ver- 
satility of the convenience coffees on the 
market. If they’re not all in your market 
now, they will be by autumn. Watch 
for them. Some words of wisdom . . . 
1. Powdered instant coffee—the most 
versatile of all, can be used in all the 
recipes below. 

2 Freeze-dried coffee—its bonus is 
flavor, but it is to be used here only in 
the recipes where it is specified. Its 
chunky texture means that it must be 
dissolved before using. 

3. Decaffeinated and acid-free coffees— 
designed for coffee-lovers who find that 
coffee doesn’t love them. They can be 
substituted for the convenience coffees 
used throughout these recipes 


MOCHA CAKE (pictured on page 100) 


A wonderfully rich cake, but not a bit 

too sweet. If you want a sweeter frost- 

ing, use 2 (21%4-0z.) pkgs. whipped top- 

ping mix, blending with 1 cup milk and 

2 tablespoons powdered instant coffee. 

Beat until stiff before using 

1 pkg.(1-Ib.,244-0z.) 2 Tb. powdered 
devil’s food instant coffee 
deluxe cake mix or 

114% cups water ~~ 2 (2'%-0z.) pkg. 

2 eggs whipped topping 

2 Tb. powdered mix 

instant coffee 1 cup cold r ilk 
Frosting 2 Tb. powdered 
2 cups (1 pt.) instant coffee 

heavy cream 3% cup coarsely 
14 cup con- broken walnuts 

fectioners’ sugar 

Prepare 1 pkg. (1-lb., 2'%-oz.) devil’s 
food deluxe cake mix, using 11% cups 
water and 2 eggs according to package 
directions, adding 2 tablespoons pow- 
dered instant coffee before mixing 
Spoon batter into three 8-inch cake pans 
which have been greased and then 
lightly dusted with flour (about 134 cups 
batter to each pan). Bake in a 350° oven 
25-30 minutes or until cake springs back 
when touched lightly with finger. Cool 
cake layers in pan on cooling rack for 10 
minutes. Remove cake from pans and 
finish cooling on racks. 

Meanwhile, combine 2 cups heavy 
cream, 14 cup confectioners’ sugar and 
2 tablespoons powdered instant coffee. 
Beat until cream is thick and of spread- 
ing consistency. Place 1 layer of cake on 
serving plate and spread 144 cup of 
coffee whipped cream over it. Top with 
second cake layer and spread 44 cup 
coffee whipped cream. Top with third 
cake layer and frost top and sides of 
cake with remaining coffee whipped 
cream. Sprinkle 34 cup coarsely broken 
walnuts all over cake. Chill at least 4 
hour before serving. Serves 10-12. 


CROWN ROAST OF LAMB (pictured) 

An old Swedish trick .. . pouring strong 
coffee over roast lamb, or even coffee 
with cream. Clever! 


1 (16-rib) crown 
roast lamb, 


1 (1-Ib.) can small 
whole onions, 


approximately drained 

34 lbs. 2 cups tiny 
114 tsp. sali mushrooms 
14 tsp. pepper (4 |b.) or 


1 cup boiling water 

1 Tu. freeze-dried 
coffee 

Filling 

1 (10-0z.) pkg. 
frozen lima beans 


1 (6-0z.) can 
butter mush- 
rooms, drained 
2 Tb. butter or 
margarine 
1 tsp. garlic salt 
14 tsp. pepper 
Watercress 


Place 1 (16-rib) crown roast lamb in 
roasting pan. Cut 16 (2-inch) squares 
foil and use to wrap each exposed rib- 


bone tip securely. Sprinkle meat evenly 


with 11% teaspoons salt and 1% teaspoon 


pepper. Roast at 375° allowing 25 min- 
utes per lb. and 25 minutes extra (for 344 
lbs. meat you would allow 1 hour, 50 
minutes). Or until meat ther- 
mometer registers 150°. 

Baste frequently with pan juices up to 
30 minutes before end of cooking time 
(or until meat thermometer reads 135°). 

At this point pour over meat 1 cup 
boiling water in which 1 tablespoon 
freeze-dried coffee has been dissolved. 
Then roast to end of cooking time. 

Meanwhile prepare vegetables by 

cooking 1 (10-0z.) pkg. baby lima beans 
according to package directions. When 
just tender add 1 (1-lb.) can small whole 
onions, drained. Cook until beans are 
tender and onions are heated through. 
Sauté 2 cups tiny mushrooms in 2 table- 
spoons butter or margarine until ten 
der—approximately 5 minutes. Drain 
beans and onions. Add mushrooms along 
with 1 teaspoon garlic salt and '% tea- 
spoon pepper. Place meat on serving 
platter. Remove foil from bones. Fill 
center of roast with some of prepared 
Place remainder around 
base of meat and garnish with water- 
cress. Serves 6. 
Ed. Note: If crown roast is filled with 
ground lamb, remove and freeze for 
later use. Or you may substitute ground 
lamb for half the ground beef in the 
Beef Lindstrom recipe. 


roast 


vegetables. 





I dow t have much occasion to drink 


through a straw anymore. 


—Poor Woman’s Almanac 





SWEDISH BEEF LINDSTROM (pictured) 


In Seandinavia, this dish is sometimes 
known as Parisian Sandwich. In any lan- 
guage it’s great. We got our extra-large 
bread slices by cutting a 2-lb. white 
loaf lengthwise instead of crosswise. 


3 (44-inch thick) 2 cup chopped 


large slices onion 
white bread 2 Tb. capers, 
or drained 


6 (44-inch thick) 
regular slices 
white bread 

Meat Topping 

144 Ibs. ground 
round steak 

1 (1-Ib.) can 
julienne beets, 
drained and diced 


14 tsp. powdered 
instant coffee 

14 tsp. salt 

1% tsp. pepper 

1% tsp. allspice 

6 eggs 

2 cups water 

2 Tb. cider vinegar 

Celery sprigs 

Radishes 


Lightly toast 3 large or 6 regular slices 
white bread. Cool. Trim edges. 

Prepare meat topping by mixing 14% 
lbs. ground round steak with 1 (1-lb.) can 
julienne beets that have been drained 
and diced. Reserve beet liquid, measuring 
16 cup. Stir in beet juice together with 
14 eup chopped onion, 2 tablespoons 


capers, drained, 1144 teaspoons pow- 
dered instant coffee, 144 teaspoons salt, 
14 teaspoon pepper and 14 teaspoon all- 
spice. Divide meat mixture between 
toasted bread, spreading right to edge of 
each slice. Broil 6 inches from heat for 
5-7 minutes, depending on degree of 
doneness you prefer. Meanwhile poach 
6 eggs in shallow pan containing 2 cups 
water and 2 tablespoons cider vinegar. 
Top each broiled sandwich with 2 eggs 
(as pictured). Garnish with celery sprigs 
and radishes. Cut each sandwich in half 
to serve. Serves 6. 


COFFEE MERINGUES GLACE 


To make perfect meringues, wait until 
a day comes when the weather is very 
dry and not too hot. 


Y% tsp. salt 

1 pt. vanilla 
ice cream 

2 cups hot Coffee 
Mallow Sauce 


2 egg whites 

4 cup superfine 
sugar 

4% tsp. powdered 
instant coffee 

14 tsp. cream of 
tartar 


Beat 2 egg whites until they form very 
soft peaks when beater is lifted. Grad- 
ually beat in 144 cup superfine sugar 
which has been mixed with 14 teaspoon 
powdered instant coffee, 14 teaspoon 
cream of tartar, and 1% teaspoon salt. 
Continue beating until a very thick, firm 
meringue is formed. 

On buttered baking sheet form 6 oval- 
shaped nests (depressing centers with 
spoon) leaving at least 1 inch between 
each oval. Bake in a moderate oven 
(350°) for 10 minutes. Reduce heat to 
275° and continue baking 20-25 min- 
utes, or until pale golden. Remove from 
baking sheets and cool on racks. 

To serve: Top meringues with vanilla ice 
cream and serve with hot Coffee Mal- 
low Sauce. (See below.) Makes 6. 


COFFEE MALLOW SAUCE 


No question about it. . this is really a 
crowning glory. Try it on sundaes, too. 


6 cups tiny 2 Tb. freeze-dried 
marshmallows coffee 

14% cups milk 34 cup chopped 

14 cup butter or walnuts 


margarine 


Combine 6 cups tiny marshmallows, 114 
cups milk, 144 cup butter or margarine 
and 2 tablespoons freeze-dried coffee 
Cook over low heat, stirring constantly 
until marshmallows are melted and mix- 
ture is smooth. Remove from heat and 
stir in 34 cup chopped walnuts. Serve 
hot with Coffee Meringues Glacé. Makes 
2 cups. 


DUTCH COFFEE 


To your repertoire of international 
coffees, add this one... has a nip of gin. 


Nips 
sy Ra oF 


“Who taught that kid to say ‘Daddy’?’’ 











































2 Tb. freeze-dried 2 cups boiling y 
coffee 1% cup gin 
2 Tb. sugar YY cup heavy er 


Combine 2 tablespoons freeze | 
coffee, 2 tablespoons sugar and 2 ¢ 
boiling water, and stir until coffee | 
sugar are dissolved. Stir in 14 cup] 
Pour into four 6-oz. glasses. Whip 
heavy cream until thickened. but) 
stiff. Top each glass of hot bevey 
with about 2 tablespoons whip 
cream. Do not stir. Serve immediat) 
Makes 4 (4-0z.) servings. . 


COFFEE COCONUT CHEWS 


fect complement to our fruit dess 


2 egg yolks | F 
2 cups sifted flo|f 
2 egg whites s 
1% cup sugar f 
1 (3%4-0z.) can | 

flaked coconui 


1 cup butter or 
margarine 

1 cup sugar 

1 Tb. powdered 
instant coffee 

2 tsp. cinnamon 


Cream 1 cup butter or margarine y 
soft and fluffy. Combine 1 cup sug 
tablespoon powdered instant coffee 

2 teaspoons cinnamon. Add sugar ni 
ture to butter or margarine while bd 
ing constantly. Add 2 egg yolks and 1 f 
well. Add 2 cups sifted flour all at of) in 
and mix thoroughly. Press dough int 
greased 13x9x2-inch pan. Beat 2 | 
whites until foamy throughout. Add 
cup sugar gradually, beating constal 
until stiff meringue is formed. § 
(3%-oz.) can flaked coconut into m 
ingue. Spread meringue mixture 
cookie dough in pan. Bake in a 350° oy 
20-25 minutes. Cool in tin. Makes 
chews (approximately 1 1x2 inches). 


COFFEE ORANGE CAKE 


We tried this out on a friend. The 
tion? ‘‘This tastes like breakfast... 0 
better!” 





\ 


Creamy Coffee Ici 
2 cups unsifted 


1 pkg. (1-Ib., 2.75- 
0z.) orange cake 


mix fectioners’ s 
114 cups water 2 tsp. powdered 
2 eggs instant coffee 


1 Tb. powdered 
instant coffee 


Prepare 1 pkg. (1-lb., 2.75-0z.) oral 
cake mix, using 114 cups water and 
eggs according to package directio| 
adding 1 tablespoon powdered instg 
coffee before mixing. Spoon batter it 
one 8-inch angel-food cake pan whicht 
been greased and then lightly dust 
with flour. Bake in a 325° oven for, 
hour and 15 minutes, or until al 
springs back when lightly touched Wi 
finger. Let cool in pan (set on cooli 
rack for 10 minutes). Remove from P| 
and cool completely on rack Spre! 
Creamy Coffee Icing thinly over top aij 
sides. Serves 8-10. 

To make Creamy Coffee Icing, cor 
bine 2 cups unsifted confectioners’ sug 
with 2 teaspoons powdered _ insta 
coffee. Add 14 cup heavy cream and he 
till mixture is creamy. (Makes about 
cup.) 


COFFEE POTS DE CREME 


Lighter than a mousse .. . 
fully rich in flavor. 


Y» cup heavy cre 


| 


and wondeé 


2 cups milk 

2 Th. freeze-driee 
coffee 

34 cup heavy crea 


3 eggs, beaten 

14 cup sugar 

2 envelopes 
pre-melted 
chocolate 


Beat 3 eggs with 4 cup sugar uni 
thoroughly mixed. Stir in 2 envelop 
pre-melted chocolate, 2 cups milk a 
2 tablespoons freeze-dried coffee Cot 
over hot, not boiling, water until mixtu 
thickens. Pour into 6 pots de cr2me eu 
(or six 5-oz. custard cups). Chill. Just b 
fore serving, top each with 2 tablespoo 
heavy cream. Serves 6. EN 















ntroducing 


ne plumping machine. 


What plumping machine? 
The bag, silly. 
A simple polyethylene bag. Like your sandwich bags at home. 
‘Okay, so it's not an atom smasher. But it’s fattening up our Chiquita Brand 
ananas faster than anything we've tried in the last fifty years. 

It goes on when the bananas are still green and growing, and it works 
is kind of a portable hothouse. 
It traps in the warmth of the sun, but shields out the burning rays. 
- measures in the moisture. It keeps out the cold. 
But the important thing is that it helps give us a banana that's 
A » always full, always sweet. 

A A meaty banana with a tight, sleek peel. 
RT A banana with a sheen and bloom that's hard 
mm to come by anywhere else. 
Now if everyone who grew 
yananas used a plumping machine, you 
vouldn't have much to complain about. 
Isn't it nice for us that they don't. 








shiquita Brand Bananas. 


hiquita is a registered trademark of United Fruit Company 


WHEN BACKYARD COOKS 
GET TOGETHER 


ontinued trom page 99 


GRILLED SWEET ITALIAN SAUSAGE 
OR FRANKFURTER 


12 sweet Italian 


or 
sausages 12 frankfurters 


Place 12 sweet Italian sausages or frank- 
furters on grill. Brown slowly on all 
sides, turning often, until heated through, 
about 5 minutes. 

To broil mn 
frankfurters on broiler pan 5 inches from 


oven: Place sausages or 


heat. Broil 3 to 5 minutes turning once. 


Serves 6 (2 apiece). 


BARBECUED BRATWURST 


1 tsp. Worcester- 
shire sauce 


2 Ibs. bratwurst 
2 (12-0z.) cans beer 
1 onion, sliced thin 


Place 2 lbs. bratwurst, 2 (12-0z.) cans 


beer, 1 onion, sliced thin, and 1 teaspoon 
Worcestershire sauce, in a saucepan. 
Heat beer but do not boil hard. If you 
do, sausage will burst. Reduce heat and 
simmer gently for 5 minutes. Drain. 

Place on grill and brown slowly on all 
until heated through (about 5 
minutes on each side). 

To broil in oven: Place drained cooked 
bratwurst on broiler pan about 4 inches 
from heat. Broil 2 minutes on each side. 
Serves 6. 


sides 


BARBECUED KIELBASA 


2 Ibs. kielbasa 
(Polish sausage) 


144 cups hot water 
14% cups red wine 
Bring to a boil 114% cups water. Add 144 
cups red wine. Bring to a boil. Plunge in 
2 lbs. kielbasa and reduce heat to sim- 
mer immediately. Cook slowly for 20 
minutes. Drain thoroughly. Cool. 


Look at the good 


Come serving time, place on grill and 
brown slowly on both sides until heated 
through (about 7 to 8 minutes on each 
Serve with mustard sauce. 

Place cooked kiel- 
basa on broiler pan about 4 inches from 
heat. Broil 3 minutes each side. Serves 6. 


side 


Or broil in oven: 


GRILLED FLANK STEAK 


1 clove garlic, finely 
chopped, or 4 
tsp. dried minced 
garlic 

1 (3-Ib.) flank steak 


14% cup butter or 
margarine 

1 (4/5-0z.) pkg. 
instant marinade 


Melt 14 cup butter or margarine; add 1 
(4/5-0z.) pkg. instant marinade and 1 
clove garlic, finely chopped, or 1% tea- 
spoon dried minced garlic. Combine. 

Brush mixture on 1 (3-lb.) flank steak 
after placing on grill. Grill for 4 to 5 
minutes on one side. Turn, brushing with 
garlic butter. Grill other side for another 
4 to 5 minutes. Carve by slicing against 
the grain, diagonally. 

To broil in oven: Brush steak with 
garlic butter. Place on broiler pan and 
broil 2 inches away from heat, for 5 min- 
utes on each side. Serves 6. 


BROILED DUCK 


2 (4-Ib.) ducks 2 (8-0z.) bottles 


sweet-and-sour 
duck sauce 


Split 2 (4-lb.) ducks down the back and 
then into quarters. Brush ducks with 
contents of 2 (8-0z.) bottles sweet-and- 
sour duck sauce. Place over medium 
fire. Grill 30 minutes on each side or un- 
til done. Brush again after turning. 

To broil in oven: Place 2 quartered 
ducks on broiler rack 6 inches from heat. 
Brush ducks with contents of 2 (8-oz.) 
bottles sweet-and-sour duck sauce. Broil 


for 20 to 25 minutes on each side. Brush 
frequently with duck sauce. If skin be- 
gins to look too brown, cover with alu- 
minum foil for last 10 minutes. Serves 6. 


GLAZED SPARERIBS 


14% cups honey 

14 cups soy sauce 

1 tsp. dry mustard 

14 tsp. powdered 
ginger 


6 Ibs. spareribs 

8 cups boiling water 

1 tsp. salt 

1 onion, studded 
with whole cloves 


Cut 6 lbs. spareribs into serving pieces. 
Place in a large saucepan with 8 cups 
boiling water, or enough to cover bones, 
1 teaspoon salt and 1 whole onion, 
studded with whole cloves. Bring to a 


If the price of a dress increased with 
its size, wouldn’t that be an added 


incentive to dieters ? 
—Poor Woman’s Almanac 





boil. Reduce heat and cook slowly for 30 
minutes or more (depending on thick- 
ness) until just tender. Drain. 

Blend together 144 cups each honey 
and soy sauce, 1 teaspoon dry mustard 
and 4 teaspoon powdered ginger. Pour 
mixture over meat in shallow pan. Re- 
frigerate until ready to barbecue. Drain 
meat and reserve marinade. Place ribs 
on grill. Grill 15 minutes on each side, 
basting frequently with marinade. 

To broil in oven: Place on broiler rack 
about 4 inches from heat. Broil for 12 to 
15 minutes on each side or until done 
Serves 6. 


GLAZED CHICKEN LEGS AND THIGHS 


1 cup dry white 14 tsp. salt 


wine, or 1 tsp. dried whole 
1 cup grapefruit rosemary 
juice 4 tsp. pepper 

1 cup dark corn 4 Ibs. chicken legs 
syrup and thighs 





Combine 1 cup dry white wine or 1 cu 
grapefruit juice, 1 cup dark corn syru 
114 teaspoons salt, 1 teaspoon drie 
whole rosemary and 14 teaspoon peppen| 

Place 4 lbs. chicken legs and thighj} 
over fire to sear, then turn. Brush chickey} 
pieces with wine mixture. Continue til 
brush chicken with mixture and tu 
every 3 to 5 minutes, basting at eve 
turn. Allow about 25 minutes on eae 
side or until done. Serve with any re 
maining sauce. Serves 6. ) 

To broil in oven: Prepare as above 
Place on broiler pan 5 inches below heat 
Broil for 20 minutes on each side. Cov 
with foil for last few minutes if skin b F| 
comes too brown. Baste with wine mix. 
ture frequently. 


ur 


an 


TARRAGON CELERY 


3 cups celery, cut 14 cup dry sherry 
into 3-inch pieces 1 tsp. dried 

1 (10'4-0z.) can tarragon 
chicken broth 14 tsp. pepper 


Combine 3 cups celery, cut into 3-inch 
pieces, 1 (10 4-0z.) can chicken broth, 4 
cup dry sherry, 1 teaspoon dried tarra- 
gon and 14 teaspoon pepper in a sauce- 
pan. Cook until almost tender (about 
eight minutes). Drain. 

Divide celery into 6 portions and wrap 
each securely with double thickness of 
foil. Place on grill rack over coals for 20 ’ 
minutes. 

To bake in oven: Place foil-wrapped 
celery pieces in 375° oven for 10 minutes. 
Serves 6. 


BAKED ARTICHOKES 


3 artichokes 

4 cups boiling water 
1 Tb. lemon juice 

1 tsp. salt 


\% tsp. coriander 
(optional) 

6 Tb. garlic Italian jf 
salad dressing | 


Trim tough outer leaves from 3 arti- 





ALLOW PARTY PIE 


oI . 4 . 
ream dessert. And it’s so easy for you to? 
come true! 


1 314-0z. pkg. vanilla 
pie filling 





Y4 cup heavy cream, W 
2 bananas, sliced 


114 cups Kraft Miniature 1 9-inch baked vanillé 


Marshmallows 


crust, chilled i 







Prepare pie filling as directed on package 
134 cups milk. Cover with waxed paper; 


things you can make. 
easily with bananas and 
Kraft Miniature 


Marshmallows! 


lice bananas into crust. Pour filling 
nanas. Chill several hours. Garnish 


Theyre Jet-Puffed 
so they stay soft 
and blend smoothly 


into any recipe. 


‘Miniature 
sal 


hmallows 





Se a 













‘ing water. Add sherbet; stir 
‘until dissolved. Chill the,mix- — 


6d ssert dishes; chill until firm. 


chokes. Plunge into 4 cups boiling water, 
1 tablespoon lemon juice, 1 teaspoon salt 
and 14 teaspoon coriander (optional). 
Reduce heat and simmer for 20 minutes. 
Drain thoroughly. Cut each artichoke 
in half lengthwise. 

Wrap securely in double thickness of 
aluminum foil, pouring 2 tablespoons 
garlic Italian salad dressing over each. 
Seal foil; then place on grill and roast 
about 15 minutes. Peel back foil to serve. 

To bake in oven: Prepare as above but 
bake in 400° oven for 10 minutes. 
Serves 6. 


GRILLED TOMATO HALVES 


3 medium tomatoes 
2 Tb. melted butter 
or margarine 


14 tsp. oregano 

¥, tsp. salt 

14 tsp. seasoned 
pepper 


Cut 3 medium tomatoes in halves. Brush 
with 1 tablespoon melted butter or mar- 
garine. Sprinkle with 14 teaspoon each 
oregano and salt and 14 teaspoon sea- 
soned pepper. Wrap the bottom and 
sides with aluminum foil, leaving the 
top exposed. Place on grill. Baste with 
remaining 1 tablespoon butter or mar- 
garine. Cook until tender, about 8 min- 
utes. Allow 1 half per serving. 

To broil in oven: Place seasoned to- 
mato halves in foil. Place on broiler rack 
about 5 inches from heat. Broil 4 to 5 
minutes. Serves 6. 


POTATOES IN THE COALS 


2 Tb. butter or 
margarine 


6 large baking 
potatoes 


Scrub 6 large baking potatoes. Dry and 
grease skins lightly with 2 tablespoons 
butter or margarine. Wrap potatoes in 


FRESHER 
1 and colorful—with an 
istible tangy-sweet taste. 
z. pkg. orange flavored 
gelatin 

p boiling water 

int orange sherbet 

cup sliced bananas 

ps Kraft Miniature 


re until almost firm; fold in 
Tuit and marshmallows. Fill 


double thickness of aluminum foil. Place 
in and around coals. Cook for 45 min- 
utes to an hour depending on size. Test 
for doneness by piercing foil with a fork. 
To serve, slit foil and top with seasoned 
butter or sour cream. 

To bake in oven: Follow directions for 
preparation. Place foil-wrapped (or un- 
wrapped) potatoes in 425° oven for 45 
minutes to an hour, depending on size, 
or until fork-tender. Serves 6. 


APPLES IN SILVER 


6 large baking 
apples 

YY cup brown sugar 

14 cup chopped 
pecans 


2 Tb. raisins 

1 tsp. cinnamon 

1 tsp. butter or 
margarine 


Core but do not peel 6 large baking ap- 
ples. Fill the holes with a mixture of 4 
cup brown sugar and 14 cup chopped 
pecans, 2 tablespoons raisins, 1 teaspoon 
each cinnamon and butter or margarine. 
Wrap in a double layer of aluminum foil. 
Place in and around the hot ashes of fire. 
Cook for 30 to 40 minutes. Test for done- 
ness by piercing through the foil with a 
fork. 

To roast apples: Prepare as above. Set 
foil-wrapped apples in a baking dish. 
Bake in 425° oven for 25 minutes. Baste 
with a little apple juice or Madeira, be- 
fore sealing in foil and baking. Serves 6. 


STUFFED APRICOTS WITH MARZIPAN 


1 (1-Ib., 14-0z.) can 
whole apricots 


14 tsp. nuimeg 
1% cup almond 
paste 


Empty 1 (1-lb., 14-0z.) can whole apri- 
cots. Save liquid. Remove pits. Cook 
apricot liquid with 144 teaspoon nutmeg, 
uncovered over high heat, until syrup is 
reduced by half. Meanwhile fill each 







apricot with 2 teaspoons almond paste 
and press halves together. Place 2 whole 
stuffed apricots each in aluminum foil 
packets and pour 2 tablespoons reduced 
syrup over apricots. 

Wrap securely. Place on grill and 
cook 20 minutes. 

To bake in oven: Prepare as above 
but bake in 350° oven for 10 minutes. 
Serves 6. 


GRILLED ORANGE SLICES 


1 Tb. butter or 
margarine, 
softened 

14 tsp. cinnamon 


3 large oranges 
14 cup brown sugar 


Cut 3 large oranges into half-inch slices. 
Place on 6 squares of double layer alu- 
minum foil. 

Blend together 44 cup brown sugar, 1 
tablespoon melted butter or margarine 
and 14 teaspoon cinnamon. Sprinkle 
over orange slices. 

Wrap securely in foil. Place on grill 
and cook for 25 minutes. 

To bake in oven: Bake in 450° oven 
for 20 minutes. Serves 6. 


GRILLED BANANAS IN RUM 


1% recipe of Rum- 
Honey Sauce, 
heated (see 
next recipe) 


6 bananas 


Peel one narrow strip off 6 bananas. 
Wrap each banana separately in alu- 
minum foil, leaving peeled strip exposed. 
Pour 2 tablespoons Rum-Honey sauce 
over each banana (but not outside peel). 
Place on grill and cook for 15 to 18 min- 
utes or until fork-tender. 

To bake in oven: Prepare as above. 
Arrange bananas in shallow baking dish. 
Bake in 450° oven for 15 minutes. 
Serves 6. 


RUM-HONEY SAUCE 


Combine 1144 cup honey, 44 cup dark 
rum or 4 teaspoon rum extract and 4% 
cup apple juice, and 14 teaspoon all- 
spice in a saucepan. Heat slowly, stir- 
ring occasionally, over low heat about 5 
minutes. Keep warm over low heat until 
used. Makes 11% cups. 


MUSTARD SAUCE 


Combine '% cup prepared mustard, 2 
tablespoons vinegar and 1 tablespoon 
flour in a saucepan. Add 1 cup evapo- 
rated milk, mixing thoroughly. Heat 
slowly, stirring constantly until thick- 
ened. Keep warm over very low flame. 
Makes 1 cup. 


CHEESE SAUCE 


Fry 2 slices bacon until crisp. Remove 
and drain on paper towel. 

Sauté 1 medium onion, coarsely 
chopped, until tender. Add 1 (1034-0z. ) 
can Cheddar cheese soup, 14 cup milk, 
and 14 teaspoon hot-pepper sauce. Cook 
slowly, stirring frequently. 

Keep warm over low heat. Add 2 
slices bacon, crumbled. Makes 11% cups. 


SWEET MINCEMEAT SAUCE 


Blend together 214 cups prepared mince- 
meat, 14 cup coarsely chopped walnuts, 
14 cup orange juice and 1 tablespoon 
orange rind in a saucepan. Cook slowly, 
stirring often, until mixture comes to a 
boil. Keep warm over low heat. Makes 3 
cups. 


HOT-PEPPER TOMATO RELISH 
and SWEET AND SOUR DUCK 
SAUCE are available in jars at most 
supermarkets. END 







































CASTILIAN CANTALOUPE 


A rhapsody of fresh summer fruit. 
dramatic and delightful. 


2 cantaloupes 

34 cup blueberries 

YZ cup sliced bananas 

1 cup strawberries 

114 cups Kraft Miniature 
Marshmallows 





























“WALKING SAL 
Finger-foou*stlads th / 
double as delicious desserts. 





14 cup honey 

| 8-oz. pkg. Philadelphia Brand 
Cream Cheese 

1 cup sliced bananas 

1 10-oz. pkg. frozen raspberries, 
partially thawed 5 

1 cup heavy cream, whipped ; 

2 cups Kraft Miniature Marshmallows 


Gradually add honey to softened * 
cream cheese, mixing until well 
blended. Stir in fruit; fold in whipped 
cream and marshmallows. Pour into 
eight 6-0z. paper cups. Insert wooden 
stick in center of each. Freeze until 
firm. 8 salads. 





Cut cantaloupes in half crosswist 
zig-zag fashion. Scoop out melor 
balls; combine with remaining . 
ingredients. Spoon into cantalou 
shells; chill. 4 servings. 
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NNYPINCHER’S COOKBOOK 


t / V0. 
Che I ( ic 
€ 1€ l rie I 
vn Ul! ] i A 
tn 1a ! 
Caroline Hightower! P. {Pp he 
book o Fine Food, our COOKDOO choice 
nonth, is full of canny hints like 
he one above, written with a lig! such. 
Salisbury steal what you do with 


cround beef whel ou 
Want sometning 
than hamburgé 
notes. And then goes on 
to show how 

Her 118-page book is 
just what the elegant 


pennypincher has been 
looking for: here are 
some selec ted receipes 


ALLISON’S CHILLED 
CURRIED APPLE SOUP 


2 cooking apples, 
peeled and cored 

1 medium onion, peeled 
and chopped 

1 1014-0z. can beef 
consommé 

1 1214-0z. can chicken 
broth 

Curry powder 
(approximately 2 tsp.) 

14 pint light cream 

Salt and pepper 


Boil the apples and the 
onion in the beef and 
chicken broth for 20 
minutes. Press through 
strainer or place in 
blender until smooth. 
Cool. Add curry powder 
to cream and stir into 
soup. Salt and pepper 
and chill thoroughly. 
(This soup can also be 
served hot.) Serves 6. 

Ed. note: For a more 
piquant soup add 1 tea- 
spoon salt and 2 table- 
spoons fresh lemon juice. 


VEAL BREAST WITH 
SPINACH STUFFING 
This dish can be served te, 
hot or cold. Prepared 
for stuffing, veal breast 
has a large pocket (not 
flap) cut from one end 
to the other just above 
the ribs. Your butcher 
can do this for you if the 
meat isn’t prepackaged. 
This dish should be 
slow-cooked to the well- 
done stage to develop 
flavor and make it ten- 
der. To serve, slice the 
meat between the ribs 
and, using a _ spatula, 
arrange thestuffed pieces 
on a hot platter. Serve 





with a tossed green salad 

and a light dessert. 

3-4-lb. breastofveal 114 cups cooked 

Sait and pepper rice 

1 tablespoon 4 strips bacon 
margarine _ 1 cup water 

1 recipe for Spinach 1 cup beef broth 
Italian style (optional) 
(below) cup vermouth 


Season the inside of the pocket with salt 


and pepper. Rub the outside with mar 


garine and season it with salt and pep- 
yer. Mix the spinach and rice and stuff 
veal, closing the pocket with skewers 

he s ips of bacon over the top. 
emeat ona flat rack in a roast- 

Vater tom of the 

incove! , In a o3VV0 

urs, O il tender. If 

can be made om pan 


drippings by adding 1 cup beef broth 
and 7 up ermouth and cooking down 
till flavors blend. Skim fat. Serves 4-6. 
RICE AND SPINACH, ITALIAN STYLE 

The success of this dish relies on the 


flavor of olive oil. Don’t use a substitute. 
1 10-0z. package 1 clove garlic, 
frozen chopped crushed 
spinach or 3 cups Salt 
chopped fresh 1 cup rice, cooked 
spinach according to 


1 Cup water package 
4 Tb. olive oil directions 
Cook the spinach in '% cup water, 


2 eggplants, 2 egg yolks — 
medium size 4 Tb. margarine or 
1 cup chopped ham butter 


(optional) Salt and pepper 
4 tsp. grated onion Chopped ham 
3 Tb. grated (optional) 


Cheddar cheese 


Parboil eggplant 20 minutes. Cut in half 
and scoop out insides leaving half an 
inch of pulp remaining next to the skin. 
To the eggplant you have removed add 
the remaining ingredients, using only 
2 Tb. margarine or butter. Mix well and 


How to keep 
six delicious flavors 
turned on. 


Surround it with Saran Wrap. 





Nothing saves food like Saran Wrap. It clings better and seals better. 
And, because it does, Saran Wrap’ food wrap protects better 


than anything else you can buy. You can even make up a fruit salad ahead of time. 


And serve it hours later—fresh out of the Saran Wrap! 





covered, until just tender. Drain. Sauté 
garlic in olive oil briefly and add the 
remaining ingredients. Toss gently. 

Ed. note: 


Veal Breast recipe above, use a total of 


If using this for stuffing for 
114 cups rice, as called for in that recipe. 
W hen aut says “‘one size fits a if 

doesn’t fit me. 


Poor-Woman’s Almanac 


STUFFED EGGPLANT 


[his is usually served as a side dish 
halve the portions). With the addition 
of chopped, leftover ham, it becomes 
a delicious and unusual entrée 


“TRADEMARK 


put back in shells. Dot with remaining 
margarine or butter and place under the 
broiler at 350° until brown. Serves 4 as 
an entrée. 

Ed. note: If time is short, broil at 350 
for 10 to 12 minutes then turn dial up to 
“broil” for 3 to 4 minutes, or until 
lightly browned. The optional chopped 
ham may be used to spike the broiled 


eggplants for serving. 


RACHEL’S MOTHER’S SEVEN LAYER 
SOUR CREAM TORTE 


This is my favorite recipe for an occa- 
sion when guests are invited to come 
just for dessert and coffee. It should be 


© THE DOW CHEMICAL COMPANY 


made early in the day so that the flavors |} 
have at least 5 hours to blend. 


3 cups sifted flour 2 cups chopped 


¥%4 cup sugar walnuts 
1 cup soft butter 142 cups powdered 
(not margarine) sugar 


1 pint sour cream 
1 teaspoon vanilla 


legg 


Heat the oven to 350°. Mix flour and 
sugar together and work in butter until 
the mixture looks mealy. Stir in un- 
beaten egg and mix with hands until | 
dough holds together. Divide the dough 
into 7 parts, roll each 
into a 9-inch circle (use 
a 9-inch cake pan as a 
guide) and bake each | 
circle on a greased cookie 
sheet or back of a cake 
pan for 10-12 minutes, 
or until the edges begin 
to brown slightly. Cool 
and remove with a 
spatula. 

Chop walnuts and mix 
with powdered sugar 
and sour cream. Add 
vanilla. Spread between 
layers and sprinkle pow- 
dered sugar over the top 
(through a paper doily 
if you want it to be fes- 
tive). Chill at least 5 
hours. Cut into thin 
wedges. Serves 12-14. 
Ed. note: If your dough 
is sticky, measure out 
up to 14 cup extra flour 
and work in as needed for 
better handling. Wrap 
and refrigerate until 
rolled out on foil-cov- 
ered cookie sheets, us- 
ing a sheet of waxed pa- 
per over dough. If time 
is short, use 2 (1-lb., 2- 
oz.) refrigerator sugar 
cookie rolls, weighing 
out 7 (4-oz.) slices (or 
about 4 14slices toa roll). 


FROSTED LEMONS 


Lemon shells are filled 
with an easy-to-make 
lemon ice cream that 
does not require beating 
as it freezes. 





6 lemons 

1 pint half-and-half 

1 cup sugar 

Grate the rind from 2 
lemons, then slice them 
in half and juice them. 
Combine the grated 
rind, juice, and sugar 
and stir until the sugar 
dissolves. Pour the mix- 
ture into a chilled ice 
tray and slowly add the 
half-and-half, stirring 
constantly until they are 
well blended. Freeze 114 
to 2 hours. Cut the re- 
maining 4 lemons in half lengthwise and 
remove the juice and pulp.* (This is 
most easily done with a grapefruit 
spoon.) Fill each half with frozen lemon 
cream, mounding it slightly, and serve 
2 halves per person, garnished with a 
lemon leaf or similar leaf. Serves 4. 


* Save the juice for avgolemono, or lemonade, or 
lemon ice cream (without shells). 

Ed. note: Try dividing mixture into two 
ice trays after adding cream. Yields3 cups. 


CHEESE PUFFS 


Whole wheat bread 
(6 slices) 

Soft butter 

4 |b. Cheddar 
cheese, grated 


ly tsp. baking 
powder 

14 tsp. dry mustard 

2 eggs, separated 














%m crusts off thin-sliced bread. Cut 
blad into rounds or triangles, making 
rom each slice. Toast on a cookie 
set under the broiler on one side. 
ol. Spread untoasted side sparingly 
sh butter. Combine cheese, baking 
P vder and dry mustard with egg yolks 
wil well mixed. In a separate bowl 
Ht egg whites until stiff. Fold into 
c ese mixture and stir until well mixed. 
©-ead cheese mixture thickly on the 
b tered side of the toasted bread, 
h ping mixture higher 
‘he center than at the 
sbs. Broil briefly until 







































Ts. 
fter broiling, these 
sese puffs can be gar- 
hed with crisp bacon, 

of chopped pimiento 
a thin slice of cherry 


¢RRIED EGG AND 
| UTNEY 


t ard-boiled eggs 
'’b. mayonnaise 
sp. minced onion 

3p. curry powder 
t 


Soper 
:'b. chutney, finely 
ninced 

‘ill, shell and dice the 
ss. Mix mayonnaise, 
.on, curry powder, salt, 
joper, and blend them 
ch the chopped egg. 
To serve: spread on 
ands of white bread, 
top each canapé 
th some minced 
tney. Makes about 2 
zen canapés. 

te: This recipe, with- 
the chutney, is an 
ellent stuffing for to- 
toes in a salad. 


ICUMBER AND_ 
1MATO CANAPES 


ackage party rye 
‘ounds 

nedium tomatoes 
;ucumber 
1yonnaise 


pper 

ason salt 

read the rye rounds 
th mayonnaise. Cut 
e tomatoes in thin 
ces (cutting down to- 
rd the stem end). Cut 
ch slice in half, stem 
d to top. Place on rye, 
d cover with a very 
in slice of cucumber. 
yp with a few grinds 
shakes of coarse pep- 
r and a shake of sea- 


Beat the eggs until they are frothy. 
Add lemon juice a little at a time. 
Slowly add 1 cup of hot soup to the 
mixture, beating constantly. Pour mix- 
ture into the soup, beating again, and 
serve immediately. If the soup has to be 
re-heated before serving, do not bring 
it to a boil or it will curdle. Chicken 
meat can be added if you want a more 
substantial soup. Serves 6. 

Ed. note: You'll need 3 (1334-0z.) cans 
of chicken broth. 


Mix the first six ingredients together 
and put aside for several hours to let 
the flavors blend. Carefully pick over 
the spinach, removing old leaves and 
stems. Wash thoroughly and let it drain 
in a colander until it’s dry. Meanwhile, 
fry the bacon until crisp; drain on ab- 
sorbent paper. In the remaining bacon 
fat, quickly fry bread cubes (croutons) 
until brown. When ready to serve, pour 
the dressing over the salad and toss. 
Slice the eggs in half the short way, re- 


| es ee 
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Protein is the plus in steak. Polyunsaturates are the plus in Mazola. 


Eat steak and you get more than just good taste. 
You get the ‘'plus’’ of protein. 


Pastry, single crust 


8 strips bacon 
1/4 cup thin onion 


4 eggs 

Nutmeg 

Salt and pepper 

2 cup heavy cream 
1 cup milk 


for a 9-inch pie 


slices 


1 cup Swiss cheese 


in bits 


Set oven at 450°. Fry the bacon until 
just crisp. Remove it to paper towels 
and sauté the onions in the bacon fat 
until transparent. Line a 9-inch pan 
with pie crust. Sprinkle the cheese over 
the pie crust, then cover it with crum- 


bled bacon and the onion 
slices. Lightly beat the 
eggs with the seasonings, 
add to the milk and 
cream, and pour over 
the bacon and cheese. 
Bake for 10 minutes at 
450°, then reduce the 
temperature to 350° and 
bake until done (a silver 
knife will come out clean 
when inserted about 1 
inch from the edge of 
the pan), about 20 min- 
utes. Serves 4. 


RAISIN BEEF CURRY 


This is an excellent 
entrée fora festive buffet 
supper. The raisins re- 
ferred to are in the cen- 
ter of the meatballs. 
Assorted condiments 
(chutney, peanuts, 
chopped onions, broiled 
banana, coconut, 
chopped apples— to sug- 
gest a few; pick and 
choose but always serve 
chutney) are arranged 
around the serving dish. 
1 recipe for Apple Curry 
Soup (page 112) 


1 pound cround chuck 


legg 
Salt and pepper 


lf tsp. garlic salt 

1 Tb. oil 

1 cup raisins 

Prepare the Apple Curry 
Soup, preferably a day 
in advance. Mix the 
remaining ingredients 
except the raisins. Press 
5 or 6 raisins into a tight 





Use Mazola Corn Oil and Mazola Margarine and you get 
more than good taste. You get the ‘‘plus’’ of polyunsaturates. 


Mazola 100% Corn Oil does more than make light, crispy 
fried foods and tangy salad dressings. Mazola Margarine, 
whose major ingredient is liquid Mazola Corn Oil, 

does more than make toast, vegetables or lobster taste better. 


Mazola, used in place of the more saturated fats, 
is a simply delicious way to help balance the fats in your 
diet with polyunsaturates. 


Mazola makes good eating good sense! 











n salt. Makes approx- 
ately 30 canapés. 

If tomatoes aren’t in season, prepare 
e rounds and cover with grated cu- 
mber mixed with a little mayonnaise 
id sprinkled with pepper and paprika. 
1. note: Have your tomatoes and cu- 
mbers sliced and refrigerated in cov- 
ed dishes. Assemble just before serving. 


IGOLEMONO SOUP 
his is the classic Greek egg-lemon soup. 


cups chicken 4 eggs 

broth 6 Tb. lemon juice 
cup raw rice Chicken meat 
(optional) (optional) 


ring the broth to a boil and add rice if 
sired. Cook covered until rice is ten- 
r, and turn off heat. 


SPINACH SALAD WITH BACON DRESSING 
A light luncheon or supper for a hot 


move the yolks, and cut the whites into 
rings over the top of the salad. Sprinkle 
crumbled yolks, bacon 
over all. Serves 6. 

Ed. note: 
extra clove of garlic. For 14 cup vinegar, 


summer day. The combination of flavor 
and colors is wonderful for whetting 
disinterested appetites. Serve with hot 
rolls and include at least 1 egg per per- 
son for protein value. Another accom- 


For the more daring, try an 20 


use 3 tablespoons 
paniment: Slice 6 large ripe tomatoes. 
Bermuda QUICHE 


This is an attractive, simple supper 


Cover with chopped red or 

onion and/or cottage cheese. 

1 clove garlic, which, despite its delicacy, can be pre- 
minced 

1 Ib. fresh 
young spinach 

6 bacon slices 

3 pieces day-old 
bread, cubed 

6 hard-boiled eggs 


14 cup salad oil 
(including 4% cup 
olive oil) 

Y. cup vinegar 

1 Tb. temon juice 

14 tsp. dry mustard 

1% tsp. salt 


pared in advance and heated in a slow 
oven just before serving (to after-the- 
movies or theater guests, for instance) 
with a Spinach Salad, minus the egg 


and bacon. 


and croutons’ Fd. 


quartered orange sections, CC 


ball and form a meat- 
ball around each raisin 
center. Brown the meat- 
balls quickly in oil, turn- 
ing them gently. Heat 
the soup and add more 
curry if you like it “thot.” 

To serve: Place the 
meatballs in the center 
and around the outer 
edge of a mound of rice. 
Pour the curry sauce 
over them, but not over 
the rice—it should, as 
much as possible, remain 
white. 
raisins over the r.ce and 


Sprinkle a few 


the meat and serve with a selection of 
condiments in separate bowls. Serves 4. 


used 34 cup plumped 


golden raisins for this dish. Yield: about 
using a #40 ice cream 
scoop or a little over a tablespoon mea- 
sure. Use 1 4 cups rice, prepared accord- 
ing to directions. 

ROAST CHICKEN WITH RISOTTO- 

RAISIN STUFFING AND GIBLET SAUCE 
Roast chicken, with an elegant stuffing, 
makes an easy entrée for a sma!l dinner 
party. Try adding almonds to the stuff- 
ing when you're feeling festive, or fruits 
(diced apple, dried diced apricots or 


Lue d) 
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PENNYPINCHER’S COOKBOOK 


contin ae d 


for example). If you can find whole 
oY 


broiler-fryers that weigh 214 pounds or 
more, use them instead of roasting chick- 
ens. They’re frequently better buys. 


3-4 Ib. chicken with 1% tsp. poultry 


giblets seasoning 
Risotto for 4 1 Tb. butter 
(below) salt and pepper 


1% cup raisins 


Wash and clean the chicken. Prepare 
risotto for 4, add the raisins and poultry 
seasoning. Stuff chicken, fold a piece of 
foil into stuffed breast and neck eavi- 
ties, and tuck the wings under the back. 
Rub well with butter, salt and pepper, 
and roast, in a baking pan, at 350° for 
approximately 1-114 hours. (Insert a 
fork at the leg joint—the juice will run 
clear, not pink, when the bird is done.) 
Let the chicken sit for 10 minutes be- 
fore serving. The meat will ‘“set’’ and 
be easier to carve. 

To make giblet sauce, cook the giblets 
and the neck in water to cover. When 
scum forms on the surface, skim it off, 
add salt, pepper, and 14 tsp. poultry 
seasoning, cover the pan, and cook 1 
hour. Remove meat from neck, dis- 
carding the skin, and cut the giblets 
into small pieces. While the chicken is 
cooling, pour the broth and the giblet 
meat into the baking pan. Place the pan 
on top of the stove and blend the glaze 
and the broth with a wooden spoon, 
over a low flame. Season to taste. 
Serves 4. 


RISOTTO 


In a large skillet, brown rice in butter, 
stirring constantly, then cook accord- 
ing to package directions, substituting 
beef or chicken broth for water. 

Kd. note: Save any leftover Risotto 
stuffing and place it (hot) around 
chicken on the serving platter. 


ANN’S SALMON AND SOUR CREAM 
PICNIC 


(his is a wonderful dish to serve for 
supper on a hot summer evening or, 
best oi all, to take on a picnic nearby. 
Chill the salmon and sour cream in their 
containers beforehand, chop the lettuce 
and put it in a plastic bag to chill. Just 


RECIPE 


Here is a listing of recipes appearing in this issue, 
including those from the Journal kitchens and 
advertisements. 





DESSERTS 

Apple Cream, page 114. 

Apple Dowdy, page 106. 

Apples in Silver, page 111. 

Apricot Condé, page 106. 

Banana Mallow Party Pie, page 110. 
Banana Mallow Refresher, page 111. 
Castilian Cantaloupe, page 111. 
Champagne Compote, page 104. 
Cherry Compote, page 106. 

‘offee Coconut Chews, page 108. 
-offee Meringues Glacé, page 108 
‘offee Orange Cake, page 108. 

offee Pots de Créme, page 108. 
“runchy Ice Cream Bars, page 44. 
resh Strawberry Gateau, page 104, 
rosted Lemons, page 112. 

Ginger Pound Cake, page 106 
Glitter Cookies, page 107. 

Grecian Oranges, page 107. 

Grilled Bananas in Rum, page 111 


Grilled Orange Slices, page 111 
Mocha Cake, page 108. 
Normandy Fruit Salad, page 106 
Orange Snow, page 107. 

Party Cheese Ring, page 7 
Peach Champagne Cup, page 107 






Peach Melba Parfait, 


Pear and Stray 


ge 104 





Plum and Grape F 

Rachel's Mother's Sever 
Torte, page 112 

Stuffed Apric« with Marzipan, page 111 





page 104 
Layer Sour Cream 


MAIN DISHES 

Ann's Salmon and Sour ¢ am Pic 
Barbecued Brat 1 110 
Barbecued Chicken—Bummin’ Stvle 
Barbecued Kielbasa. pagc 1 
110 


nic, page 114 


Broiled Duck, pa 
Chicken Baked in Buttermilk, page 106 
Chop Soupy page 101 

Colorado Mountain Trout, page 107 
Corned Beef-Kraut Her rage 106 
Crown Roast of Lamb, page 108 
Curried Eggs and Cl} i page 11 
Glazed Chicken Leg nd Thigh 
Glazed Spareribs, pag« 

Grilled Flank Steak, pa 








before leaving, pack them all up (with 
the cucumber, chopped green onion, 
and halved hard-boiled 
and don’t forget a can opener!). 


capers, some 
eggs 


Yy cucumber 2 green onions or 


(not peeled) scallions 

sliced paper thin lettuce 
1(14-0z.). can salmon, season salt 

chilled and pepper 

drained 2 tsp. capers 
Y pint sour cream 1 lemon, cutin 8 
Y tsp. dill wedges 
Bone salmon if necessary and mound it 
on a serving plate. Cover it with sour 
cream mixed with dill, and arrange the 
cucumber slices, overlapping, across the 
top. Sprinkle capers and chopped green 
onion or scallions over the top. Surround 
with chopped lettuce, and season with 
salt and pepper. Place lemon wedges 
around the edge. Serve at once. Serves 4. 
Ed. note: For a stronger hint of dill, 
increase to 1 teaspoon. 


APPLE CREAM 

This is a good recipe for a hot and/or 
busy day. It requires no cooking, but is 
best prepared early in the day so it has 
a chance to chill thoroughly. Apple- 
sauce is also delicious served in dessert 
glasses and topped with sour cream 
(chill for several hours). 


2 cups applesauce, % tsp. vanilla 


chilled 1 tsp. sugar 
Grated rind of 1 VY cup raisins, 
lemon soaked 14 hour in 


1 tsp. brown sugar 
4 cup heavy cream, 
whipped 


1% cup brandy 
8 vanilla cookies 
(optional) 


Mix the applesauce and lemon rind and 
spread the mixture in a shallow glass 
dish. Sprinkle brown sugar over the top 
and chill. Whip the cream, flavor it with 
vanilla and sugar and spread it over the 
applesauce. Remove the raisins from 
the brandy they have been plumping in. 
Soak each cookie in the brandy left 
from the raisins until moist but not 
disintegrating. Arrange the cookies on 
top of the whipped cream, overlapping 
slightly. Sprinkle the raisins over and 
around them. Chill until serving. Serves 
4-6. 

Ed. note: As an alternate, mix apple- 
sauce and lemon rind, spoon into 4 to 6 
champagne glasses, sprinkle with 1 
tablespoon brown sugar, top with the 
whipped cream and spike with lg eup 
plumped golden raisins and the wafers. 


INDEX 


Grilled Sweet Italian Sausage or 
Frankfurter, page 110. 

Ham Mousse, page 6. 

Honduras Sandwiches, page 106. 

Liberian Country Chop, page 107. 

Quiche, page 113. 

Raisin Beef Curry, page 113. 

Roast Chicken with Risotto-Raisin St uffing and 
Giblet Sauce, page 113. 

Scallops en Coquille, page 107. 

Seafair Fillets, page 107. 

Stuffed Eggplant, page 112. 

Swedish Beef Lindstrom, page 108. 

Swedish Dogs, page 106. 

Tuna Espanol, page 4. 

Veal Breast with Spinach Stuffing, page 112. 

Wolf Chops, page 106. 


MISCELLANEOUS 

Cheese Puffs, page 112. 

Cucumber and Tomato Canapés, page 113 
Dutch Beet Relish, page 106. 

Dutch Coffee, page 108, 

Gorilla Milk Shakes, page 106. 

Tangy Orange Dressing, page 106. 


SALADS 

Avocado Salad, page 107. 

Spinach Salad with Bacon Dressing, page 113. 
lomato Aspic, page 6 

Purkish Turkey Salad with Walnuts, page 107. 
Walking Salads, page 111 


SAUCES 

Cheese Sauce, page 111 

Coffee Mallow Sauce, page 108. 
Cucumber Sauce, page 6. 

Mustard Sauce, page 111 
Rum-Honey Sauce, page 111 

Sweet Mincemeat Sauce, page 111. 


SOUPS 

Allison's Chilled Curried Apple Soup, page 112. 
Avgolemono Soup, page 1 

Bamboo Broth, page 106 

Colombian Onion Soup, page 107 


VEGETABLE ENTREES 
All-American Corn on the Cob, page 106 
3aked Artichokes, page 110 







































d Tomato Halves, page 111 

Potatoes in Nests, page 107 

Potatoes in the Coals, page 111 

Rice and Spinach, Italian Style, page 112. 
Risott page 4 


Tarragon Celery, page 110 


VACATIONS: DANGER TIME 


continued from page 32 


suggests trying to change their minds 
by promising them a lot of movies and 
other activities en route. Or you can 
send them to camp or have them visit 
grandma. Leaving them at home alone 
is dangerous, no matter how grown-up 
they may seem. Dr. Hungerford reports 
the case of one couple who left their 
teen-age daughter at home while they 
spent two months in Europe; when they 
got back she was pregnant. 

Pets. No matter how much the chil- 
dren say they will miss their dog or cat, 
be firm. Leave all pets with a neighbor 
or a veterinarian. On a trip, pets only 
add to the confusion—and they tend to 
get carsick. 

Vacation-time sex. Many couples fail 
to plan for it; they commit themselves 
to sleeping in the same tent, camper or 
motel room with the children. Dr. Hun- 
gerford suggests planning at least an oc- 
casional night alone, with the children 
in a motel room of their own—a room 
that is at least one door removed. 

Visiting the family. This can be 
dangerous. In the words of Dr. Floyd 
Anderson, head of the California Family 
Guidance Center, “Going home physi- 
cally often means going home emotion- 
ally as well.’’ Back with her parents, the 


It’s a relief when July gets here and 
it’s too late to start doing all those 


exercises to get into shape so you'll 
look good in a bathing suit! 
— Poor Woman’s Almanac 





wife may allow herself to be flattered 
and pampered by her mother and father, 
while her husband feels left out. The 
husband who goes back home may re- 
ceive a great deal of “mothering,” much 
to the annoyance of his wife. Instead of 
spending vacations with parents and in- 
laws, says Dr. Anderson, it is far better 
to arrange trips at other times of the 
year when the wife can go to her old 
home and the husband can go to his. Or 
the parents can be invited to do the 
visiting—also on non-vacation days. 

Separate vacations. They may or may 
not be a good thing. Dr. Phillips and 
Dr. Hungerford know of couples who 
have greatly enjoyed separate vacations 
for years. But not all marriage counsel- 
ors approve. Dr. Jacqueline Bouhoutsas, 
a Los Angeles psychologist, says flatly, 
“Taking separate vacations is asking for 
trouble.”’ 

A vacation at home. This is not a bad 
idea, particularly if this year’s budget 
prohibits travel. If you do stay home, 
the trick is to eat all meals out, forget 
housework, take the phone off the hook 
and fill your days with new activities. 
These can be as quiet as reading or as 
strenuous as judo lessons—just as long 
as they are something you do rarely or 
have never done before or not for a long 
time. If you follow this kind of plan, you 
may find yourself agreeing with Dr. 
Bach, who says that two weeks or a 
month at home “‘can be the most crea- 
tive vacation of all.” 

Money. There seems to be an immut- 
able law: Vacations usually cost twice as 
much as expected. Unless you are pre- 
pared for the worst, you are likely to 
become panicky as the money melts 
away; husband and wife may start ac- 
cusing each other of extravagance, and 
you may wind up hoarding your last 
pennies as if they were gold pieces. 

























































Traveling cheap is possible, b 
particularly enjoyable. For exg 
Dr. Newmark reports the case 
woman who went on a six-week ¢ 
tour of the South Pacific with on 
of spending money in her bag. Th 
plan called for breakfast and one 
meal a day; the woman, to preser\ 
meager store of cash, settled for 
two meals a day, or sometimes sl 
some of the breakfast rolls into he 
to be eaten later. She was not the 
piest person on the trip. 

Dr. Phillips urges every vacati 
couple to make out a detailed b 
listing everything from shelter 
meals to postcards to send back 
and the stamps to mail them. One 
necessities have been taken care c 
then suggests a definite allowance 
spending money for each member o 
family. Even the husband need 
definite allowance, says Dr. Phillips 
he spend too much and feel guilt 
spend too little and fail to have as 
fun as he should. 

Watches and clocks. Dr. Phillips 
gests leaving them at home; instea 
being a slave to the minute hand 2 
working days, you may find it delig| 
to get up when you please, eat when 
get hungry, travel when you feel lik 
stop when you wish and go to bed y 
you get tired. If you have to get u 
any special time, you can always 
the switchboard operator at your 
or hotel call you. 

Sleeping. Most people are restless 
strange room and a strange bed, no 
mention in a tent and on a cot. But) 
human body can get along nicely | 
out the usual eight hours, at least fd 
period as brief as most vacations. If 
are in a safe neighborhood, get up 
see what the new city or countrys 
looks like at night. Or just lie quie 
thinking pleasant thoughts—a formo ' 
laxing that is nearly as refreshing as sle 

How long a vacation ? Most experts 
lieve that all of us need more chances 
relax than we get. Dr. Hungerford, 
example, urges all couples to go out 
gether without the children at least o 
a month and to take a weekend t 
without the children at least once ev 
three months. Dr. Phillips is a crusa 
for more and shorter vacations. } 
better than a single two-week or fo 
week vacation, he thinks, would be t 


Getting in and out of doors with small 
children, dogs, or groceries is one 0 
life’s little hang-ups. 


same number of days spread over t 
year, in the form of long weekends 
single weeks away from the job. 

Cameras. Beware of what Dr. Ba 
calls“‘the tyranny of the camera”’; vole 
be so busy taking pictures that you nev 
see anything yourself. (There is a wil 
old joke about the man, asked whe 
he had been on his vacation, who replie 
“T don’t know; I haven’t developed t 
pictures.””) Moreover, the camera ¢ 
arouse resentments between the pers 
who uses it and the traveling compani 
who is constantly ordered to pose for i 

Is a vacation nothing but proble 
Not at all. If you follow the experts’ ai 
vice and avoid the booby traps—and 
your marriage is a happy one—you 
probably find it to be by far the fin 
time of the year. As Dr. Anderson sa 
“A good vacation refreshes you an 
rejuvenates you. It can add enormous! 
to a marriage.” EN 
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challenge to frozen orange juice | 
in twenty-one years. a 
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Now, the tastiest country-crisp chicken, without frying! 


BAG AND BAKE 


COUNTRY FIXIN’S 


FROM Ailey 
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A savory, mildly-seasoned coating for 


delicious oven-baked chicken. (It’s ready-in-a-shake!) 





along 


Even the bag’s in the box... 
with all the makin’s for flavor-coat- 
ing 2%4-pounds of chicken pieces. 


Kellogg’s* 


family will love. 
without frying, 
(You can 
flavor that’s as g 

It's a perky, tasty 


© 1968 by Kelloge 





new Country Fixin’s* 
mildly seasoned coating gives you 
everything you need to make perfect- 
ly-seasoned country-crisp chicken; 
good, old-fashioned chicken your 
You make it fast, 
right in the oven. 
even charcoal-grill it for 
reat-as-all-outdoors.) 
coating, 


Bake it... 


and bring out all the 
flavor of the most delectable, 
country-crisp chicken 


Kellogg's Country Fixin’s 


Bag it... 
evenly coats each moistened piece 
of chicken in a wonderfully-sea- 
soned coating. 


special blend of famous Lawry's“ 
herbs and spices. And best of all, it’s 
ready in no time, without any kitchen 
muss or waste. 

For an even perkier flavor, be sure 
to try Country Fixin’s with hearty, 
robust, seasonings. Look for the 
package with the red country barn. 
Country Fixin’s fivens up chicken. 


with a And appetites. 


*Trade Mark of Kellogg Company. 








Journal 
About 
Home 


By Margaret Davidson 
Home Management Editor 


eae for July. For the 
G owidoorinde I’ve just seen 
iY a delightful combination that 
conv e from a little one-burner cooker 
to an outdoor lantern with a heatproof 
glass chimney. The CamPak (by Inter- 
national Silver) uses little cans of bu- 
tane fuel that burn up to six hours for 
cooking and an additional coup!e of 
hours as a light. Best of all, the set 1s en- 
gineered to pack compactly, with vari- 
ous parts nestled together for toting or 
stowing into a package about the size of 
a l-quart Thermos. . . . And, speaking of 
food keepers, one of the most ingenious 
we've used in a long while has a special 
insulated lid designed to keep foods cold- 
cold. The Aladdin Thermal jar is tricky, 
for the lid is double, has a sealed-in com- 
partment filled with distilled water; the 
whole lid is frozen in a freezer or ice-cube 
compartment before use. Then the super- 
cold lid holds food safely and appetiz- 
ingly cold for hours. This six-ounce con- 
tainer is good for snacks and individual 
servings; it’s great for picnics now, good 
for lunch boxes this fall. . . . For protec- 
tion while traveling, a very handy, new 
purse-size container of Lysol disinfectant 
spray is convenient to use. The car- 
tridge, with an antique map on the case, 
holds 2 ounces of fresh-scented liquid. 
While summer is the time to try the new 
size, we know it will become an all- 
season standby—for instance, it’s so in- 
conspicuous, it can be used to freshen 
air at a party or in rooms where there 
are pets. 





Clever, those scientists at 
Sylvania! They have fig- 
__ ured out a way to show your 
color slides on their color television sets. 
When I saw projected scenes and pic- 
tures of people taken with regular home 
cameras, I was impressed with their lu- 
minous quality and three-dimensional 
feeling of depth. As in any television 
system, these can be viewed in day- 
light—without the usual fumbling in 
the dark, so typical with a slide-show. 
The films are arranged in a circular slide 
holder and can be clicked off automati- 
cally or with a button-pushing control. 
One reason the slides sparkled so effec- 
tively is a scanning system that “‘reads”’ 
each slide individually and adjusts the 
light to bring out the best in each. All 
this—and sound, too! In this home- 
entertainment set, you can cue in tapes, 
either pre-recorded or made at home. 
This opens whole new possibilities for 
making treasured sight-and-sound rec- 
ords of trips, family gatherings or home 
scenes, each well documented with facts, 
such as the dates you're apt to forget as 
time goes by. 








Prissy, I thought, when I 
nha heard about the woman who 
2I'| & vacuum-cleaned her fireplace 
logs. But I tried it the other day, and de- 
cided it’s a marvelous idea. I used one of 
the heavy-duty vacuums (the Sunbeam 
Husky), good for basements and work- 
rooms and so handy around the garage 


and terrace. Taking dust and d € 
from logs racked up outside the ho 
one of the better preventive housek 
ing ideas. 


One way to beat the J 
is to keep cooking a 
minimum. And the y 
newest way to do that is to cook a} f 
fast way with an electronic range. On n 
the newest speedster cookers is 
Amana Radarange. Recently I samy 
bacon and baked potato, each cooked 
less than four minutes; and steaming} 
coffee cake, directly from the freezer, 4 
was heated in less than three min 1 
This new microwave oven is compa 
about the size of a squarish suiteas 
and can be used on a table or countef 
built into a cabinet. Best of all, it di 
not need special wiring, can be plug, 
into any 115-volt electric outlet pow 
ful enough to handle a toaster or wa 
iron. This new Amana range is a delig 
ful teammate for a freezer, for it d 
heat frozen food quickly and well. Itz 
does many fresh foods expertly and fj 
(but remember, electronic ranges do] 
brown foods). i 
f 

Who says bridge is a fourso) 
game? Peggy Peterson of D 
» las, Texas, came to us wit 

new game, Sextet Bridge, her husba | 
invented. Two new suits (“Wheels,’ 
major, and “Racquets,”’ a minor) in t 
middle of the card sequence are bc 
blue cards and bring the deck up to) 
cards. But, dealt six ways, there are sf 
13 cards per hand, and the play follo) 
the familiar bridge game. It’sa novelty 
yes. In addition, it will be a party sav 
when a couple drops out at the last mi 
ute from a session of bridge. . . . The 
Charles Goren told us about one-, tw 
and three handed bridge—not a q 
game, he emphasized, but new met 
he had devised for adapting the 1 
game to smaller numbers. } 
a about the weather— one of | 
i hi interesting ways to keep | 
home cooler is to use a heat filter at wil 
dows. Scotchtint— called a solar-contr 
film—is newly available in two fo mn 
as a film applied professionally to gla x4 
areas and as a custom-ordered windo 
shade that can be lowered when it’s ha 
Either way, the material cuts down 
annoying glare of harsh sunlight but sti 
allows for good vision. Equally impo 
tant, it keeps out up to 70 percent of Hl 
heat and 80 percent of the ultra-viol 
rays that cause fading. It’s an admirabl 
idea for homes with wide window wall 
and a great helper for air conditioners 
Weather forecast: comfortably cool insid 
with new Scotchtint film at the window: 
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You, too, can do somethil 
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Simple enough for ame 

foo] teurs, good enough for pré 
naga! HEYA) fessionals—this feature ¢ 
the new Formby’s wood-refinishing ki 
fascinated us. When Homer Formb: 
came in to demonstrate his method, h 
explained he wanted materials anyon 
could use—it took seven years and ht 
discarded over 1,000 formulas. Th 
system works this way—a solution ap 
plied with very fine steel wool mel 
down and takes off the worn or ab 
surface only—the varnish, shellac 0 
lacquers plus dirty film. But it leaves th 
wood filler and the grain undisturb 
We watched small scratches and m 
disappear and true colors of aged woo 
come up. EN 





“HE 
WREATIVE WOMAN 


whose “‘Ode 


Yhen folk-rock singer, Bobbie Gentry, above Jde to Billie 


Je’ made her into an overnight sensation—isn’t recording, compos- 
Wz, playing the guitar, banjo, bass or piano, you might very likely 
wscover her at her quilting. “It quiets jittery nerves,’ she explains. 
ssides, Bobbie comes from quilting country—her birthplace, Chicka- 
Ww County, Mississippi, is famous for its beautiful quilting and 
tchwork. Both crafts are combined in the contemporary summer 
Iverlet she’s working on here. It’s made with four coordinated fabrics 
red, white and blue. Directions for making it are included in our 
se booklet ‘Creative Sewing for the Home.”’ To send for booklet, 
nd a stamped, self-addressed, legal-size envelope to: The Singer 


»mpany, Box 224, New York, N.Y. 10036 


»tograph by Cal Bernstein 
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| THE CREATIVE WOMAN 
| ORDER FORM 
| 


Read complete descriptions of kits you'd like to order, referring back to 
color pages if necessary. Then check the coupon below for ordering. 


Zebra Rug Stencil— 
page 81. This stencil 
is cut out of heavy 
stencil paper, mea- 
sures 762” long x 
49” wide. Instruc- 
tions for stenciling 
are included. $9.98. 


Java Print—page 76. 
Each panel comes with 
instructions and a 
cutting layout for use 
with Butterick Pattern 
4708 (pattern is not 
included). Available in 
black or beige 
background, 72” x48’. 
$8.95 each panel. 





Bumble Bee Stencil 
—page 81. Kit con- 
tains stencils cut out 
in the bee design, 
brush and instruc- 
tions. Two stencils 
for the large bee (one 
for yellow, one for 
black) which mea- 
sures 12” wing tip to 
wing tip; and two 
stencils for the small 
bee (again, one for 
each color), which 
measures 6” wing tip 
to wing tip. $3.95. 


Pillow Shams—page 
76. Each kit contains 
one ‘‘Good Morning" 
and one ‘‘Good 
Night" pillow top, 

two pillow bottoms, 
ruffling for two pillows 
and red embroidery 
floss. $9.98. Shams 
fit a 26”-square pillow 
(pillow is not included 
in our kit). 
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MNT. 


Needlepoint Kits— 
page 78. Each kit 
includes a piece of 
unbound canvas, 
enough yarn to com- 
plete it, needle, 
graph chart and full 
instructions. Yarn 

mn comes only in colors 
Hike 38 specified. Plaid kits 


= use red, white and blue 
ai" 


Autumn Bouquet 
embroidered “‘paint- 
ing’’—page 122. Kit 
contains stamped 
burlap (16” x 21”), 
assorted golden-tone 
yarns, full instruc- 
tions. $5.98. Frame 
is not included. 









yarn. Kit A, the large 


ss Hi canvas is 20” square, 
ae Hii. $16.95; kit B, the small 
geometric Canvas, is 10” x 13% 


$7.95. Geometric kits use white and multi- 
color yarns (as shown on page 78). Kit C, 
the large canvas is 20” square, $16.95; 
kit D, the small canvas, is 10” x 13”, $7.95. 





| Fill out coupon and enclose check or money order for total amount (no stamps 
| please). New York State residents please add sales tax. Sorry, we are unable 
| to handle Canadian, foreign or C.O.D. orders. Please allow three to four weeks 
| for handling and mailing. To avoid delay, please be sure to use your zip code. 


Mail coupon to: LADIES’ HOME JOURNAL 
Dept. ALL, Box 42, North Station, Yonkers, N.Y. 10703 
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| 
| | 
| | 
| | 
| | 
| | 
| |Number| Name of Kit Amount| | 
okits | ———————— —— | 
Java Print—black background #DRS/1 $8.95 | 
| 
| 
Java Print—beige background #DRS/2 $8.95 | 
7 “Good Morning/Night” pillow shams #JP/3 $9.98 | 
| Kit A: Large Plaid needlepoint kit #JAP/4 $16.95 | 
| | 
| Kit B: Small Plaid needlepoint kit #JBP/5 $7.95 , 
| mee 
Kit C: Large Geometric needlepoint kit #JCG/6 $16.95 
| 
; | 
| Kit D: Small Geometric needlepoint kit #JDG/7 $7.95 | | 
| Zebra Stencil kit #JZB/8 $9.98 | . 
———_—— -| 
| Bumble Bee Stencil kit #JBE/9 $3.95 | | 
| = — =| 
| “Autumn Bouquet'’ embroidery kit #JAB/10 $5.98 | | 
Vee NOTRE Ss a see | 
| | 
| | 
| Name - : ; ; ae rer | 
| | 
z - x A 7 | 
| Address | 
| | 
| City 7 State Zi | 
| | 
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CATHOLIC WOMEN 


continued from page 86 


it, her false concept of sex carried over in 
marriage, whetherimplicitly or explicitly, 
and it still does. I see young women rush- 
ing into marriage today to avoid ‘im- 
purity,’ and turned into baby factories 
without time or energy for their hus- 
bands, who need love and companion- 
ship.” 

One sign of changing times is the pe- 
tition signed by 150 Catholic girls at St. 
Thomas More College—the girls’ college 
at Jesuit-run Fordham University—in 
the spring of 1967, asking for birth-con- 
tro] The administration 
wisely responded with plans for a full 
program conducted by professionals in 
different fields, dealing with sex, mar- 
riage and birth control in contemporary 
terms. 

Whatever the inadequacy of the 
Catholic milieu in inculeating healthy 
attitudes toward sex, most of the women 
have sufficient perspective to see that 
the problem runs deep through our en- 
tire society. “‘Although the Church has 
been harmful, so has the general culture,” 
comments Barbara O’ Hare. ‘‘Where I’ve 
found the greatest help has been through 
psychology, psychiatry, and the ex- 
periencing of the realities of sex in the 
fine arts, literature and even music. For 
me, it took psychotherapy to work 
away the old myths and misconcer tions, 
not any marriage manuals—secular or 
Church-sponsored.”’ 

One of the most striking generaliza- 
tions that can be safely made about the 
reactions of contemporary Catholic 
women to most theological discussions 
of marriage, sex and birth regulation 
is that they are exasperated by the 
terminology employed. In the first of the 
rather technical questions I asked on 
contraception, I summarized a key posi- 
tion from a talk by Father Bernard 
Haring, an internationally known moral 
theologian. He was presenting the argu- 
ment in favor of the pill, while retaining 
the traditional distinction between ‘‘nat- 
ural” and “‘unnatural.”’ Here was a man 
clearly determined to relate tradition to 
current human needs, but this is how it 
sounded in summary form: ‘A noted 
theologian recently explained that the 
‘pill’ could ‘probably’ be used according 
to the norms given by Pius XII in cer- 
tain instances: these included the time of 
breast-feeding, even if the woman does 
not breast-feed, since, he said, the pill 
operates in such a case like nature, which 
normally works to prevent pregnancy 
while a woman is nursing.”’ 

When I asked the women for their 
reactions to this explanation, the re- 
sponse was very emotional. The most 
striking thing was that Hiring’s argu- 
ment was rejected by women who indi- 
cated that they had no moral objection 
to use of the pill. Many of them were, in 
fact, taking it. Although 58 percent of 
all the women thought the pill morally 
permissible to prevent births, 60 percent 
considered Haring’s reasoning medically 
and philosophically irrelevant. (Another 
6 percent were opposed because they 
thought this a devious way of avoiding 


information. 


children.) Even among Catholic college 
graduates, 50 percent objected to Har- 
ing’s argument because ‘‘it continues the 
specious notion of ‘natural’ versus ‘arti- 
ficial.’ It is time we realize every man- 
made intervention with his surroundings 
is artificial (and not evil).’’ 

One woman cited her own medical ex- 


perience: “I feel very strongly 


about 


this point, in view of the fact that I 
nurse my children (something ‘natural’ 
our priests and Catholic doctors never 
urged us to do because it was unfashion- 
able). I feel that taking the pillis more un- 
natural than other means of artificial birth 
contro!—and, from my experience in the 
medical field, I know it is a possible 
danger to the woman’s health in many 
cases. 

“And nursing often does not prevent 
conception. The idea of trying to find 
something which mimics nature to me is 
false. The purpose of controlling and re- 
stricting the number of births and the 
time of births is the important thing, 
and the rhythm system, very untrust- 
worthy, is in itself ‘unnatural’ when one 
considers the psychological pressures 
involved for most people.” 

There were other expressions of doubt 
about the safety of the pill, but even 
more women felt that defending the 
“naturalness” of the pill was simply ‘a 
way of getting off the hook” for those 
who had long preached that only “nat- 
ural means” of controlling conception 
were morally permissible. ‘It’s a pallia- 
tive to frantic Catholics for whom rhy- 
thm doesn’t work,’’ exclaims amother of 
threein her twenties, who was educated 
in Catholic schools, ‘‘a short-term stop- 
gap for coming to terms with one’s con- 
science without facing the real issues.” 


“Like a tax-dodge scheme” 


There was overwhelming agreement 
that man could interfere with nature 
when it was for the good of man, and it 
was felt that nature was better under- 
stood by medical, scientific and biologi- 
cal experts (and women themselves) 
than by theologians. The consensus was 
that nature could not be limited to its 
biological aspects, but must allow for its 
human and creative potential. A young 
mother expresses her resentment: “This 
argument for the pill reads like an in- 
come tax avoidance scheme! What we 
need is a Christian ethic with an empha- 
sis on love and responsibility.” 

Not surprisingly, the responses indi- 
cated a different understanding of the 
problem on the part of those who were 
close to it, or involved in it, and those 
who were not. A married woman of 58 
says: “Of course, at my age it would be 
easy to say that any attitude would be 
satisfactory. It would seem that the 
Holy Father has given the matter con- 
siderable reflection as far as its rightness 
or wrongness is concerned—so I would 
feel that we could safely accept his de- 
cision.”” And a nun says, ‘There is no 
substitute for sacrifice or self-control.” 

In the context of her own life, such an 
opinion may seem appropriate. But 
other sisters who are involved in social 
work, or who are nurses, do not see the 


connection between the classical lan- 
guage of asceticism and the lives of 
families they know. Says one nun: 
“What is desperately needed on the 
Church’s part is understanding of peo- 
ple and love for them. Much must be 
left to the private conscience.” 

Overall, 58 percent of the nuns I polled 
thought that couples ‘should determine 
the number of children they have, inso- 
far as this is possible,” and 9 percent of 
the nuns said they could if they were 
mature and unselfish. Of the married 
women, 86 percent said couples should 
determine the number of children they 
have (as did 78 percent of the single 
women), the difference revealing another 
significant area for discussion between 
nuns and lay people. 

A nun whose answers on most ques- 
tions are fairly traditional sums up the 
majority position: 

“The Church has positive answers to 
questions on birth control, and they 
stand unopposed until the Church 
changes them. Personally, however, 
where there is a just and _ honest 
reason for limiting a family, if rhythm 
does not solve the problem, it seems to 
me that mechanical contraceptives are 
the least of evils. They do not destroy 
the life conceived, and they are not so 
harmful physically as the pills, which 
have not proved safe from ill effects to 
the health of the mother and her future 
offspring. If, as the Council Fathers de- 
clared, ‘the act’ is permissible not only 
for procreation but also for the strength- 
ening of union and love between a mar- 
ried couple, some solution to the prob- 
lem must be forthcoming whereby peo- 
ple can exercise the privilege without the 
anxiety of transgressing the law of the 
Church.” 

This is certainly the hope of most 
wives in the survey, including Mar- 
guerite Percy, who says that, “TI will 
accept whatever conclusions the Church 
comes to regarding ‘the pill.’ I do hope, 
however, that the Church can conclu? 
that ‘the pill’ is a ‘natural’ form of limit- 
ing a family. I think intercourse should 
mean more to a loving husband and 
wife than the procreation of children. 
This is a sacred privilege of marriage.” 

The women who are married believe 
that the Church can (71 percent) and 
should (68 percent) change its teaching 
on artificial contraception. (Of the re- 
ligious, 47 percent believe it can and 38 
percent that it should.) But only 49 per- 
cent of the married women (and 31 per- 
cent of the religious) believe it will 
change. 

Of the 317 married women in the sur- 
vey, 738 percent said that “‘the teaching 
of the Church on birth control had 
caused difficulties” in their lives. Some 
resolved their problem in extreme ways. 


“*,..and from route 495 into Tewksbury 
it’s only about a quarter of an inch!’ 





“The refusal of absolution from 
priest in confession when I could no 
true conscience promise not to use bi 
control methods led me to seek sterilj 
tion by surgery,” says a housewife 
her forties. ““My logic was to add ¢ 
more mortal sin and eliminate 
future occasion for this sin.” 

A slanted presentation of the ar 
ment against contraception has hel 
bring about a reaction. As a young N| 
Haven wife says, “I was taught that 
use of birth control generated selfishn 
in marriage. But the selfless lives of] 
many non-Catholic couples who have t 
few children but have served them al 
their community well simply belie tl 
theory; likewise the desire, which I ha 
found almost universal among coup 
we know, to have children, but y 
right away.” Neither she nor her hi 
band agrees with traditional Ch | 
teaching in this area, yet are reluctant} 
defy authority. “I would have no lq 
faith,” she insists, ‘in a Church th 
changed its human pronouncements 
moral teachings when social conditio: 
proved them wrong.”’ 

Of the 317 married women, 67 perce! 

F «a 
said they now used some form of bi 
control; 11 percent said they did 
Fifteen percent said they did not ) 
cause of age or infertility, and 7 percet 
did not reply. Of the 207 women wh 
went on to answer the next questio’ 



























































| 
“What kind do you use?” 98 said t ¢ 
used rhythm, 16 used rhythm plus th 
pill or a device, and 109 used othe 


methods, with 84 taking the pill. 


| 
“The Church must do somethin g 


More compelling than these figure 
are the deeply humane reasons given bI 
those who have changed their minds 0} 
what methods of birth control ¢ 
morally permissible. They represent | 
response to suffering, principally that 0 
others. A nun in Milwaukee speaks out 
“Because of the suffering I have pe 
sonally observed among our Catholil 
people, my conviction is that the Churel 
must do something!’ Over and over 
women refer to breakdowns, alcoholi 
the breakup of their friends’ marriage +] 
as well as their own experiences: ‘We 
have eight children and find it impossi 
ble to give them the training and pe 
sonal attention they deserve as indk 
viduals’; “I have had a nervous break- 
down because of frequent pregnancies” 
the litany could be extended for pages. 

Some of these women suffer the ad- 
ditional pain of beheving they are ex- 
cluded from the Church. ‘‘Faith would 
be the perfect answer for a married} 
couple, but how are people to gain faith] 
when an impenetrable wall is placed] | 
between them and the faith-giving sag 
rament?” 


asks an Illinois wife and) 
schoolteacher. A Canadian couple, who 
could not afford a baby, were encour- 
aged by a priest to follow their con- 
science; after deciding to take the ni 
however, the girl remains agonized: 
“T would like to go to Communion 
because it symbolizes something very 
meaningful to me. To do this, the 
Church says I must go to confession, 
because I have sinned seriously against 
its views on love and marriage. But I 
cannot in all honesty confess and be 
sorry for these things, and so I have 
nowhere to turn. The Church has n 
place for people like myself, even thoug 
things in it still have value for us.” 
There are thousands and thousand 
of women, who in recent decades fel 
they had permanently left the Church 


» that the Church had left 
tiim—because of such a per- 
sal crisis. As an anguished 
nvher of nine cries, “The 
Curch made itself irrelevant 
#/ my human problems.” 
Vimen like this should be 
kit in mind by those who 
. fe seandalizing the faithful if 
\Cholic teaching on_ birth 
¢/ trol is changed. 
.| 4 Boston matron in her six- 
t says, ‘“There is widespread 
fu) of the pill now, and in the 
n jority of cases among young 
Cholic women, I think for 
id reasons. No matter what 






































” 


1 refusal of the sacraments. 
The shift in emphasis among 
tholic women to personal 
rision in matters of family 
Jjitation seems increasing 
irreversible. A related 


before practicing any form 
‘family control?” the 1966 
viors had shifted from 64 
Wreent strongly agreeing in 
153 to only 18 percent strongly 
Jreeing in 1966, and 82 per- 
“it disagreeing. Of the incom- 
1966 freshmen, 35 percent 
eed strongly, indicating 
munity acceptance of fam- 
limitation is influencing the 
jis at an earlier stage. 

y own statistics support 
Hs view of younger Catholics: 
)my study, 66 of the 87 mar- 
4d women in their twenties 
e some form of birth control; 
ghly two thirds of that 
ber use the pill and/or 
ther “‘artificial’’ methods 
her than rhythm, a higher 
‘foportion than that among 
e older wives. 

‘Virginia Dolan, a Catholic 
‘)man who has no guilt feel- 
zs about taking the pill, be- 
ves that “the Church must 
mcern itself with overpopu- 
‘tion—the deprived Indians, 
-‘e Chinese, the Arabs should 
"+ as much its concern as the 
“iddle-class Catholic (me). It 
Just speak for all and offer 
‘ymething practical toward 
lving these great problems, 
hd at least show genuine com- 
ission and understanding.”’ 


| 


| Just a beginning 






‘A major discovery married 
fomen have made is that mar- 
age itself is just a beginning, 
I, rather, that it is in need of 
mstant creation. This is the 
Peper motive behind many of 
ne outbursts about birth con- 
tol that we have recorded. 
| A Chicago wife complains: 
In the area of sex the Church 
reaches the rights of husbands 
) intercourse without any 
msideration of the wife. I 
pbmetimes get the feeling I’m 
roperty, not a person.”’ 
Who knows what tomorrow 
‘ill bring for Catholic women? 
An older wife, Joan Dreiser, 





Hanon eth Oh 





says: “I think being married is tar different 
than one is led to believe. I am forty- 
six, and I believe, after twenty years of 
marriage, I am just beginning to understand 
this process of becoming myself. 

“T envy my daughters. Having babies 
and miscarriages continuously made the 
first ten years of marriage a struggle—with 
periodic feelings of entrapment and resent- 





Too bad it wasnt ACTION- 


the spillproof chlorine 


SPRINT REL Re 


ACTION® can’t 


so it’s spillproof—safer. 





stain like liquids. 
Comes in pre-measured packets, 


ACTION is chlorine bleach 
without the water. It’s heavy-duty, 
just like liquid bleach— 

yet it bleaches whiter. 

But ACTION is more convenient. 
Just toss a packet into your 
washer. It dissolves in seconds. 


The day you spill the bleach... 
you'll be glad you switched 
to ACTION Chlorine Bleach. 


Spillproof. Strong. Convenient. 


©1968, Colgate-Palmolive Company 








ment. I loved my babies long before they 
were born, but I often felt like a victim. At 
the same time I thought I was less than I 
should be as a wife and a woman 


have never said _ this 


myself. 


““‘We cannot determine that we will have 
a child. Only God can. But on the other 
the 


hand, prudence and 


other 
ered, 
and I other areas (like profe 


before, even to 
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husband and wife—must be consid- 
Hconomic and social needs. The need 
of either partner to develop potential in 


ssional and creative 


fields). The weaknesses, physical and men- 


tal, as well as the strengths of each part- 


ner should be part o 
Needs of children alre: 
tant, too.” 


needs of each 


f the consideration. 
are impor- 


END 
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YOUR JULY 
HOROSCOPE 


Cancer June 21-July 22. Happy 
birthday. Lucky time. Energy high 
but growing pressure, nervous Strain. 
Self-centeredness marked. Be aware 
of others’ needs as well as your own. 
m™ Your rising optimism good for rela- 
tions with people at home and work. 
The 10th, business first—be imper- 
sonal with bosses. 30th-3lst are 
edgy; curb temper. 
















This month and every month 
Why let that monthly problem hold 
you back? Rely on Fems feminine 
napkins for better protection. 


Fems are designed longer for longer 
security. They also have extra-length 
tabs and a special safety shield. You 
can trust Fems to protect you longer. 





Signposts for all 
Leo July 23-Aug. 22. Personal affairs 
need consultation. Plan ahead for 
an exciting August. 

Virgo Aug. 23-Sept. 23. Good vaca- 
tion month. Cultivate old friends 
and make new ones. 

Libra Sept. 24-Oct. 23. Deferring to 
me top people aids business. 

@ Scorpio Oct. 24-Nov. 21. Take long- 
distance trip, make most of expand- 
ing horizons. Contacts important. 
Sagittarius Nov. 22-Dec. 21. Cut 
pleasure expenditures. Finances 
good. Unexpected opportunities. 
Capricorn Dec. 22-Jan. 19. Be dip- 
lomatic. Affairs come to a head on 
the 10th of the month. 

Aquarius Jan. 20-Feb. 18. Work 
takes precedence; financial gain. 
Pisces Feb. 19-Mar. 20. New thrill 
possible! Enjoy recreation. 

Aries Mar. 21-Apr. 19. Family affairs 
hectic. Money possible. 

Taurus Apr. 20-May 20. Time for 
travel. 30th-31st, be cautious. 
Gemini May 21-June 20. Basic af- 
fairs highlighted. Expenses high, 
spending urges strong. 


















DEAR GOD, 
I just feel good knowing that 
you are everywhere. Thats all. 
respectfully, 
Margaret 


DEAR GOD, 

I read your book and I like 
it. Did you write any others? 
I would like to write a book 
someday with the same kind of 
stories. 

Where do you get your ideas? 

Best wishes, 
Mark 


DEAR Gop, 

If you made the rule for kids 
to take out garbage please 
change it. 

Very truly, 
Maurice 


DEAR GOD, 

I am sorry I was late for 
Sunday School but I couldn’t 
find my underwear. 

Norman 


DEAR Gob, 

Sometimes I am very scared 
in my room at night. I know | 
you are there to protect me. 

Your friend, 
Diane | 





ers to God,"’ com ed by Eric 
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Of all human experience, nostalgia for the 
innocence and wonder of childhood is among 
the most enduring. As adults we like to think 
back to the time when the world was a rela- 
tively simple place. It was never this way, of 
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DEAR GOD, 

Do you let your children stay 
up for Get Smart. I have to 
know. 

Linda 


DEAR GOD, 

A lot of people say bad things 
with your name in it but I 
never do. Helen 


DEAR GOD, 

Do good people have to die 
young? I heard my mommy say 
that. I am not always good. 

Yours truly 
Barbara 


DEAR Gob, 

My daddy says he would not 
want your job for anything in 
the world. He is a electric engi- 
neer. But could you make it so 
he doesnt work all the time. 
You should not work so hard 
either. 

Love, 
Myrna 


| DEAR GoD 


Which do you like better 
people or animals? I like ani- 
mals. Is there someone like you 
for them? 

Gwen 


Marshall and Stuar 


Hample 






course. We only like to think so. We are pleased 
to present these children’s letters to God, 
both for the pleasure they offer and for the few 
disquieting reflections they may awaken.— 
Compiled by Eric Marshall and Stuart Hample 
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DEAR Gop, 
You should see our grass. 
Did you do it? 
Lou 


DEAR GOD, 
Please make my sister pret- 
tier so she can get married. 
Thank you, 
Philip 


DEAR GOD, 
1 want to be just like you 
when i am your age. O.K.? 
Tommy 


DEAR GOD, 
I bet you never had to go on 
a diet. It stinks. 
Alice 


DEAR Gop, 
These are things I like 
. Going to movies 
. Going to see people 
. Cooking food 
. Buying things 
. Flying in jets 
Boats 
. Drinking tea 
. Building things 
. Christmas 
). You 


FODmANDOPWNH 


Yours truly, 
Spence 


t Hample, published by Essandess Special Editions, a division of Simon & Schuster, 


Photograph by Mike Cuesta 


























































AKING YOUR HOME SAFE 
GAINST INTRUDERS 


: Bs a 
intinued from page 70 


= b] more secure with a total alarm system 


at protects your entire home. Such a 
tal system employs the most advanced 
ds of sensoring devices: radar waves, 
rasonics and invisible light. In an 
artment, the bell or siren can be con- 
aled in a closet; in a house, the bell or 
en should be installed outside the 
use to alert the neigh- 
rhood and _ police 
owl cars. 

_} For example, the Pin- 
)brton Radar-Eye Min- 
eman Alarm sends out 
circular radio-wave 
am that can even pen- 
rate walls. This beam 
tects the slightest mo- 
n. If someone breaks 
to your home, his 
7 lovement willinterrupt 
he beam and set off the 
arm. This alarm device 
recommended for 
uses, not for apart- 
fents, and will 

























cost 


iirect contact with po- 
Bice headquarters when 
He alarm is sounded, 
jut this is expensive. 

“Silent” alarm 

| The ADT Residential 
urglar Alarm System 
also very expensive; 
e cost depends on the 
ize of the home and the 
efinements to be in- 
luded. This system 
cooks directly into the 
ompany’s own central 





“or 


‘ ° 
juch stations scattered 


Jhroughout the coun- 
my), which may be 
lerted by means of a 
silent”’ alarm. If any- 
‘me should be at home 
ivhen the burglar comes 
“n, the alarm will make 
‘10 noise—merely alert 
she guards at the central 
tation who will hasten 
40 bring officers to your 
ome. 

One of the most ver- 


Perhaps the best bet for the av erage 
home is the Spaceguard Alarm System. 
This is unique because it is wireless. Ey- 
ery door and window can be protected, 
but no wires clutter the house. It can be 
installed by a handy husband. The aver- 
age home can be protected for about 
$220; the average apartment for less. 
This versatile system can utilize the new- 
est detection devices—from radar to 
ultrasonics—and offers a device (at ad- 
ditional cost) that will silently dial for 


his. And to him she’s the prettiest grandmother in 
the world. With hair all silvery and silky shining. © 

She keeps. it that way with Silk & Silver, the 
gentle hair color lotion that washes away yellow, 
completely, as it washes in even, lasting, silvery 
beauty. Easy...quick; lasts through a month of 
shampoos. And it won’t rub off. Choose from 7 


police assistance by way of a recorded 
message. 

The Intruder Chaser ($124.95) may 
be the least expensive remote-control 
protection you can buy. This is also a 
wireless device. Wherever you go—to 
basement, attic, backyard—you merely 
need push the panic button of a ciga- 
rette-sized box and the alarm will sound 
for more than a mile. You can also add a 
variety of switches to protect doors and 
windows ($3.95 each) as well as guard 


What makes a young man 
love an older woman? 


At her house he’s always the guest of honor. If Ps, 
home is daddy’s castle, grandmother’s house is ae 


silk 
silver 


washes silvery beauty 
inte gray hair : 


UMA COLOK LOTION Bee 


against fire; or plug a lamp into it so that 
if a burglar comes in during the night, the 
lights will come on. 

Lights often scare a burglar away. De- 
tective McDermott “Always 
leave the lights on when you go out, and 
leave the radio playing.”’ Chief Corr adds, 
“‘Never let your home look unoccupied. 
If you have an upstairs floor, leave 
the light on in the bedroom. An upstairs 
light is important. If you just leave 
the light on downstairs, a burglar might 
think you left it on by 
mistake. If he sees it on 
upstairs, he'll think 
twice before entering.”’ 

A device that turns 
lights on at dusk when 
you’re away from home 
is another good idea. 
Several are available. 
One of the simplest is the 
Skywatch ($10). You 
simply remove the bulb 
from a lamp, screw in the 
Skywatch, then screw 
the bulb into the Sky- 
watch adapter. It will 
turn on your lights at 
dusk and off at dawn. 


advises, 


A must list 


Locks and alarms can 
help keep burglars away, 
but all authorities agree 
that there are some 
things you must do: 

1. Always double-lock 
your doors. 

2. Don’t allow anyone 
in unless they show their 
credentials. 

8. Check your lock- 
smith with the Better 
Business Bureau. 

4. Never pin notes to 
your door when leaving 
your home. 

5. If you expect to be 
away for a few days, ask 
a neighbor to pick up 
your mail. 

6. Employ servants 
only on bona fide rec- 
ommendation from a 
source you trust. 

7. Don’t leave your 
apartment door open 
when you go to the in- 
cinerator. 

8. Don’t leave door 
open when you go up- 
stairs or to the backyard. 





satile home alarm setups 
is the Dictograph Se- 
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shimmery shades. 


9. If you find your 
door unlocked when you 


burity System. It is com- 
bletely wired (the wiring 
s cleverly hidden) and 
zan be equipped with all 
sorts of devices to trap a 
ourglar or scare him off. 





© Clairol Inc. 1968 
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come home, don’t go in 
at once; be careful. 

10. If you come home 
and find a stranger in 
your home—run! 

11. If you are home 








[t can also be equipped 

to protect a home against fire. It can 
jutilize a device Modu- 
jlarm, which instantly alerts the local 
lpolice station when a burglar enters the 
home. The minimum cost for installa- 
tion is $400 and can run considerably 
higher. But it includes many 
niences such as push-button switches at 


known as 


conve- 


your bedside to set the alarm system or 
turn it off. The Modularm costs about 
$4 per month per mile for telephone-line 
charges, since this connects your home 
directly to the local police headquarters, 
plus about $10 per month to lease equip- 
ment. Cooperation of your police depart- 
ment is also required. 





PATTERN BACKVIEWS 


See pages 62 and 76. 


1708 1637 7194. 
BUTTERICK 4708 Misses dress; 8-16; 


$.75. Short tunic requires 1 Java-print 





panel (see coupon on page 115 to order). 
Suitable for size 14 and under only. Panel 
comes with directions and cutting layout 
for use with this pattern. 


BUTTERICK 4637 Child’s dress; 4-6; 
8-10; 12-14; $.50. Dress requires 134 
yards of 45” fabric for size 4-6. 


VOGUE 7194 Misses coordinat¢ 
$2.00. Short version requires 214 


3; 10-16; 
yards of 
54-in. fabric with/without nap for size 
| 


12. Long version requires 3 yards of 
£ | 


45-in. fabric with/without nap for size 12 
Leotard and “‘hat”’ patterns not included. 


alone and a stranger 
comes in, faint (or pretend to)! 

12. If youare in bed, and are surprised 
by an intruder, pretend to be asleep. He 
may be dangerous. 

It is comforting to remember that bur- 
glars are generally more fearful than you 
are. Theirs is a cash-and-carry business. 
They want to enter quickly, scoop up 
valuables and get out. They do not take 
unnecessary risks, put up with undue de- 
lays or abide noise. So if your home is 
protected by the proper kinds of locks, 
has some sort of alarm device on the 
ready, and looks occupied your 
chances of being visited by a burglar are 


greatly reduced END 
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See 


NORTHWATER 


continued from page 94, 


once more, in her long white dress, her 
forehead resting on the glass... 

A scream (whose? mine?) split the 
darkness, a familiar pain stabbed me, 
I was falling steeply, and even after 
the white figure moved and became 
Kitty I continued to fall, pain and dark- 
ness engulfing me until the last pinpoint 
that was myself disappeared in space. 


I no longer have the will to fight this 
disease, this inexorable adversary, as if I 
could win. Certainly I have come out of 
the hospital in better shape than I came 
out of the session before, when I fought 
it out alone, at Northwater. But without 
the innate desire to survive, at any cost. 

Perhaps this is the necessary soften- 
ing-up, before I take the next terrifying 
step along the path Father Bonneau has 
opened to me. Once, in the first day or 
two at the hospital, Kitty’s stricken face 
hovered in a haze of fever and narcosis, 
and I wondered if this were indeed the 
end. With an immense effort I groped 
through the haze to find my voice, and 
sent her away. It was cruel of me per- 
haps; perhaps not. I trusted Jack to com- 
fort her. 

He appeared some days later, and told 
me at once, “‘There are no more secrets, 
Althea. I’ve had a talk with Rob, anu he 
gave it to me straight. And I gave it 
straight to Kate, too.”’ 

I turned my face away. 

“In a way, I admire your courage,” he 
continued. “‘In another way, I don’t.” 
The absence of humor in his eyes alarmed 
me. “‘Did you think that Kate couldn’t 
take it?” 

“Jack, she’s taken so much——’ 

“She has. Althea, when we got mar- 
ried, I knew what her life had been like. 
But I made up my mind I wasn’t going 
to baby her. She had a husband, and I 
thought it would be better for her to feel 
I had a wife.” 

Now at last he laughed, a short gasp 
or two. “‘Althea, something was going on 
in that girl all the while, growing up. She 
always was herself. She’s quiet, and 
small, gentle, but she’s got a backbone 
of steel.” 

“T know this, Jack. I knew it.” 

“Then why, may I ask, have you been 
trying to protect her from something she 
has a right to know?” 

“T wanted to get to know her without 
her pitying me. I wanted us to be our- 
selves.” 

Father Bonneau appeared every day, 
on his hospital rounds. I would open my 
eyes and he would be there, just inside 
my door, or at my bedside. And his being 
in the room was a kind of grace. The 
morning I left the hospital I asked him, 
“Have you been praying for me?” 

“Yes,” he said. He moved to the door, 
and turned. “If you believe in my 
prayers, why not try one of your own?”’ 
I must have looked aghast; he smiled 
“It would do no harm. God likes prayers 
from those who try it even when they 
aren’t sure of Him.”’ 

And now I am back at Northwater as 
good as new, better than new, orso I like 
to think. I called Kitty as soon as I got 
home and asked her to come and see me. 


’ 


She looked so forbidding, entering my 
sitting room, her black brows scowling, 
that I knew she was fighting down an ex- 
plosion of tears. I said, “‘Go ahead and 
ery, Kitty,’ and cried at once 
wholeheartedly, dropping her face into 
her hands and bending over her knees. 


she 







, ‘“Lhaven’t cried at all until now,’”’ she 
told me thickly at last, ‘‘and I wasn’t go- 
ing to. Althea, that night, of your dinner 
party, when you found me in Mother’s 
dressing room’’—her eyes roved away 
from me. “‘I couldn’t help myself, going 
in there.”’ She got to her feet. ‘‘Althea, I 
have a feeling that you’re waiting for 
something here. Hoping, maybe, to solve 
something.” 

““Maybe I am.” 

“Concerning Mother?” 

My brow wrinkled. I said, ‘‘I suppose 
you could put it that way.” 

“Don’t,” she advised me in a whisper. 
“You asked me not to torture myself. 
You musin’t do it either.” 

We were staring at each other with al- 
most the same, horrified fascination that 
had held us on opposite sides of the hall, 
eleven years ago. 

And then, another hallucination. 
Mother appeared again, last night. She 
was standing in the door between my 
bedroom and the sitting room—dressed 
in white as usual, wearing the broad- 
brimmed straw hat, and carrying over 
her arm a basket of white roses. Slowly 
she raised her hand, crooked a finger re- 
voltingly, and beckoned... 

“No!” With a single convulsion of the 
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Cut 4 pieces 


Cut 4 pieces 


Figure 1 


MATERIALS: 

one 3’ x 6’ sheet of 4%” plywood* 

one 2’ x 6’ sheet of %4” plywood* 

60 feet of 1%’’ x %4" lattice stripping 
(ten 6’ lengths) 

8 feet of 134”-square white pine 

2 sets of 242" diameter Shepherd 

plate casters in shiny brass 


%" PLYWOOD 2'x6° 


body I flung myself back, away from her. 
“No! Not yet!” 

She must have gone away. When I 
awoke this morning I was still in an un- 
comfortable huddle among the pillows. 
Why am I seeing these apparitions? 

Ina panic I got up and began to dress, 
but my shaking fingers fumbled, and I 
rang for Bernice. “‘But it is too soon,” 
she protested, fastening my collar, “the 
doctor said you were not to drive the car 
until he gave permission!” 

The church was empty again. I sat 
and watched the gleaming crucifix. 
“God,” I began, timidly addressing Fa- 
ther Bonneau’s God... 


“Althea, is it wise to give a party?” 

I was impatient with Kitty’s moody 
voice, the concern of her face. “It isn’t, 
darling, but I’m exempted from wisdom 
now.” . 

“Are you?” Sorrow stood in her 
heavy, level eyes. 

I sighed. ““You and Father Bonneau. 
Oh, Kitty, let me have a last fling! No, it 
isn’t just for me. I’d like to do it for 
Northwater, so that everyone will re- 
member it as gay and carefree.” 

“You think you can eancel all the un- 
happiness in one evening, with a party?” 





TO MAKE PLANTERS 


continued from page 80 


%-square verticle 








Figure 3 


Cut from 14" plywood: four 16” x 14” pieces and four 15" x 14” pieces for sides of plant- 
ers (fig. 1). Using wwo pieces of each size, fit together to form a 16” x 16” square (fig. 2). 


Cut from 1%4"-square white pine: eight 1034" lengths. Fit a length snugly in each 
inside corner of each planter, leaving 134" at top and 119” at bottom (fig. 2). 


Cut from %" plywood: four 15” x 15” pieces for bottoms and seats of planters (fig. 1). 
Fit one piece into bottom of each planter, pushing plywood against the 134"-square 
verticals. Drill two 34” finger holes in the centers of the remaining pieces (these are the 
lift-off tops used to transform planters into seats, and will rest on the 134"-square 


verticals). 


Cut from each of eight 6’-lengths of lattice stripping: two 1614” lengths, two 11 lyn" 
lengths, and two 8!" lengths (a total of sixteen of each length). Cut from each of two 
remaining 6’ lengths, four 1714" lengths (a total of eight). Attach lattice strips as shown 
(fig. 3). Fit 161” lengths horizontally across top and bottom of sides of planter, with 
outer edges even with edges of planter. Strips will extend 14” beyond planter edge on 
right side in order to meet evenly the thickness of the strips applied to the next side of 
planter. Fit 1114” lengths vertically along side edges, with the strip fitted to the right 
edge extending !4" beyond the edge of the planter to meet the thickness of the vertical 
strip applied to the next side of planter. Fit 1714” lengths diagonally, one strip to each 
side of planter, cutting into points at both ends to fit snugly into corners. Fit 84" 
lengths diagonally to complete X, cutting into point at one end to fit into corner, and 
slanting at the other end to butt against the edge of the long diagonal. 


Finish planter: Sand smooth and spackle all nail holes. Attach plate casters to recessed 
bottom of planter, placing them as close to corners as possible. Treat interior to seal it 
15" x 2” piece 


to resist corrosive effects of soil and water. For seat cushion, cover a 15” x 


of foam rubber. 


+ . 
Large lumber yards carry these smaller-than-standard sizes. 






















































“Kitty, stop. What’s eating you?” | 
“Murder,” she said, for the second 
time. ‘‘The self-murder,’”’ she went on| 
“that took place in that house.’’ And ker 
passive smile made her voice all the mo 
desolate. ‘‘All right, have your party, 
Let me help you. I just don’t want to 
lose you any sooner than I have to.” 
“My God, you’re in a chilling mood) 
aren’t you?” 
She brushed tears from her cheeks! 
with the back of her hand. ‘‘Forgive me 
I don’t know what’s come over me 
Good-bye. I’ll drop in tomorrow.”’ 
And again I thought how savage the 
word was, on her sensitive lips: murdej 
The machinery for the party has been| 
set in motion. Bernice, heady with 
power, has again assumed command, 
She passes judgment on my suggestions 
with pursed lips, offers countersugges- 
tions, attends to preparations that 
haven’t occurred to me. Rented floo 
polishers whine, the piano is tuned. 
I flee to the dock. I almost wish, like 
Kitty, that I hadn’t decided to give th 
party; lulled by the desultory slapping} 
of water against wood, I make up for the 
long waking hours at night. 

Murph comes back to me in m 
dreams, I am running for my life away) 
from him down the night-dark main 
street of Stillbrook .. . I dance with 
Branzini under baroque chandeliers, and 
he whispers seductively in my ear, ‘‘You! 
think you’re terribly clever, don’t you?” 
I even dream of Zebstrow. . 

Rob’s visits are less frequent. He is 
swamped with the accumulation of sum- 
mer and year-round patients. He drives 
in hurriedly, finds me on the wharf, takes 
my temperature, touches my wrist 
squints into my eyes, asks a question 0 r 
two, utters a word of advice; departs. 

I yearned to see Father Bonneau 
again. And as if in answer, his voice on 
the telephone this morning: ‘‘I am back 
from vacation. I have been praying for 
you. How are you feeling?’’ The charm- 
ing accent, the door opening wide once! 
more on sanctuary, and I realized how 
much I needed to know he was nearby. 

“T am going out to make some calls,” 
he said. “If it would be convenient . . .”} 


W. sat on the veranda. He said, 
“Do not be discouraged or afraid.” | 
My clasped hands flew to my mouth. | 
I tried to calm myself. I said, ‘‘I went | 


| 


to your church to pray, but no prayer} 
would come. I don’t think your God | 
likes me.” E | 

He smiled. ‘‘He likes you better than | 
you do.”’ 

“Father, I can’t ask Him for any- 
thing!’’ 

“Oh, yes; you can. And you do not 
have to go to my church to do it. You 
can ask Him for what He thinks you 
need. That is not presumptuous, is it?” 

“You make everything so simple.”’ 

“Tt is simple.” 


The party to end parties. 

Everything was in readiness. I lay on 
my chaise, before dressing, suspending 
desires and fears. The house, the night, 
seemed to hold its breath. Bernice came 
to the door with what Branzini called 
my Bacchanalian dress, the white chif- 
fon with green velvet grape leaves. At 
the last minute I changed my mind. 
“T can’t wear it.” 

Bernice returned with the sari, all 
gossamer, palest pink woven with gold, 
and 1 nodded. She bore it away to her 
pressing board, saying, ‘“‘You have only 
a little while before you must dress.” 





ernice brought a glass of 
eh mpagne to my dressing ta- 
bl “Just one,” she urged. “To 
velx you.” Perhaps it worked. 
WM reflected eyes seemed en- 
ja'ed; my face glowed with an 
elaordinary calm. And when 
B nice had fastened the intri- 
- clasps of the sari and I 
tried from the long mirror, 
s}'stood back and nodded. 
}put out my hand to her. 
sank you, my faithful 








arg: “I am glad they will see 
like this,’”’ she said. She 
ried away. I took up a po- 
nm under the wind-chimes, 
there was a last immo- 
zed moment. 


‘nd then a car door slammed, 
I 


8 BS: 


o sounded in the drive- 
E. The bartenders came to 
a sntion. The orchestra, at a 
jial from Bernice, struck up 
‘ouncing melody. The first 
ists had arrived. 

















1 
ve never lost any friends 
yaning or borrowing money. 






+ —Poor Woman’s Almanac 
They came by two’s and 
| ‘ee’s and then in droves, 
‘ghing, expectant, intrigued, 
lving in a river to the mo- 
Intary arrest of my hand and 
m on to the bar at the end of 
veranda. Most of them had 
nged to party clothes. Kitty 
e her long white dress with 
» velvet sash. 

ack remained behind to 
p an eye on me. He didn’t 
in the least concerned, 
ling and leaning against a 
ar, chatting with passing 
nds, but I knew it was con- 
n that kept him there. 
he old phrases fell auto- 
itically from my lips: ““How 
se tosee you... How good of 
)u to come... How charming 
Hu look...” I was playing the 
(lrole again, and Jack seemed 
be enjoying the performance. 
The wind-chimes on the ve- 
iida tinkled loudly in a rush 
(air, and we heard the first 
jitter of thunder. “Good 
‘rd, Jack, it isn’t going to 
iin, is it?” 

‘There was a shout of laugh- 
from the bar end of the ve- 
‘nda, and the trumpets drove 
ass notes into the uproar. 
At this point,” Jack an- 
vered, raising his voice, “it 
yn’t make much difference!” 
The Clays appeared before 
2, solemn of mien. “You’re 
oking well,’ said Rob. 

“Rob, darling,” I said, hang- 
g on to self-restraint for dear 
'e, ‘do take Ginny over to the 
w for a drink, and then get 
’r some food, perhaps that 
ill refresh her.’ 

It was the third person ap- 
ied to herself, I think, not 
1e word of endearment, that 
‘ought forward Ginny’s jaw. 
“You haven’t danced with 
e yet.” Jack’s fingers touched 
y elbow. Thunder sounded 
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again, the first explosion multiplying itself, 
spilling across the floor of the night. We 
moved to the hall, and the light, the music, 
sucked us in. He clasped me lightly. He was 
a nice dancer, with an easy timing. Voices 
called to me in passing: ‘‘What a ball, Al- 
thea... What a fantastic house...” 

Is it gay, Daddy? I asked silently. Had 
Northwater’s spell been broken? 


Rob cut in, his hand took mine, his arm But we had reached the other end of the 
moved to clasp me. But we came toa halt, veranda, and I slipped away into the glim- 
and for an instant I leaned my forehead mering darkness, running down over the 
against his cheek. “I must stop. I must get lawn. A drop of rain fell on my face, and the 
out of here.’’ Without a word, he guided me_—_ air was sweet, a voice was crying, Love, 


out to the veranda. love, love, with each footfall, and I thought, 
“T’ll leave you here. I’m going down to I must die, I must die... 

the boathouse,” I told him. He caught up with me at the foot of the 
“No,” he began, ‘“‘please don’t... .”’ lawn. ‘“‘Althea, wait...” continued 
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When should you douche? 


A modern medical opinion. 


The subject of douching is fraught 
with misinformation—much of it of 
the old wives’ tale variety. 

Nowadays, a medical viewpoint is 
that there are two rules of thumb to 
answer the question of when to 
douche. 

One, for specific cleansing or thera- 
peutic effect, as prescribed by your 
doctor. 

Two, and this is the modern view, 
whenever you personally feel the need 
for internal cleansing. Then the ques- 
tion is, what douche should you use? 
V.A. Douche Powder, for three good 
reasons. , 

First, V.A.is a really effective douch- 


ing agent. It works. Yet it’s nothing 
like the old-fashioned products such 
as the disinfectants which can irritate, 
and vinegar which smells. 

Second, V.A. is pleasanter. With a 
lovely scent that quickly disappears 
altogether, it is a genuinely feminine 
product. Today’s women have a right 
to expect that. 

Third, V.A. comes in pre-measured ~ 
packettes, so it’s very convenient, and 
never messy. 

So when you douche, use the one 
product that’s effective yet pleasanter 
to use, V.A. Douche Powder. The mod- 
ern douche powder. 





FREE: New booklet: ‘‘A Modern Opinion On Douching.” Plus 3 sample packettes of 
V.A. Douche Powder. Send 25¢ to cover cost of mailing to: Norcliff Laboratories, Box 


471—L-1 Fairfield, Conn. 06430. (Mailed in plain wrapper. ) 


Skin Trouble? 


¥Y 
SAYMAN SALVE 





SAYMAN 
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Soothing relief for detergent hands, 
itching, rashes, cuts, minor burns, fever EVERY- 
blisters, Use Sayman Vegetable Wonder WHERE 
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DRY SKIN. Write for samples 
SAYMAN PRODUCTS CoO. 
Dept.15, 2101 Locust, St. Louis, Mo. 63103 


FREE 


SAMPLE 


CORNS 


also Calluses. Quick, easy, 
and economical. Just rub removed by 
on. Jars, 40¢, 70¢. At your 
druggist. Money refunded 
if not satisfied. Moss Chem. 
Co. Inc., Rochester, N.Y. 
‘SCr Finds Wa 


To Shrink 


Painful Hemorrhoids 
And Promptly Stop The Itching, 


MONEY... 


In Your Spare Time 


Spare-time income can help 
you meet expenses. Write for 
details about our subscription- 
selling plan. No obligation. 
MOORE-COTTRELL 
SUBSCRIPTION AGENCIES, INC. 


Dept. 704 
North Cohocton, N. Y. 14868 


Relieve Pain In Most Cases. 


A scientific research institute has 
discovered a medication with the 
ability, in most cases—to promptly 
stop burning itch and actually shrink 
hemorrhoids. 

In one hemorrhoid case after an- 
other very striking improvement was 
reported by doctors who conducted 
the tests. Pain and itching were 
promptly relieved. And while gently 
relieving pain, actual reduction 
(shrinkage) took place. 

Tests conducted on hundreds of 





nN) 
N 


patients by doctors in New York City, 
in Washington, D.C. and at a Mid- 
west Medical Center proved this so. 
And it was all done without narcotics 
or stinging astringents of any kind. 

The secret is Preparation H®. 
There is no other formula for the 
treatment of hemorrhoids like it! 
Preparation H also lubricates, 
soothes irritated tissues and helps 





prevent further infection. Prepara- 
| tion H comes in ointment or supposi- 
| tory form. No prescription is needed. 











NORTHWATER continued 


I took his hand. We continued to the 
boathouse together. 

For an instant, on the threshold, I 
couldn’t move. Then, tentatively I 
stepped forward, and crossed the room 
to draw down the tops of the front 
windows. Rob followed to assist me, 
and we stood, each in his own window, 
listening to-the sigh of the deluge ad- 
vancing across the lake. Music and 
sounds of revelry came faintly from the 
house. The storm broke in full force, 
the rain swept up from the lake and fell 
with a crash on the roof of the boat- 
house, the sky opened in white light. 

We turned to each other. Rob put out 
his hand, saying, ““Come here to me,” as 
though he intended to put a protective 
arm about me, but instead, still without 
will, we closed together softly, and star- 
vation, tenderness, anguish—all of it 
mercy—engulfed us. 


Zebstrow, the notebook is nearly fin- 
ished. I am about to take the last turn- 
ing; Father Bonneau, of course, gave me 
the necessary push. Kitty will arrive 
soon. I’m not afraid. I want only to give 
her peace. 

I slept a short while this morning, 
after the sun rose, and then I went to see 
Father Bonneau. He wafted me, so to 
speak, into a grandfatherly leather arm- 
chair, and I said, ‘‘Father, I came to see 
you on a matter of business. I would 
like to leave Northwater to your Church.” 

“That is very generous of you.” Did 
nothing ever surprise him? 

“T had thought it would make a good 
retreat house, something like that, but 
now I think it would be better as a place 
where—where children, orphans. . .” 


My voice, suddenly blocked by 
explicable tears, ground to a stop 
cleared my throat and began ag; 
“Perhaps some order of nuns might} 
it in summer for children.” I sat bg 
and a long sigh came from me. “Tr 
is not atonement, Father.” 

“Oh no, I didn’t suppose it to 
Do you still feel you need to mak 
confession?” 

“Yes, I still need to.” i 

He was silent an instant, and q 
he spoke out quietly: “‘Do you wis 
make it to me? Now?” 


A lot of things that used to make n| 

angry don’t seem very importan) 
anymore.— Poor Woman’s Alman alt 

au 

My nails dug into the seams atl 

leather chair. I looked beyond his hg 
through an open window. “I can’t md 
it to you, Father! It would be too oa 
and it would not absolve me. It & 
cerns my sister; something troubles 
deeply, and I can’t let her go on bear 
it in silence. I’ve been afraid of ht 
Well, my fear seems to have gone awi 
All fear. Perhaps it’s a result of d 
posing of Northwater ... Father, m 
I come back to you? Or, if I’m not a 
enough, will you come to me?” | 
He was standing now, his han 
loosely clasped behind his back. “T 1 
come to you.” ) 
“You know what I’m asking, Father) 
I couldn’t quite meet his eyes. “‘I wot 

be grateful if you would be there.” 
“Yes,” he said. “I will be there.” 
Rob was waiting for me in ¢ 
screened-in enclosure of the verand 
I closed the screen door behind 1¥ 
and said quietly, “Hello, Rob.” it 


| 


| 
| 
} 


page 76. We suggest painting the dre 
(Butterick 4637) while still flat, prior te 


ible magic marker, paint with Rit dye, 
For the free booklet, ‘A Child’s First Sewing 
Lesson,” send a self-addressed, stamped, legal-size 
envelope to: The Singer Company, Box 224, 
New York, N.Y. 10036. 


An ‘‘Autumn Bouquet”’ for all seasons. 
Easy to do ‘‘Creative Stitchery’’ creates 
a ‘‘painting”’ that will be a proud addition 
to any decorating scheme. Kit contains 


stamped burlap, golden wools 


In as- 


sorted textures. Coupon on page 115. 


Daisies don’t tell (neither do 
we) just how quick and easy 
this giant needlepoint is. Each kit 
comes with painted canvas and 
enough yarn in colors shown to 


complete it. For plaques or pillows. 
Kit A, the large open daisy (suitable for @ 
1516/'-square pillow), is $26. Kit B, the 
small open daisy (suitable for an 11''-square 
pillow), is $13. (Pillows and pillow backing 
are nol included in kits.) Send order, with |f 
check or money order, to Fancywork, 1235 
First Avenue, New York, N.Y. 10021. 





de moved to reach for my hand. His 
Hadclasp was firm, unrepentant. “The 
iiety took its toll from you, didn’t it?” 
We sat down, our knees almost touch- 
j|, and he said lightly, “We might as 
vill get this over with,’ and took the 
termometer from his breast pocket, 
‘2 inserted it in my mouth, and 
assed his fingers to my wrist. He sat 








Im running a temperature,” I 
sessed aloud, reading 
face. “I’m not sur- 


I had no plan. I told Kitty what I had 
arranged to do about Northwater. 

“Oh, Althea, you didn’t!’ 

“You don’t like the idea?”’ 

“T think it’s the most marvelous idea 
I ever heard of. This terrible house, 
filled with children! It won’t be a mon- 
strosity any more, or a joke, or haunted. 
How did you think of such a thing?” 

“IT have flashes of brilliance these 
days.” I smiled. “No, it only came to 
me this morning in Father Bonneau’s 


So we had retreated again. ‘‘Do you 
need to ask? She’d be outraged.”’ 

“Maybe she wouldn’t be.’’ Without 
explaining, she asked: “Do you think 
she loved children at all?’’ She was still 
not looking at me; we were both waiting, 
as it were, at the edge of the abyss. 

“She loved you.” 

Kitty turned. “‘What did you say?” 

“You were the one she loved, Kitty. 
I must always have known that. You 
were the one she tried not to love. You 


































2ath. “In fact, I have 
“feeling I’m on the 
~rge of another attack, 
b, and that it may be 
4p last one.” 

He didn’t demur. He 
okmy hand once more. 
') would like you to go 
‘0 the hospital now.” 
‘Not right now, Rob. 
mn expecting Kitty this 
cernoon. I must settle 
/nething with her.” 
‘He ran his fingers 
ver the bones in the 
ick of my hand. “I 
ve you very much, 
_ thea.” 

MT love you, Rob.” 
‘He looked up. “It 
‘esn’t have too much 
do with last night. It 
pt something I feel 
»cause of that.’’ 
hnoughtfully he closed 
y hand in his. “I feel 
)if everyone I know, 
d will know, will ben- 
‘t from what I feel for 
yu.” 

A gratitude, a sad- 
‘ss, overwhelmed me. 
said, ““And Ginny?” 
“Yes, Ginny, too. She 
els the difference in 
fe, and she’s quieter, 
ks defensive. I’m not 
ren sure yet what I’m 
ing tosay...” 

We were silent. Our 
he clung together for a 











g time, our hands. He 
it back. ‘‘Now.” He 
vew me to my feet. “I 
ant you to let me make 
rangements for you to + 

into the hospital to- 
ent.” 
| “Yes. All right. To- 

mG.” 
He made a sound of 
otest, of anguish, of 
ceptance, drawing me 
to his arms, and we 
Id each other close for 
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moment. “‘T’ll come for 

u after office hours. It 

ay be late, but don’t worry, I’ll come.” 
I waited for Kitty in the library, 

utral ground, with no little pink clock 

| Sometimes it’s almost as hard to | 
| listen to a joke as it is to tell one. 
Poor Woman’s Almanac | 

icking, no accouterments of my own do- 
jain. She knew this was to be a show- 
own. She entered so silently, her head 
owed, like someone deep in forethought, 
nd then she looked up and smiled at me 
opefully. I offered her the big leather 
1air, and she curled in it tensely and 


icked her skirt about her sandaled feet. 


study. He didn’t suggest it, of course, 
but he—his influence 

“Yes. He’s like one of the little saints, 
isn’t he? Can you talk to him freely?” 
were circling the main 


is responsible.” 


Ah, now we 
matter, coming closer. ‘Yes, I can.” 

“T mean, anything you need to say 
to someone, you can say to him?’’ She 
was studying the folds of her skirt. 

“No, not anything. Not everything.” 
I added, 
friend, too.”’ 

She didn’t answer that 
you think Mother 
your willing Northwater to a Catholic 


“T hope he can become your 


“What do 


would feel about 


orphanage?” 















were what Daddy left of himself, you 
looked like him, you were his virtues. 
Why else would she have had to en- 
slave you? Why else would she have 
gone mad when you wanted to leave?” 

Slowly Kitty lifted haggard eyes to 
me. ‘‘And you, Althea?’’ 

“Oh, Kitty, think! I was the one he 
loved. She exploited me, she encouraged 
me to offend. I was her revenge! It 
sounds farfetched, but maybe not far- 
fetched enough. I have a feeling Zeb- 
strow would applaud. I only know this: 
what she felt for me couldn’t have been 
love and what she felt for you could 
have been.” 


Now Kitty got stiffly to her feet, 
slowly crossed the room to the windows 
facing the lake, and half-knelt on the 
leather cushion of the window seat. 
She was going to say it now, or I was, 
it didn’t make much difference. 

When Jack appeared in the doorway 
at that moment, I could only look at 
him vacantly, and perhaps my face held 
him silent, immobilized. 

“You killed her, didn’t you?” 

We had broken into the sealed cham- 
ber. “Yes: I ‘said at 
last, answering Kitty. At 
last, ‘‘I killed her.” 

A chill passed over my 
quivering body. ‘‘Kitty, 
Jack is here, too. I asked 
him to come. He heard. 
I wanted him to hear.” 

She nodded slowly; 
her thoughts were obvi- 
ously still absorbed in 
this denouement. 

“How long, Kitty,” 
I asked, ‘“‘have you 
known?” 

“Ever since 
wanted me to know.” 
She had turned to the 
windows again. 

I got unsteadily to my 
feet, and Jack leaped to 
put a hand under my el- 
bow. “It’s all right, Al- 
thea,’’ he said helplessly. 

I moved to the desk 
that centered the room 
with its lighted Tiffany 
lamp, and _ supported 
myself against it. 

“Kitty, she never 
knew, she never saw me. 
She was crying hyster- 
ically with her head in 
her arms. I didn’t even 
know if the revolver was 
loaded until it went off. 
I held it in the handker- 
chief she kept it wrapped 
in, and after the revolver 
went off I slipped it into 
her hand and closed her 
fingers ——”’ 

“*Althea’’— Kitty 
whirled about to me— 
“you don’t have to tell 
me this!’ 

“Yes, you have to 
know it. Jack has to 
know it.’ I hesitated a 
moment. “‘And I have 
to tell you this, too: even 
though it’s been horror 
to me, so great that it’s 
been blocked away in 
my mind all these years, 
even though I couldn’t 
live with myself sanely 
because I killed her, I’ve 
never been sorry that 





you 





she died.”’ 
Kitty cried, ‘“You killed her for me!” 
“Oh, no, Kitty, I can’t let you believe 
that. Jack,’ I said, turning, ‘‘she must 
never believe that! Kitty, I’d hated her 
for so long! Yes, I hated what she did to 
you, but I killed her for what she did to 
me, too, and to Daddy. If the circum- 
stances hadn’t been exactly right that 
afternoon, I might never have done it. 
We might have gone on living together 
forever, trapped, the three of us. But the 
circumstances were right, and I did it 

without thinking twice.”’ 
“You’ve suffered more than I ever 
did,”’ 


eyes flashing with tears. 


Kitty said, almost angrily, her 


continued ) 
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NORTHWATER continued 


“Althea, I can’t bear it! Because now 
that you’re dying you’ve become a per- 
son who could be happy.” 

I smiled. ‘‘I’ve become a person who 
could be happy because I’m dying. It’s 
only important that you be happy,” I 
told her. ‘‘This has done awful things 
to you, this summer.”’ 

Kitty reached up, without looking 
behind her, for Jack’s hand. ‘‘Maybe it 
hasn’t done awful things at all... . Al- 
thea, I don’t feel guilty anymore. I’m at 
peace. You’ve made us feel, by this— 
this ——” 

I smiled. 


‘ 


‘Love and forgiveness?”’ 

“Yes!”’ she exclaimed softly. “Yes. 
Love and forgiveness. What lovely 
words. That’s it exactly.”’ Her free hand 
reached for mine, gripping it firmly 

Jack got to his feet. ‘Come on, 
Kate,”’ he told her quietly. “I don’t 
think we need to say anything more. 
Let’s go home.’ He bent over me and 
cupped my face in his hands. ‘‘Will you 
come with us?” 

But I wanted these last few hours to 
myself. “‘Thank you, Jack. I’d rather 
stay here.” 

“All right, then.’’ He kissed me lightly 
on the cheek. ‘‘You rest now,” he said. 


I’m waiting for Rob. The house is 
very still. The old vibrations of hate 
and terror have spent themselves and 
dispersed; the atmosphere is flat, like 
that of an empty house between ten- 
ants. And even though I burn with 
fever, I am at home within myself. 

Another hallucination; perhaps the 
last. Mother appeared again, pausing 
in my bedroom door. She didn’t speak. 

“Are you satisfied?”’ 
“Have you pardoned me?” 

She refused to answer, and I saw her 
as she must have been in reality — 
obstinate, mistaken, childish, driven, 
unwitting, and I pitied her for the first 
time, as Kitty has done all along. I told 
her, “‘I pardon you.” 

Her eyes rounded foolishly, and then 
she tipped back her head and laughed in 
silence, and, clasping her hands against 
her lips for an instant as if to hold back 
sound, she finished by blowing me a 
kiss, of release, of derision, of defiance, 
and, still laughing, she went away down 
the hall. END 
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I whispered. 


HIDDEN MEANINGS OF MONEY 


continued from page 36 


a wife insists that what she earns is 
“hers’’ while what he makes is “‘ours’’ — 
using as her excuse the man’s traditional 
responsibility to support his family. By 
hoarding her income, she holds over the 
man’s head the threat—often not con- 
sciously realized by the wife—that her 
financial independence makes it possible 
for her to leave him at any time. 

One woman was even more dia- 
bolically indirect in her method of estab- 
lishing what we might call “emotional 
control” over family finances. She and 
her husband, after many arguments 
about money, worked out a realistic 
budget with professional help. But each 
time her husband did something that in 
her mind established his “indepen- 
dence’’— such as going ona fishing trip, or 
coming home late from work—she com- 
plained that she did not have enough 
money to run the house. Thus she raised 
the financial issue each time she felt her 
domestic control was slipping. 

Men or women may also assert their 
controlling impulses by deliberately — 
but subconsciously— committing a fam- 
ily to a large expenditure that will 
smash a carefully constructed budget 
just as the family is emerging from the 
financial woods. 

Another source of conflict is the ques- 
tion of which marital partner is to handle 
the family’s finances. Traditionally this 
is the husband’s role. The pater familias 
who is struggling with the tax forms, the 
budget, the children’s allowances and 
the monthly pile of bills is a familiar car- 
toon figure. Traditionally, too, women 
are supposed to have no head for figures 
or for balancing checking-account state- 
ments. But sometimes it is the wife who 
is better at planning expenditures and 
paying bills. Yet the decision about who 
will keep the family accounts is not al- 
ways made on the basis of competence or 
even willingness. The association be- 
tween money and masculinity makes it 
hard for a man to yield his authority in 
this area. He may resent even the sugges- 
tion, and if circumstances force the issue 
he may later accuse his wife of misman- 
agement. There is also a tremendous 
emotional carry-over from the way 
money was handled in the parental fam- 
ily. Women who were used to seeing 
their fathers carry out this task some- 
times fear or resent the idea of doing it 
themselves in their own family. 

In one case where a couple was heavily 
in debt the husband told the counselor 
that though he had no idea where his 
money went, his wife could account for 
every cent she spent. The counselor sug- 
gested that the wife handle the family 
finances. Two months later the husband 
admitted that, though the changeover 
had hurt his pride, his wife was a better 
manager. “I guess so long as I earn the 
money,” he said, ‘‘I don’t have to handle 
every dollar of it the way my dad did.” 

Other husbands are not so perceptive. 
A dependent man who subconsciously 
wants his wife to ‘‘mother’’ him will still 
feel emasculated if she does. One hus- 
band who was, significantly, sexually 
impotent agreed to let his wife take care 
of the family budget. One day he came 
home with a “‘surprise’”’ for her—a new 
car. The payments destroyed the budget 
she had worked out. This was asymptom 
of revolt against what seemed to him an 
attack upon his masculinity. 

Occasionally couples with money con- 
flicts attempt to solve them by peri- 














































odically switching the responsibility fo 
budgeting and bill-paying. In the ey 
perience of Family Service experts thi 
solves nothing in the long run. The basi 
problem remains, and there is the adde 
tension of overt or hidden resentments 
plus the sarcastic “‘I-told-you-so’s”’ whe 

plans do not work out. | 

A word should be said about credi 
buying. It is hard nowadays to accep 
our financial limitations, whatever rang 
they may fall in. We are stimulated b: 
advertising; and the availability of in 
stallment purchasing and easy credi| 
makes it harder to resist buying than j 
cash-on-the-barrelhead were required 
To be sure, credit buying answers a pop| 
ular need. But its drawbacks are the 
high (and often hidden) cost of the credi 
involved and the ease with which a coul 
ple can get mired in debt. Emotions ar¢ 
as deeply iavolved in credit buying as in 
all money matters. Inability to me ef 
payments can cause frustration, anxiety 
and insecurity. Families may lose track 
of the real value of money. Resentmen 
is perhaps more easily triggered: for in 
stance, a Bouse may accept the arg 
ment that ‘‘we can’t afford to buy’ 
something if there is not enough cash te 
make the purchase; but it is harder if 
eee it if the item can be purchased for, 

“no money down.” | 

In the long run the problems of mone y 
in marriage can be analyzed intelligently 
if both husband and wife stop to realize 
that the difficulties are often not ques 
tions of dollars and cents but of attitudes 
and emotions. Here are some common 
sense approaches: 
@ Figures don’t lie. You either have 
money or you don’t. Try to set up a spe 
cific but flexible spending pattern that 
encompasses the needs and wants off 
both spouses. 
@ Be as realistic as possible in makin 
financial decisions and in actual spend 
ing. Face facts. How much money com 
in? How large are the current bills? Fam- 
ily Service experts know couples who 
theorize about money by the hour, b 
won’t open bills that come in the mai 
e Try to set long-term goals as well a 
short-term ones. It’s very well to plan| 
for purchases such as a car or a freezer, 
but there should also be planning for the) 
children’s education and for building a 
retirement fund. These long-term goals’ 
should be ones that are equally impor-| 
tant to husband and wife. 

@ “His” and “Hers’’ may be fine on 
ee towels, but it doesn’t work on 
money. If both spouses have income (or 
even if they do not), all of it should be 
considered in a shared frame of reference 
as ‘‘ours.”” When a spouse customarily 
thinks of his financial needs first, he is 
also likely to be the kind of person who 
thinks his wishes should be considered 
first when it comes to meals, leisure ac- 
tivities, sex, or household duties. 

@ The money-handling responsibility 
should be given to the spouse who by 
training or temperament is best fitted 
for it. There is no real reason why it must 
be viewed as a sex-oriented task. 

@ Since each spouse brings differing ex-_ 
periences and attitudes about money to 
a marriage they should discuss their 
ideas openly. When communication is 
poor, the emotional background to 
money habits remains a mystery to one 
or the other partner. It is important for 
a husband and wife to be aware of what 
money represents psychically to each. 
All the budgets in the world can’t com- 
pensate for ignorance of these hidden 
meanings of money. END 
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Shop by mail at The Journal Store—it’s fun, it’s easy. 
And there’s no risk—any item (not personalized) may be 
returned for refund to the company you ordered from. 


Sprinkler quintuplets 

There are five different sprinklers 
to reach allareas. Each one sprays 
its own pattern—strip, square, 
half circle, quarter or full circle. 
Perfect for your garden, each de- 
livers up to 8 gallons per minute 
with even waterdistribution. Brass 
threads fit all size hose. All five 
for $6.95 ppd. Waterland Indus- 
tries, Dept. LHJ-7, 622 West 67th 
Street, Kansas City, Mo. 64113. 


Elegant wall sconces 

These lovely maple leaf and flower 
wall sconces are a bright addition 
to any room. In decorative 
wrought iron, choose antique 
white and gold or antique black 
and gold. Use colored candles 
(not included) in them to contrast 
or blend with your room. Each is 
16 x 10 in. $5.95 per pair ppd. 
Harriet Carter, Dept. LHJ2, Ply- 
mouth Meeting, Pa. 19462. 


ID tag for pets 

Play safe and tag your dog or cat 
with a polished stainless steel 
tag with all important information 
needed if your pet is lost or gone 
astray. Pet’s name, your name, 
address and phone number are 
engraved on the tag with a hook 
for easy attachment to collar. 
Specify dog or cat. $1 ppd. 
Holiday Gifts, Dept. LHJ-7, 7047 
Pecos St., Denver, Colo. 80221. 


cwrer 
RETURN ME TO 
WM. BROWNE = 4 
J218 BROAD ST. @ 
Mia 
FLORIDA 
Fi 30478 


Magnifying glasses 

Half-frame magnifying glasses in 
the smart ‘‘Ben Franklin”’ design 
bring fine print ‘‘up close’’ for 
easy reading. Just ‘‘look over’”’ for 
normal viewing. Choose frame 
colors: black with silvery threads; 
brown with golden threads; black 
or brown tortoise. Specify men’s 
orwomen’s. With case, $5.95 ppd. 
Joy Optical, Dept. 800, 84 Fifth 
Ave., New York, N.Y. 10011. 








FAT LEGS 


Try this new, amazing, scien. 
tific home method to Reduce 
Ankles, Calves, Thighs, Knees, 
Hips for 
SLENDERIZED LEGS 

Beautifully firm, slenderized 
legs help the rest of your figure 
look slimmer, more appealing! 
Now at last, you too can try to 
help yourself to improve heavy 
legs due to normal causes, and 
reduce and reshape ANY PART 
of your legs you wish . . . or 
your legs all over . .. as many 
women have by following this 
new scientific method. This 
tested and proven scientific 
course was prepared by a well- 
known authority on legs with 
years of experience. Requires only 15 minutes a day in 
the privacy of your home! Contains step-by-step illustra- 
tions of the easy scientific leg technique with simple in- 
structions for slenderized, firmer, stronger legs: improy- 
ing skin tone and circulation of blood in legs, plus leg 
measurement chart for each section of leg according to 
height and weight. 

Send No Money! FREE 10-Day Trial! , For the ‘‘Home 
Method for Slenderizing Heavy Legs,’’ just pay post- 
man $1.98 plus postage on delivery (in plain wrapper). 
Or send only $1.98 with order and we pay postage. 
Satisfaction guaranteed or return course for money back. 


MODERN METHODS, Dept. BF-828 


12 WARREN ST. NEW YORK CITY 10007 


how to slenderize - 





2 8x10 ENLARGEMENTS or 
5 5x7 ENLARGEMENTS or 
25 WALLET PHOTOS (plus FREE 5x7 Enl.) 
or 12 WALLET PHOTOS and 3 5x7 Enl. 
Lovely double weight portrait-quality Diack and 
white photos. Send any photo or neg. (ret.) 
Add 25c per selection postage and handling, 
and 35c extra for Rush first class service. 
Any enlargement hand-colored. 50c extra. State 
color of eyes, hair and clothes. 
Quality Values Studio 152-G 
New Rochelle, N.Y. 19804 


WHY SPEND A LOT FOR AN EXTRA PHONE? 


Standard Dial Phones 





Comes with 4-prong plug ready to plug in and use! 
Save extra steps and rental charges with these sturdy 
reconditioned Western Electric, Stromberg-Carlson 
dial phones. Rewired and refinished. About 14 retail 
cost. Two make a fine intercom. With plugs, ready 
to use. $9.95. Two for $18.95 + 95¢ post. ea. White, 
ivory, beige, green, red, blue. $13.95 + 95¢ post. 


MADISON HOUSE, Dept. LJ-7, 488 Madison Ave., N.Y. 17 


Wanted: You! 


F YOU want extra money and 

have spare time to put to use, 
this is for you! You can spend 
your spare time taking orders 
for magazine subscriptions—and 
earning generous commissions. 


Just send us your name and 
address on a postal card. In re- 
turn, we will send you our offer 
with starting supplies. From 
then on, YOU are the boss. 


Subscription work of this type 
can be carried on right from 
your own home. As an indepen- 


dent representative, you may 
work whenever it is most con- 
venient for you. 


Write that card today. Infor- 
mation and supplies are sent at 
no obligation to you. 


MOORE-COTTRELL 
SUBSCRIPTION AGENCIES, INC. 


Dept. 705, North Cohocton, New York 14868 








Family grown up? 
Want to be a 


“career girl again? 






Enjoy a new, big-pay 
“glamour” career with 


Stenotype | 


{ 


(The Modern Machine YI Le % 
Easy to learn at home 


Why sit at home when you can »- 
easily become a high-pay execu- 
tive secretary with Stenotype? 
Every day is a happening when you're a Steno- 
typist. You’re wanted for conferences, conventions, 
legal proceedings—because Stenotype is the world’s 
fastest, most accurate shorthand. It’s easy to learn 
and use—no previous shorthand experience neces- 
sary. The remarkable Stenotype machine does the 
work for you— prints a whole word at one stroke. 
LaSalle will train you in your spare time. The 
cost is surprisingly low. Machine is included in the 
course. Mail coupon for free booklet. LaSalle, 
417 South Dearborn, Chicago, Illinois 60605. 
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LA SALLE EXTENSION UNIVERSITY | 
A Correspondence Institution 
417 S. Dearborn, Dept. 79-092, Chicago, III. 60605 


Please send me your free booklet on Steno- 
type—the modern machine shorthand, 
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REWARD 


for Any Spi- 

der, Bug, 7 
Insect that Bug- 
master Electric 
Units fail to kill. 
Here is your auto- 
matic, odorless 
electrical way to 
rid apartment, 
home, office or 
plant of disease 
carrying bugs, 
roaches, fleas, 
bedbugs, ants, 
moths, silverfish. 


KILL BUGS INDOORS 


The Institutional Way 


Model H—$9.95 plus 75¢ p&h 

Xtra Cr stals for H—75¢ per box 
Model $15.85 plus P 00 p&h 
Xtra Oretsle for G—$1.50 per box 
| Germicidal Crystals $2 per box 
(use in either model—a penetrating 
bacteria disinfectant) 


When Ordering refill crystals only 
please add 40¢ pstg. & hdlg 


MEREDITH, Dept. LJ-7 
310 West 9th St., Kansas City, Mo. 64105 
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START YOUR ANTIQUE 
BUSINESS AT HOME! 


A chair bought for A copper kettle bought for 


$2.00 


Sold for $27.00 


Polished and sold for $18.00 





PROFIT: Amazing New Plan Starts You (K 
Quickly to Big Profits ¢ Spare or Full Time ! 
@ No Showroom, Store or Office Needed. 
PLEASURE: Plan easily makes you an ex- \ 
pert in the Prestige Profession of Antiques i 
@ Diploma Granted. PERSONAL GUIDANCE: ' 
Remarkable Research Service Guides You 

Step By Step. Please Rush FREE “‘Profit 

and Pleasure in Antiques’ Booklet. 


American Institute of Antiques 


550 - 5th Avenue, 
New York, N.Y. 10036, Dept. LH-87 
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Finally Released In This Country! 
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SWEDEN'S MIRACLE FOO 
OK YOUNG AGAIN 


Clinical tests by leading medical authorities prove that new 
discovery of natural food ingredients helps solve the problems 
of lines, wrinkles, and flabby, dry skin— ACTUALLY MAKES 
YOUR SKIN LOOK UP TO 15 YEARS YOUNGER! 


Before you read another word of this exciting news release — let us set the record 
straight on some startling medical facts just recently published. Briefly stated it 
reads like this: Thanks to new scientific breakthroughs, medical science now con- 
siders a woman of 60 to be just approaching middle age! — a woman of 45 to be just 
reaching her prime years of youthful beauty — and a woman of 30 to 35 to be a 
mere “newlywed” when it comes to the appearance of her skin! I know that at 
first glance this may sound overly optimistic on the part of medical science .. . 
but not when you consider the following events that have just taken place. Not 
when you realize that medical science has at last tracked down the 2 factors in 
nature that cause your skin to age — has found a new way to cope with them — and 
a new way to help reverse this aging appearance in just « matter of days! 


(New York, N.Y.); At a dramatic news 
conference today, it was revealed to 
America how a leading European spe- 
cialist disclosed that science has finally 
discovered how to restore youthful beau- 
ty to aging skin — and without the use of 
old-fashioned make-up, beauty creams 
and cosmetics that only attempt to mask 
complexion problems, instead of solving 
them. The secret is a new scientific de- 
velopment based on a new food dis- 
covery. Yes, a totally new approach to 
the problems of aging skin — a chemical 
food formula that has been used in uni- 
versity tests, hospital tests and laboratory 
tests to actually. make your skin look 
younger... up to 15 years younger, IN 
JUST 10 TO 30 DAYS. 

Then right before the eyes of the as- 
sembled reporters and beauty editors, it 
was revealed how this world-famous re- 
search scientist made a 39-year old 
woman look 14 years younger with sim- 
ple S5-minute treatments. 


“IT WAS LIKE WATCHING A WOMAN 
GROW A FRESH, NEW SKIN” 


After: filling in the reporters on the 
background of the test-subject (39 year 
old Mrs. H. Dorland), we were told of 
the varied skin problems this 39 year old 
woman had suffered from . . . skin prob- 
lems typical of women 30 to 65. Prob- 
lems like stubborn wrinkles in the 
forehead . . . unattractive crow’s feet 
about the eyes .. . deep, furrowing lines 
extending from nose to mouth... . sag- 
ging, flabby skin under the chin. . . and 
dry, aging skin. Then, with a series of 
clinical photographs he demonstrated 
this remarkable food discovery. 

First, he disclosed how he took a soft 
whitish mixture from a jar and began 
lightly spreading it over Mrs. Dorland’s 
face. Softly patting it on —never rub- 





Lines on the forehead 





. Lines under the eyes 
. Lines around the nose 
. Lines nose to mouth 
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bing it in. . . never massaging. Then he 
described how the white mixture began 
to slowly disappear as it penetrated deep 
down into the woman's skin. Then he 
showed us actual slides made during the 
test. 

First, we saw proof of how those stub- 
born wrinkles started to fade away .. . 
until that 39 year old forehead seemed 
almost clear and unlined as a baby’s. 
Next, the scores of unattractive crow’s 
feet appeared to melt away before our 
very eyes. Then, the deep, ugly lines 
around the nose and mouth seemed to 
actually vanish in just a matter of Hours 

- and her entire facial area was 
smoother, more even . . . softer to the 
touch... more flattering to the eye. And 
then to our utter amazement, the sa; 
ging, flabby skin under the chin . . . the 
loose, aging flesh at the neck seemed to 
grow tighter, firmer . . . until the chin 
and neck looked like those of a woman 


AT LONG LAST — SCIENCE FINALLY SOLVES 
ALL 7 OF THESE AGE-REVEALING PROBLEMS 


Lines at the corner of the eyes 


Lines around the mouth me | | ae 
Lines on neck, under chin : 





of 25. And finally, Mrs. Dorland’s entire 
complexion began to glow with such 
a fresh, vibrant youthfulness that you 
could hardly believe it had ever been 
tired, dull and dry. Yes, this new scien- 
tific discovery had transformed the 39- 
year-old Mrs. Dorland into a lovely 25. 
(Before our very eyes we had seen living 
proof of how she actually looked 14 
years younger!) 


A DOCTOR EXPLAINS .... 


The amazing transformation you have 
just been witness to may seem like a 
miracle to unscientific eyes, but it is 
really a simple, natural process based on 
medical facts scientists and doctors have 
long suspected .. . but only recently have 
finally proven true. Let me explain: 

“You see, as we age muscles and 
glands beneath our skin start to shrink 
in size. Instead of staying firm and taut 
(like in childhood) - they grow soft and 
flabby . . . and start to collapse. As they 
collapse — hollows, lines and wrinkles 
form—your skin loses its elasticity—and 
soon you are plagued with those tell-tale 
lines and signs of age that broadcast 
your years to the world. What causes 
this skin tissue collapse? — NOT a lack 
of moisture as you so often have been 
wrongly led to believe; because if only 
moisture was needed, you should simply 
rinse back the lost years of youth by 
merely washing your face with soap and 
water. NO—it is not moisture, but a 
gradual diminished supply of essential 
nutrients your body is no longer able 
to supply to the tissues of your skin. In 
other words, your body literally starves 
your skin into aging. 


CAN NATURE BE CHANGED? 


But what if medical science proved 
to you that with a newly discovered food 
formula you could NOW actually 


diminish the ravaging effects of this aging 
process . . . actually restore the youth- 
ful vibrancy to your skin. What if med- 
ical science demonstrated to you how 
with a thrilling new food discovery 
compounded of natural food ingredients 
you could actually promote and en- 
courage the appearance of fresh, new 
skin beauty . . . actually smooth away the 
coarse, rough surface tissue that for 
years have been masking the glow of 
your natural complexion . . . yes, ac- 
tually revitalize and replenish the beau- 
ty of your skin so that all those lines and 
signs of age begin to vanish in an in- 
credibly short time. And what - would 
you say if medical science told you that 
when research scientists took this newly- 
discovered food formula . . . put it into 
a chemical concentrate base that could 
be applied directly to the skin ; 
youthful skin beauty began to bloom 
gain on virtually every woman tested. 


Nuevene, intl. Ltd. 5343 Madison Avenue, New York, N.Y. 10022 
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Yes, in both clinical and laboratory 
tests . . . when a super-powerful chem- 
ical concentrate of these miracle-foods 
was applied directly to the skin it went 
to work in an amazingly short time to 
help restore the vital vibrancy of dull, 
tired skin . . . restore fresh, youthful 
beauty . . . and help end that dull, aged 
appearance of lines, wrinkles and crow’s 
feet ONCE AND FOR ALL! 


NOW LOOK UP TO 15 YEARS YOUNGER 
WITH SPECIALIST’S 5-MINUTE TREATMENT 


The name of this newly-discovered 
chemical food concentrate is NUTRI- 
VENA B25... and never before has 
medical science been able to even ap- 
proach the miracle results this great 
new discovery delivers. Yes, whether 
you are only a woman of 30 who is first 
starting to disclose the first faint rav- 
ages of time... or even a grandmother 


_ who never believed you could look 


young again .. . here is the miracle that 
modern science now offers you. 

If you are in your thirties you will see 
all those aging effects of lines, wrinkles 
and crow’s feet start to disappear 
ALMOST IMMEDIATELY. If you are 
in your forties . . . you will see that dry, 
sagging skin under the chin and neck 
start to appear smoother, fresher, tighter 
and tauter in a matter of days. And even 
if you are 55, or 60 or even 65 years old 
. . . you will see the horrid aging effects 
of harsh, ugly lines at the nose and 
mouth begin to melt away ... NOT IN 
MONTHS — BUT IN JUST 2 TO 3 
WEEKS... and you'll be astonished to 
have people think you are actually 15 to 
20 years younger. 


NUTRIVENA B25 IS NOT YET READY 
FOR SALE—BUT FREE-TRIAL SUPPLIES 
ARE AVAILABLE! 


If like most women you have spent 
fortunes on all sorts of creams, hor- 
mones, masques and beauty prepara- 
tions without real success .. . then here 
at last is a truly scientific approach to 
new-found beauty . . . one that has been 
medically proven can help you recap- 
ture 10 to 15 years of youth in less than 
30 days. You see, face creams, masques, 
etc. all fail because they cannot reverse 
ravaging effects of the aging process... 
they merely attempt to conceal them. 
NUTRIVENA B25 is the first scientifi- 
cally sound approach (it has been proven 
in innumerable clinical tests) for the 
treatment of aging skin. However, 
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. and well worth every penny 
Because here at last is a thrilling new dis 
covery for new skin beauty and new ski 
youth THAT REALLY WORKS. Bu 
if you would like to try NUTRIVEN 
B25 on a complete free-trial basis . . , 
without risking a single penny . . . If you 
would like to see yourself, in the privacy 
of your own home how it can help you 
recapture up to 15 years of your youth 
here is all you need do: 


HOW TO TRY THIS BRILLIANT 
NEW DISCOVERY ON A FREE-TRIAL BASIS 
—WITHOUT RISKING A SINGLE PENNY 


Simply fill out the enclosed reserva- 
tion priority coupon. Then either send 
$5.00 or pay postman $5.00 plus C.O.D. 
postage on arrival. This money is re- 
turned to you, if desired, at the end of 
the 30-day trial period. But we must ask 
you for it initially as evidence of your 
good faith. 

When your NUTRIVENA B25 arrives 
simply apply as directed to your face 
and neck. Make sure you don’t miss a 
single spot . . . a single line or wrinkle 
- + . Or other complexion problems 
that may have been robbing you of your 
own God-given natural beauty. And here 
is that miracle that must happen: 

In just days you'll start to see stub- 
born forehead wrinkles start to fade 
away .. . crow’s feet begin to vanish 
. . . deep, ugly nose and mouth lines 
become softer and smoother . . . loose 
sagging flesh under the chin and neck 
suddenly take on a new, youthful, firmer 
appearance. Yes, you’ll see new youth 
restored to aging skin . . . new beauty 
in as little as 15 to 30 days .. . to your 
entire face. And remember... . if you 
so desire, if you are dissatisfied in any 
way, you can get your full money back 
at any time or at the end of the 30-day 
trial period. Simply send us a letter with 
the cap from the NUTRIVENA B25 jar 
requesting your $5.00 back and it will 
.be immediately refunded. You keep the 
NUTRIVENA B25 as our gift . . . so you 
are not buying .. . only trying. . . and it 
doesn’t have to cost you a penny. Could 
anything be fairer? 

But supplies are severely limited .. . 
this offer cannot possibly be repeated 
..- SO ACT NOW! 
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money-back guarantee. 


you pay all postage and C.O.D. 





OC) SPECIAL OFFER: Order 2 jars for only $8.95, a savings of $1.00. Same 


QO) C.0.D. orders accepted. However due to recent increased mailing costs 
charges. Same money-back guarantee. 


$1.00 deposit required on all C.O.D. orders. 


t 543 Madison Avenue, New York, N.Y, 10022 

| Please send me on the special free-trial basis described apove a 30-day 

j supply of NUTRIVENA B25 for which | enclose $5.00 cash, check or 

1 money order. | understand that if at the end of 30 days! am not delighted 
in every way | will receive a full purchase-price refund ... and NUTRI- 

| VENA B25 is mine to keep absolutely free. 
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A kit containing ‘ 
everything you need 
frost or tip your hai 
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Steal a little thunder 
from a blonde. 







Clairol creates 
the first high fashion. 
rost-it-yourself kit. / 
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“ With new Frost &Tip you can And the heavenly glow you turn on, 
light up yourhair just enough to light _today, will glimmer for months. 
up your life. _ Without a retouch. 
_What a kit! Everything’s there Now, how about stealing 









to himmer in beautiful blondelights. . a little thunder from,a-blonde? 


frost in flickering tips. Or stroke in With a little Frost & Tip from Clairol, 
flattering lightstreaks. you've got it made. 

Just follow the easy, do-it-yourself All the fun of being a blonde. 
ruction Without going all the way. 


Geb bte 








‘DECORATOR KIT 


You don’t have to be handy with a brush to spruce up 
a bath with Lady Scott Prints. And the colors would Satisfy 
the most persnickity ce 
decorator. Venetian Pink, 
Persian Blue, Emerald 
Green, Antique Gold. — fete 


es 
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e is your opportunity to discover whether 
ou have the aptitude to succeed in one of 
evorld’s best-paid careers— accounting. All 
1 eed do is take our free Accounting Apti- 






f you can be trained for success in this re- 
1 ng field of business. 

ousands of women who have taken the test, 
eveloped their skill through our training, 
gone on to successful careers as account- 
Hoffice managers, auditors, financial analysts 
@ven business executives. For accounting is 
ily suited to a woman’s unique abilities. It’s 
iid where women are not merely “accepted” 
fey are just as eagerly sought after as men. 
Imakes no difference how little experience 
Iisiness you’ve had. If you have a high school 


| 


erants wooed and rewarded 
| ever before 
i 


figures—then one of the world’s best-paid 
rs for women is open to you. 












ost without warning the needs of American 
stry have exploded—creating a demand for 
ed accountants that far-exceeds the supply. 
y, and for years to come, this “accounting 
offers the richest incentive for women who 
) interesting jobs. It offers an opportunity 
ily goodbye forever to salaries of $75, $100, 
: a week and make twice as much as you ever 
}cted to earn. And once you learn account- 
you'll be secure for the rest of your life. In 
times or bad, accountants are always 
‘ed, always very much in demand. 






7 you can learn the skills 
eccounting 


!) International Accountants Society has 
¢ied many thousands of ambitious women to 
s)me accountants. It is the largest and oldest 
le-study school devoted exclusively to the 
Jhing of accounting and allied subjects. 

ne key to the school’s success is its practical 
nique of teaching: you learn by doing. You 
Jwhat accountants do—face the problems 
|) face—just as though you were learning 
ne job. This is not only a more effective way 
arn, it is highly enjoyable. You actually see 
)- skills grow, lesson by lesson. And every 
‘ of the way, you are guided by skilled fac- 





a. 


ta salary you may have thought only a man could earn. 





Byron Menides is the President of the 
International Accountants Society. He was 
formerly a specialist in international surveys with 
Arthur Andersen & Co., one of the world’s largest 
accounting firms, and has held other top positions 
in the business and educational fields. 


ulty members who are Certified Public Account- 
ants with both practical and teaching experi- 
ence in the field. 


Our students succeed 


This training has helped women all over the 
country find prestige jobs in accounting. Here is 
what some of them have to say: 

Nancy J. Norton of Los Angeles, Cal., says: 
“Last week I celebrated my month’s anniversary 
on the new job. I attribute much of the credit to 
the I.A.S. Course. It is most gratifying to have 
successfully progressed from the secretarial 
field to that of office management.” 

Mrs. H. M. Atkins of Augusta, Ga., writes: 
“Thank you for helping me to learn a profes- 
sion. Studying at home was the only possible 
way that I could have learned, because I had to 
keep house and rear my child in addition to 
working for my present employer.” 

Ellen A. Kane of Cleveland, Ohio, reports: 
“A year ago, before I had heard of I.A.S., I was 
pretty discouraged with the picture of a bleak 
future as an ordinary office clerk. Eight months 
after I started studying with I.A.S. my income 
increased 80%. I am now ready to make another 
change, which will increase my monthly income 
110% —and I have not yet completed my first 
year with I.A.S.” 
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e want to test your 
ptitude for accounting” 


ake our free Aptitude Test. It may start you on the road to an exciting career... 


And Mrs. D. M. Jaradine of Toronto, Ontario, 
writes: “I must tell you the good news—I have 
been promoted to the position of Assistant Con- 
troller. Thanks to your Accounting Course, I 
have been rescued from a go-nowhere job and 
have found a meaningful, rewarding career.” 


Major firms use our training 


Companies like National Cash Register, General 
Mills, Standard Brands, Swift & Co., RCA, Camp- 
bell Soup, Scott Paper and many others use the 
International Accountants Society to train their 
own employees in accounting procedures. And 
thousands of women who have taken our course 
now hold fine positions with leading corpora- 
tions and the government. 


Send for free Aptitude Test 


Mail the coupon below and we'll send you our 
free Aptitude Test in accounting to take right at 
home. When you complete the test, simply mail 
it to the school. We will grade it and return the 
test to you. There is no obligation. 

We will also send you a 24-page brochure, 
“Your Business Success through Accounting,” 
describing the many opportunities for women 
in accounting today. 

Find out if you have the ability to become a 
successful accountant. Take that all-important 
first step by sending for your free Aptitude Test 
and informative brochure today. 


International Accountants Society, Inc. 
A Home Study School Since 1903 

Dept. 8593, 209 West Jackson Blvd. 

Chicago, Illinois 60606 


Please mail me a copy of your free Aptitude Test and 
24-page brochure, “Your Business Success through 
Accounting.” I understand this does not obligate me 
in any way. 


Mr. 
Mines ae cees toe tae sone tron es nczcetwipesesceswenrecccusnencsees NE mins svesisacese 


Miss [Circle one and please print] 


Accredited by the Accrediting Commission of the 
National Home Study Council. 


——————-—-——--—----------F4 
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Chinatown Chops 
start with, 
San Francisco's 

e e 
Rice-A-Roni 
In large skillet brown 4 pork chops; re- 
move chops. Brown 1 pkg. Fried Rice-A- 
Roni with 2 tbsp. butter or margarine. 
Stir in 2 cups hot water, 1 (2 oz.) can 
mushrooms, undrained, and contents 
of Vegetable Sauce envelope. Place 
browned chops on top. Sprinkle with 
1% tsp. soy sauce. Cover, bring to boil, 
reduce heat and simmer 15 minutes. 





New! Complete 
Noodle Roni 
Dinners! 


Parmesano, Romanoff, 
Stroganoff, Casserole, 
and Chick ’N’ Almonds. 





LADIES’ 
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PUT A BUCKET 
UNDER THE LEAK. 
I'LL BE RIGHT THERE! 






It’s Panic Time, 


Josephine... 
in-laws coming 
to dinner! 


am 





“ 
a a 









THE PIPE'S 

; FIXED... BUT 
@t you STILL 

= HAVE A SINK 

PROBLEM. 


Wy 
GOSH! IF MY SHE WON'T IF YOU 
MOTHER-IN-LAW USE COMET! IT 
SEES THEM / BLEACHES BETTER 
THAN YOUR 
CLEANSER! 






Y’MEAN THESE 
AWFUL FOOD 
STAINS ? 


barcu, TLL SPRINKLE BOTH RINSE AND LOOK. 
HROUGH WATER... AND 
FOR THIS TEST JUST | 


LET 'EM SOAK! 


a 
m. 








THAT STAIN DISAPPEARED! 


SURE, ‘CAUSE COMET 
HAS SUPER-CHLORINOL:! 


OTHER CLEANSER 








YEP... AND SO WAS THE SINK! 
MY MOTHER-IN-LAW'S 
USING COMET NOW! 


WAS THE 
DINNER A 
SUCCESS? 














COMET BLEACHES 
OUT TOUGH FOOD 
Near) _ STAINS BETTER 

wd THAN ANY OTHER 
ilies) | LEADING CLEANSER! 
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| Bent 10 Sef 
| Bitter than ary PP 










DISINFECTS BETTER, TOO! 
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What’s Happening / Gene Shalit « Poor Woman’s Almanac/Bery/ Pfizer « Pet News/ Joyce Kuh 













Which hairdo is the real Mia? On our cover, we captured the new 
Mia Number 1, a darkly glamorous long-haired Miss Farrow, 
whose famous little-lost-waif coiffure has been replaced by yards 
of glossy brunette tresses. All that hair is not Mia’s; it’s a lux- 
urious “‘fall,’’ which she wears in her next film, Secret Ceremony. 
Lena Tabori, who interviewed (. . . and interviewed) Mia for 
our story, M1A FARROW TALKS, managed to talk about every- 
thing, including her hair. This is what Mia said about that: 
“Years ago, my own long hair became too much of a ‘thing.’ ”’ 
So she suddenly decided to chop it all off—creating Mia Num- 
ber 2—the girl with the world’s most celebrated short-cut. That, 
finally, beeame a “thing,” too, Mia explained to Lena. And so, this year, she began to 
let her naturally wavy, medium-bi wwn locks grow back. The result is Mia Number 3, 
who can be seen, casually combed and slightly tousled, in a field of flowers on Page 59. 

Mia’s new, natural hairdo (besides not being a “‘thing’’) gives her much more free- 
dom, she says. Not only from hairdressers but also from fans—who don’t recognize 
her at all. In Holland, while shooting her new movie, Mia had a marvelous time 
standing around with a crowd—waiting for Liz Taylor and Mia Farrow to arrive. 

Author Lena, who is the daughter of actress Viveca Lindfors and screen writer 
George Tabori, knows what it’s like for movie people to want to be alone. When she 
asked Mia about that, Mia replied, ‘“Sometimes I adore solitude; sometimes I’m 
terrified by it; sometimes I need it. When I need to be alone, I just go. The Queen 
could be there, and I’d be gone.” 








At the height of this political season, we step outside the political arena to bring 
you the story of a romance that just happened to start in the White House. The 
courtship of Julie Nixon and David Eisenhower began in 1956, on a day when, as 
Julie told author Stephen Hess, no one could possibly have guessed how it was all 
going to turn out. (Just like politics?) The day they met, Julie recalls, she and David 
hardly noticed each other. In fact, she spent her entire visit playing with David's 
sister’s dollhouse. To see how things have changed, turn to page 60. 


The country cousin in THE COUNTRY KITCHEN Cook Book this month is really city 
girl Elsa Harrington, one of the Journal’s talented food stylists. For this picture, 
Elsa did double duty: she prepared the food for photography in the morning, then 
did an about-face and posed for the camera herself in the afternoon. “It seemed 
strange to be on the other side of the camera,” Elsa confided. ‘“‘I found out there were 
problems there, too. Eddie Senz, the noted makeup man, did my makeup and hairdo, 
and when he’d finished combing, he called for spray as a final touch. Someone handed 
him the can, and he began to spray—but as soon as the first puff came out, he com- 
plained that it was just like starch. To his horror—and mine—that’s just what it 
was: starch!’’ 

Luckily, Elsa ducked and Mr. Senz found the right spray can just in time, so that 
everything, including Elsa, ended up looking beautiful for the picture. To see for 
yourself, see page 78. 


To select children’s fashions for this issue, Fashion Editor Trudy Owett decided 
to go directly to the children themselves, 
and let them choose (picture, left.) The young 
artist /models were most enthusiastic. Trudy 
reports: ‘‘We had five meetings with the daugh- 
ters and mothers—and spent enough time 
together to get a real understanding of what 
the girls liked. In fact, they had very def- 
inite opinions—during the selection of the 
dresses, they cheered their favorites and booed 
the uglies. From a group of 30 dresses, the 
children chose six (no small job, even for 
When the selec- 
; agreed to become artists and illustrate their reasons 





experienced fashion editors). 


tions had been made, the gir 


for liking their dresses. Equipped with fingerpaints and paper, they waited for the 


signal to ‘go,’ and did. e bate 

continues on whether they gi v1 nt Vola? 
on the pictures (see I Lik& THis DREs 

3ECAUSE, page 62)—or on themselves 
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We present our second annual survey 
of the new season’s television series. 
This preview, based on brochures and 
advance information, is unhampered by 
our having seen any of the shows. 

Lancer (CBS) is not about a doctor— 
it’s a western set on a sheep ranch. A 
treat for viewers who crave shear ad- 
venture. 

The Ugliest Girl in Town (ABC) fea- 
tures a boy who dresses like a girl—and 
he wasn’t too cute as a boy. This could 
be a drag. 

The Good Guys (CBS) is a new comedy 
starring Bob Denver and Herb Eddieman 
as a diner owner and a cab driver. Fare. 

The Doris Day Show (let’s see, I’ve got 
the name of the star here somewhere) 
is a CBS comedy about 
a widow. That’s 
funny already, 
hey gang? 


Darren 
McGavin 
aims to 
keep the lid 
on in “The 
Outsider.” 


“Blondie” and D 








agwood 
channel their bedlam. 


























One of the most talked-about 
advance programs is Julie (NBC), sté 
ring Diahann Carroll. This is nety 
TV’s first series starring a Negro (| 
Cosby is only a co-star of IJ Spy) 
Julie, the beautiful Miss Carro 
“Mama” to her six-year-old son; 
calls him ‘‘Little Man.’’ Her husbat 
an Air Force captain, was killed 
Vietnam, so she works as a fi 
for Dr. Chegley (Lloyd Nolan), 
well, it’s very heart warming. This 
the year for widows: Maybe she'll 
Doris Day. | 

| 


| 
| 
| 
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I know everybody’s doing it, but I 
still don’t feel right wearing sune| 
glasses when there is no sun. | 

—Poor Woman’s ~~“ 
| 


Hawaii Five-O (CBS). Fuzz in Hon 
lulu... . Adam-i2 (NBC). Fuzz in I 
Angeles... . Mod Squad (ABC). Fuzzy 
cheeked youths infiltrate the L.A. scem 
on the side of The Law. | 

For The Name of the Game every Fi 
day, NBC will producea 90-minutemoy 
filmed expressly for television. (continue ( 


| 





















Diahann Carrol 
stars as “Julie. 












Herb Eddleman and Bob Denve 
are “The Good Guys. 


Somebody's going to say, wow, look 
what's happened to Sears. Somebody 
who hasn't been looking—while Sears 
has been getting the smarts. 

Our International Set, for instance. 
Paired and polished. Shaped in power 
net. Lushed with lace. 





The bra: stretch frame and straps, 
scooped back, in a softly lined natural 
cup, contour, or padded cup. Under $5. 

The panty: long-legged with extra con- 
trol panels at the tummy, thigh and back. 
Under $10. 

And for more turn-on, total tone-in, 





there's matching lingerie. All in Viennese 
Cocoa, Parisienne Pink, or Roman White. 
Go International. Charge it on Sear 


Revolving Charge at any of over 2,500 


Sears, Roebuck and Co. locations 


Sears shapes a woman’s world 


All garments made in U.S.A 








Oh the natural blondes of this world. | 
They can go where they want, do what ttiey 


wart, and never worry their pretty heads about their hair color. 
And that's how it is when you use Naturally Blonde* 


With Naturally Blonde Toner, you get much more than soft glowing blondeness. You get soft glowing blondeness ang 
no problems. The shade you want stays the way you want it, week after week after week. 


It won't fade, won't need any little pick-me-ups from one shampoo to the next. 


Anything a natural bl 








j 
| 
: 
| 
i 
; 


etl 


Even becoming a first-time blonde is no trouble. First you simply lighten your hair with our new Naturally Blonde* Quick 
intener Kit (we've made this part much faster). Then shampoo in the color. 





In a matter of minutes you'll have smooth even coverage. (Along with healthy looking hair. <a 
i}urally Blonde has conditioners right in it.) ¢ 


i Just decide which of our 18 glorious shades you want to be. 
Then go on out and do whatever it is natural blondes have been up to all these years. 


em 
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*TM© 1968 Clairol Inc. 
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CERTAINLY NOT YOUR PET! 


Keep him flea-free and comfortable at 
all times with one of the dependable 
PULVEX® flea-killers. Your reward is a 
happier, more contented pet! It costs 
so little to be sure. Just ask for these 
PULVEX flea-killers at your store. 


Pulvex Super Flea Collar 


Kills fleas for 3 
months. Resin 


| SOI hae 
| <p ne 
| ELS PLEAS FO g MRONTHS 2 2-= 
} LPES 


conmnas  Ollar fits all dogs. 
Ree The new, easy, 

f + 

i 


popular pet flea 
protection. 


Pulvex Flea, Tick & “Gao” 


Fungus Powder nea i 
Stops itching fast. Kills Pocket ' 


fleas, lice and ticks. Odor- my 


less. Ideal for dusting bedor te, 
kennel. Protects for days. ‘ 


Pulvex Flea 
& Tick Spray 


QE 
prLeA) 30-second treatment kills 
v 


fleas and ticks. Just spray; 
no mess or muss. Gets rid of 
doggy odors, too! 





Keep your pet flea-free. Ask for Pulvex at 
your favorite store. 


Chicago, Ill. 60614 


CAT LOVER? Pulvex Super Flea Collar for 
Cats, Kitty and Cat Flea Spray and Kitty and Cat 
Flea Powder are at your favorite store, too! 
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Journals Journal 
continued 
This eliminates the pause at the neigh- 
borhood theater that most movies make 
between studio and TV screen. By inter- 
locking the principal characters, NBC 
will mold (is that the appropriate word?) 
these films into a series. At the end of 
13 weeks, they’ll have the longest movie 
ever made. They can show it to prisoners. 
If Blondie sounds like a comic stripper, 
you're right: Chic Young’s newspaper 
cartoon heroine comes to life (tape) on 
CBS with Dagwood Bumstead, his mid- 
night sandwiches, and his run-ins with 
mailmen and neighbors and dogs. Blon- 
die will be played by Patricia Harty, 
Dagwood by Will Hutchins and Mr. 
Dithers by Jim (Mr. Magoo) Backus. 
Girls, especially very young girls (like 
12), will go quivery at the news that 
Robert Morse is starring in a weekly, 
full-hour ABC television series called 
That's Life. Morse, who starred in How 
To Succeed in Business and Where Were 
You When the Lights Went Out? (some- 
how I feel those titles have a connection ) 
powers tremendous appeal for girls be- 
cause of his boyish grin, floppy hair 





People who want to talk first thing in| 
the morning ought to have a country | 
of their own. | 
—Poor Woman’s Almanac 


and woodchuck teeth. “I believe in 
youuuuuu . . .”’ they all seem to wail 
when he appears. Marvin Marx, for 15 
years Jackie Gleason’s chief writer, will 
be in charge of these musical comedies, 





Insiders predict that one of this 
fall’s important films will be Charly 
without the e but with Cliff Robert- 
son in the title role. Since the script is 
by Stirling Silliphant, who won an 
Academy Award for In the Heat of 
the Night, and since the director is 
Ralph Nelson, who did Lilies of the 
Field and Requiem for a Heavyweight, 
and since the music is by Ravi 
Shankar, there were enough sinces to 
propel the Journal’s Joyce Mlig to 
Robertson’s side. She found him din- 
ing on cold clam broth and black 
coffee, and ready to talk: “Charly is 
about a mentally retarded fellow who 
is a Janitor in a bakery, very likable, 
nice, a trusting sort of guy with an 
1.Q. of 68. The only thing 
that makes him dif- 
ferent from anyone 
else with an I.Q. of 
68 is his tremen- 
dous desire to belike 
other people. He 
meets a young 
teacher, Claire ‘ 
Bloom, who has heard " 
about operations that 
increase intelligence. So 
far the experiments have 
been performed 
only on animals, 
but the doctors 
are now ready 
for a human. 
Charly volun- 
teers, and in a 
test before the 
operation he 
competes witha 
mouse who also 
had the opera- 


and top guest stars, like Alan King and 
Sid Caesar, have been lined up. 

There are other offerings: Land of the 
Giants, ABC’s apparent attempt to win 
the Star Trek audience; The Outcasts, 
ABC’s western answer to I Spy (this 
one has a set of black and white heroes); 
The Ghost and Mrs. Muir, in which NBC 
takes a good old movie with Rex Harrison 
and Gene Tierney and twists it into a 
week-after-week series starring Edward 
Mulhare and Hope Lange; NBC’s 
The New Adventures of Huck Finn (live 
and animation), which may ruin Mark 
Twain’s novel for a whole new generation; 
and Darren McGavin as The Outsider, 
a private I in the land of hippies and surf. 





I assume anyone who uses a family 


name for a first name is rich. 





Cliff Robertson: ‘Don't Bow Down" 




























Once a year, Gaines Dog Research 
Center puts out a revised version of 
the directory, Touring with Towser. The 
1968-69 issue just out lists almost 
8,000 hotels and motels in the U-S. 
and Canada that will take care of families 
with dogs. The Gaines staff has never 
worked up a similar book for cats, but 
they have never heard of cats being 
turned away where dogs are accepted. 

When the latest directory (continued) 





tion, and the mouse beats him. Well, 
the operation is successful, and 
Charly starts improving. He’s trans- 
formed mentally, and he changes 
physically, in the way he dresses, in 
his presence. It’s a fine part for me, 
but it’s a tough part. I begged Ralph 
Nelson, the director, I said, let’s not 
have a typical Hollywood deal with 
canvas chairs with the stars’ names 
on them. I want to do this as subtly 
as posssible. Nothing matters but the 
picture. I think A Man anda Woman 
is really an excellent film. I keep say- 
ing to Ralph, please please please 
please have the courage to shoot this 
picture the way we believe in it and 
please have the courage to do it like 
Claude Lelouch did his—not to be 
eclectic or copy something but to 
have the courage to shoot Charly 
the way it might have happened. 
Don’t bow down to the pressure 
of the system and the movie 
establishment. You’re lucky 
to get one Charly in your life. 

I worked with Stirling Silliphant 
on the first screen draft and with 
Stirling and Ralph on the second 
one, and we got a very exciting 
script—so exciting that 
Stirling said, ‘Cliff, I 
want you to know 
right now that 
when they open 
the envelope [at 
the Academy 
Awards] and I 
go up there for 
that thing, I’m 
not going to 
give you one 
word of credit.’”’ 
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FADE THEMOUT ff 


*Weathered brown spots on the | 
surface of your hands and face * 
tell the world you're getting old | 
before you really are. Fade them a v) 
new ESOTERICA, that medicate¢ 
that breaks up masses of pigment} 
skin, helps make hands look whi 
young again. Not _a cover-up. Acts} 
skin—not on it. Equally effective } 
face, neck and arms. Fragrant, gre 
base for softening, lubricating skit 
clears up those blemishes. Distribu 
the trustworthy 54-year-old Mitchuj 
oratory. ESOTERICA—at leading { 
and drug counters. $2. 
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 — cnall23 designs 
ot Gorham Sterling 


An unusual opportunity to purchase a complete service for four, eight or twelve at substantial 
savings. In any one of the world famous Gorham Originals shown here. 


SAVE $25 on a Sterling Service-for-Four 


during this special event. A good way to start 
your sterling collection. Basic set includes 4 
Teaspoons, 4 Place Knives, 4 Place Forks, and 
4 Individual Salad Forks. Prices now start at 
about $160. 


SAVE $60 on a Sterling Service-for-Eight, 


which graciously meets a wide range of dining 
needs. Included are 8 Teaspoons, 8 Place 
Knives, 8 Place Forks, and 8 Individual Salad 
Forks. Prices now start at about $300. 


SAVE $100 on a Sterling Service-for- Twelve. 


A comprehensive set favored by many host- 
esses. Includes 12 Teaspoons, 12 Place Knives, 
12 Place Forks, and 12 Individual Salad Forks. 
Prices now start at about $450. 


Sterling prices subject to change without notice. 
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These special set savings are in effect from July 29 to October 5, 1968. At finest jewelry stores 
and silverware departments. 


Choose from 23 Gorham Original designs (from top to bottom): Rose Tiara, Chantilly, Chapel 
Rose, Buttercup, Camellia, La Scala, Fairfax, White Paisley, Alencon Lace, Andante, Aspen, King 
Edward, Classique, Strasbourg, Esprit, Lyric, Sea Rose, Chelsea, Gossamer, Rondo, Greenbrier, 
Melrose, and new Hispana, the sterling with a Spanish accent. 


Why wait to choose your Gorham Original? Gorham Sterling never grows old, only more precious. 
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w best-sellers at half price 


COUNT AS 
ONE BOOK 


Month after month, Guild members 
get the new best-sellers at the lowest prices anywhere 


Vere you rather pay $3.50 instead of $6.95 for a new best- 
seller? Savings of 50% on the new books you want are typical 
when you're a member of the Literary Guild. In fact, you are al- 
ways guaranteed savings of 40% to 60% from the prices of the 
publishers’ editions. 

In recent months, for example, Literary Guild members were 
offered The French Chef Cookbook for $3.95 instead of $6.95 in 
the publisher’s edition, Between Parent & Child for $2.50 instead 
of $4.95, Vanished for $2.95 instead of $5.95, Christy for $3.50 in- 

tead of $6.95, Airport for $2.95 instead of $5.95. 

Each month, members receive the Literary Guild magazine 
vhich describes new selections in advance of publication. In all, 
the Literary Guild magazine offers about 40 books every month — 

ich you'll find the greatest variety of outstanding new 
| by any book club. 
1ot take a book a month — only as few as four during 
st trial membership. And for every four books you 
choose a bonus book from the Literary Guild’s 
ii0g. 


ered ‘uild saves you about half on the new best- 


rx 


sell] :00ks you want most to read. Start saving 
now h thi rous introductory offer. Send no money; 
just m stpa ird today. 798 
1S are sometimes reduced in size, 
e ull-length — not a word is cut! 
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166. VANISHED, Fletcher Knebel 
Three high-level officials—and 
their friends — suddenly 
disappear from Washington; 
set off a thrilling manhunt 
complicated by politics. 
(Publisher’s edition, $5.95) 


160. TRUE GRIT, Charles Portis 
Salty humor in novel of 
American West. Intrepid 14- 
year-old girl, aided by a seedy 
Texas Ranger, pursues—and 
gets—her father’s killer. 
(Publisher’s edition, $4.95) 


195. THE PASSIONATE PEOPLE 
What it means to be a Jew in 
America, Roger Kahn. Vignettes 
of housewives, doctors, refu- 
gees in moving account of 
American Jewish middle class 
(Publisher’s edition, $6.95) 


172. THE GABRIEL HOUNDS 
Mary Stewart. Suspense in 
Lebanon: a chilling secret— 
guarded by a pack of vicious 
hounds~—is unearthed by a patr 
of uninvited guests 
(Publisher’s edition, $5.95) 


152. THE RIGHT PEOPLE, Stephen 
Birmingham. Author of best- 
seller ‘““Our Crowd 
the merely rich from “‘the 
right people’; probes Junior 
League, Newport, schools, 


separates 


hebboih ia Tso 


18. THE GREAT NOVELS OF 

ERNEST HEMINGWAY. Matched 
set of Nobel Prize winner’s great 
classics. The Sun Also Rises, 

A Farewell to Arms, For Whom 
the Bell Tolls. 3 vols. count 

as 1 choice. (Pub. eds., $13.95) 


239. TOLSTOY, Henri Troyat 
Stunning biography of the 
complex literary giant who 
spent his youth in dissipation; 
his maturity in attempting to 
turn the world toward 
Christianity. (Pub. ed., $7.95) 


258. A MASS FOR THE DEAD 
William Gibson. From author 
of The Miracle Worker, novel 
is lyrical tribute to dead par- 
ents. ‘‘Touches all common- 
place lives with grandeur.’’— 
N.Y. Times. (Pub. ed., $7 95) 


254. FIFTEEN FLAGS, Ric 
Hardman. Big best-seller based 
on American intervention in 
1918 Russian Civil War; novel 
focuses on an American cap- 
tain’s love for a Russian 
Countess. (Pub. ed., $7.95) 


404. MICHEL, MICHEL, Robert 
Lewis. A custody battle rages 
between two nations, two 
women, two religions, in this 
powerful novel of a refugee 
child who must decide his own 


| 






DESCRIBED BELOW ARE 
THE BOOKS ILLUSTRATED 
ON THE CARD AT RIGHT 


153. THE STORY OF PAINT! 
H. W. and Dora Jane Jar 
Comprehensive history 
painting from early cave 
ings to present time. 139 
world’s greatest painti 
reproduced, 65 in full co 
Size: 9” x 12”. (Pub. ed, 











































143. THE HORSEMEN, Jose 
Kessel. French best-selle) 
bold, savage drama of ph 
emotion in battle betwee} 
and nature. Shamed out@ 
primitive tribe endures | 
physical horrors to prove 

worth. (Pub. ed., $6.95) | 























117. THE DOUBLEDAY BOO! 
INTERIOR DECORATING, Al 
Kornfeld. A practical gui 
showing how to have a 
beautiful home. All aspe 
of remodeling, decoratin 
color, financing. Lavishl 
lustrated (Pub. ed., $11.9 
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124. THE FRENCH CHEF CO|y) 
BOOK, Julia Child. From} 
famous cooking expert 
complete recipes from 

119 TV shows. Mrs. Chil 
vides step-by-step instru 
with commentary. 16 pa 
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OW ARE 
STRATED 
LEFT 


BIA-VIKING DESK 
) 1968 edition of 
brence work in 
jowledge, re- 
)nded. 4117 

) pages of 

‘ns, maps. 
Hition, $9.95) 






)D”: The Great 
s of New York 
gham. Intimate 

ous families. 
ggenheims, 

id others who 
pne, gilded era. 
tion, $8.95) 















Anthony Smith 
hist’s lively ac- 
jorkings of the 
unusual, little- 
pout anatomy, 
a reproduc- 
, and more. 
dition, $9.95) 


atherine Marshall 
fan Called Peter 
Appalachia of 
spirited novel. 
1g girl goes there 
she has a great 
bout life — and 
tion, $6.95) 


203. THE ENGLISH, David Frost 
& Antony Jay. England’s #1 
best-seller takes a satirical look 
at English attitudes toward 
Sin, Politics, Love, Manners, 
Money, Women, Mini-skirts. 
(Publisher’s edition, $5.95) 


499. THE PRESIDENT’S PLANE 

IS MISSING, Robert J. Serling 
Best-selling novel begins with 
mysterious disappearance of 
The President; chilling drama 
of what could actually happen. 
(Publisher’s edition, $4.95) 


238. THE DISNEY VERSION 
Richard Schickel. From Mickey 
Mouse to the Mary Poppins 
bonanzas, movie critic com- 
bines life story with critical 
assessment of Walt Disney’s 
creations. (Pub. edition, $6.50) 


144. 1 AM MARY DUNNE, Brian 
Moore. From author of The 
Emperor of Ice-Cream. Ironic 
revelations of a woman who 
has changed her sexual identity 
so often she faces edge of 
insanity. (Pub. edition, $4.95) 


4. THE INSTRUMENT, John 
O’Hara. New novel from best- 
selling author concerns a bril- 
liant, ruthless playwright whose 
obsession with his art destroys 
the woman who loves him. 
(Publisher’s edition, $5.95) 


es 


233. THIS STRANGER, MY SON: A 
Mother’s Story, Louise Wilson 
True account of the struggle to 
taise a “‘lost’’ child—a paranoid 
schizophrenic—is also com- 
pelling tribute to life. 
(Publisher’s edition, $5.95) 


158. BETWEEN PARENT & CHILD 
Dr. Haim G. Ginott. Noted psy- 
chologist’s new, workable 
method for communicating 
with children; anger, discipline, 
sex education, fears. 
(Publisher’s edition, $4.95) 


403. NICHOLAS AND ALEXANDRA 
An Intimate Account of the 
Last of the Romanovs and the 
Fall of the Russian Empire 
Robert K. Massie. Dramatic 
re-creation of the last days of 
the Tsars. (Pub. ed., $10.00) 


167. THE ARRANGEMENT, Elia 
Kazan. Best-seller from the 
Academy Award winner. Novel 
of adman’s breakdown when 
“arrange- 
ments” of his life. 

(Publisher’s edition, $6.95) 


love smashes the 


142. THE GREY HORSE LEGACY 
John Hunt. Unsolved murder 
in 1920 oil town finds stunning 
solution in Paris, 1960—wnen a 
son uncovers tragic secret of 
his father’s life. 

(Publisher’s edition, $6.95) 


178. ROSEMARY’S BABY, Ira 
Levin. Ina grand old New York 
building an expectant mother 
faces macabre deviltry. By the 
author of A Kiss Before Dying. 
“Darkly brilliant,’’—Truman 
Capote. (Pub. edition, $4.95) 


262. AIRPORT, Arthur Hailey 
Top best-selling novel from 
author of Hotel. Secrets of mod- 
ern airport woven into drama. 
Climax involves a bomb-carry- 
ing psychotic on the Rome 
flight. (Pub. edition, $5.95) 


123. THE CHOSEN, Chaim Potok 
Moving best-seller set in 
Brooklyn: two cultures and 
two generations clash in an 
intense struggle between a boy 
and his father, a stern Hasidic 
Rabbi. (Pub. edition, $4.95) 


345. THE MONEY GAME, ‘Adam 
Smith’. From anonymous au- 
thor, witty psychological anal- 
ysis of money-handlers, from 
Wall Street to wheeler-dealers; 
why some win, others lose “’the 
game.” (Pub. edition, $6.95) 


82. PARADISE FALLS, Don 
Robertson. Civil War novel 
spans 35 years—and vicious 
career of a ‘‘great’’ man 
whose only defeat is from the 
woman he loves. 2 vols. count 
as 1 choice. (Pub, ed., $8.95) 
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32. HEAVEN HELP US!, Herbert 
Tarr. Warm comedy cuts across 
secular lines; a young Rabbi 
finds strange ally in battle to 
bring something new — reli- 
gion — to his congregation. 
(Publisher’s edition, $5.95) 


200. THE WHITE BOAR, Marian 
Palmer. Historical novel fo- 
cuses on mystery surrounding 
Richard III. Pomp and intrigue 
in 16th century England, cli- 
maxed by the War of the Roses. 
(Publisher’s edition, $6.95) 


2. HAMMOND CONTEMPORARY 
WORLD ATLAS. 256 pages hold 351 
full-color maps. Page size 81/2 
x 11 inches. Includes special 
section on United States. Highly 
legible type makes all maps 
easy to read. (Pub. ed., $7.95) 


28. THE FAMILY TREASURY OF 
CHILDREN’S STORIES. Generous 
collection of the stories chil- 
dren have loved through the 
years: fairy tales, poems, ad- 
ventures. 2 vols. count as 1 
choice. (Pub. edition, $6.95) 


154. THE COMPLETE WORKS OF 
WILLIAM SHAKESPEARE. The 
world of Shakespeare — con- 
tained in two convenient vol- 
umes, All 37 plays, 154 sonnets, 
2 long poems, a total of 1140 
pages. 2 vols, count as1 choice, 


As your introduction, 


choose 


ANY 
FOUR 


of these 43 best-sellers, 
reference works, even sets 


AL, for $] 


if you join the Guild now and agree 
to accept only four selections or alternates 
during the coming year 


87. MRS. BENEKER, Violet Wein- 
garten. A middle-aged woman 
fears she has become a’’sub- 
urban cliché’’; confronts swing- 
ing sixties in a novel ‘‘funny, 
touching and so true!’’—Jean 
Kerr. (Pub. edition, $4.50) 


138. THE GAP, Richard Lorber 
and Ernest Fladell. Candid re- 
port on the gap between gen- 
erations; businessman and his 
hippie nephew share each 
others’ worlds forone summer. 
(Publisher’s edition, $4.95) 


70. THE COMPLETE SHORT 
STORIES OF MARK TWAIN. Price- 
less treasury of humor and 
satire: The Mysterious Stranger, 
The Jumping Frog, dozens of 
others. Nearly 700 pages. 
(Publisher’s edition, $4.95) 


112. THE ARMIES OF THE NIGHT 
Norman Mailer. Author of The 
Naked and The Dead records 
October Peace March on Wash- 
ington in the form of a novel. 
Stinging critique of American 
policies. (Pub. edition, $5.95) 


204. THE SECOND CIVIL WAR 
Arming for Armageddon, Garry 
Wills. Will the black-white 
struggle in America turn to 
actual war? Interviews with 
civil rights leaders; dissenters, 
(Publisher’s edition, $4.95) 
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Authoritative 
guide to one of 
the most impor- 
tant elections 

of the century— 
prepared by 
New York Times 
experts. Paper- 
bound. 222 pages. 
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; TARTAN DRESS BY LEO 
: bet I G . Like > SSE 5” moccasins in an- 


Natural tique brown or er. Sizes « . About $15. At better NEOLITE by 


2 NEOLITE is water resistant Goodyear, Shoe Prod : ¢ 4, Akron, GOOD FVE 2 
manufacturers } Ohio 44305. 


»reaking in. And if it showers, your soles stores everywhere. 


> 


ho make a good shoe 
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ed, Gaines received an order 
ipooklet from a man who has 
each edition for several years. 
>he wrote a letter with his order, 
g that while he did not own a 
efused to stay in any hotel that 
take dogs. 

feel the same way, or if you 
o have a dog you want to take 
, send 25c in coin or stamps to 
Touring with Towser, P.O. Box 
ankakee, Illinois 60901. 






TO HAPPEN: reducing pills 
; and cats. If Lady just won't 
at low-calorie dog food, if you 
an’t say no to Tabby when she 
‘or more liver—pop an Appetite 

in her mouth. The manufac- 
ims that the tablets are harm- 
will curb the appetite of fat cats 
s. A bottle of 30 tablets costs 
nd the dosage depends on how 
ounds overweight your pet is. 
are liver-flavored. 


yave to decide a lot more than 
ize when you buy underwear 


ockings these days! 
—Poor Woman’s Almanac 





HAPPENING in the movies: 
s Elizabeth Taylor. Boom! is 
Burton. Boom! is Miss Taylor 
appropriately fleshy and gor- 
gowned on her private Mediter- 
rock, guarded by vicious dogs 
tten dwarf. Boom! is a script by 
e Williams that pretends to be 
d and is only prattle. But don’t 
ok. The terrace scene with Miss 
ind Noel Coward dining alone is 
e price of your ticket. 
Steiger and Claire Bloom, each 
1 is married to the other, appear 
ow films: The Illustrated Man, 
the Ray Bradbury story (it 
ace from 1908 to 4600, with a 
in 2047), and Three Into Two 
0, from Andrea Newman's 
quotable put-down zings in 
Steiger film, No Way To Treat 
One character’s comment on 
s intelligence: “A thought of 
ould die of loneliness.”’ 
the Bonnie and Clyde script and 






PHOTO OF THE MONTH 


: y, the collie, is a self-appointed 
Vian of Fluffy. By Marian 
Dhrbeck, Olympia, Washington. 


lyou have a favorite pet picture? 
(sit to Pet News Editor, Ladies’ 
) Journal, 641 Lexington Ave., New 
N.Y. 10022. Pictures will be returned 
'’ if you enclose a_ self-addressed, 
1 ed envelope.) 





5 dournal Her fleas 


are dead. 
Her collar 


clid it. 


Hartz. 


90 Day 
Flea Collar 


New Hartz Mountain® 90-Day™ flea col- 
lar kills fleas wherever they’re hiding. 
nose to tail. Works 3 months—keeps your 
cat comfortable. Helps end fleas that can 
move onto chairs, beds, rugs. Made of 
soft plastic with revolutionary new flea- 
killer built in. This flea-killer vaporizes 
slowly...enveloping cat in an odorless, 
invisible flea-killing shield that’s perfectly 
safe for your cat. But quick sure death 
© HAR to fleas! Collar 
8 Seen has snap-away 
safety feature. 
Unconditional 
money-back 
guarantee by 
Hartz too! 












BY BIOD VaIwava 











direction so brilliant that they swept the 
actors along, making them appear better 
than they are? I ask this particularly 
about Faye Dunaway. I mean, can she 
act? Faye burst into international dazzle 
because of Bonnie (and especially be- 
cause of her costumes, which were 
created by Theadora Van Runkle). In 
her newest picture, The Thomas Crown 
Affair, Miss Dunaway is appalling. Her 
lines are flabby—orally and physically: 
Faye should never, never appear in a 
backless dress. 

Tell me, aside from Bonnie and Clyde, 
in what film did Miss Dunaway act? 
These thoughts are provoked by the 
news that Faye Dunaway has been 
given another chance to prove herself: 
She’s been hired by Elia Kazan to play 
Kirk Douglias’s mistress in the film ver- 
sion of his best-selling novel, The Ar. 
rangement. (Marlon Brando originally 
had the part, but quit to picket). If Faye 
doesn’t perform under Kazan’s direc- 
tion, she’ll be exposed as the Empress 
who isn’t wearing any clothes. 


Actors look a lot more like real people 


than they used to, and isn’t it a pity! 





PET NEWS: Think of the toughest ques- 
tion you have about dogs, then dial 
GE 8-3311 in Philadelphia, Pennsyl- 
vania (area code 215), and try to stump 
the experts on the staff of Dog Data, 
Inc. The staff consists of six people and 
an IBM 360 computer, programmed 
with answers to over 10,000 questions. 

If the computer doesn’t know the an- 
swer to your question, one of the six hu- 
mans will go to work finding it, send it to 
you, and put it in the computer for the 
next person with the same question. 

Founder and president William Effros 
got the idea for Dog Data while working 
for an organization that ran dog shows 
all over the country. Most of his time 
was spent answering dog questions, and 
he eventually came to the decision that 
a computer could do it more efficiently. 
Mr. Effros says that about 40 percent 
of the questions are ‘‘Where can | buy a 
Boxer (or Chihuahua or Dalmatian or 
Dandie Dinmont terrier, etc.)?’” Most of 
the other questions deal with grooming, 
breeding, training and health. Although 
Dog Data has a veterinarian consultant, 
they will not, of course, diagnose or 
prescribe treatment for sick dogs by 
telephone. 

The toughest question that the com- 
puter has answered so far was dreamed 
up by a young Massachusetts school 
student who stumped his science 
teacher with, ‘‘How do they know that 
dogs are color blind?’ The IBM 360 
saved the teacher’s face by explaining 
that dogs were demonstrated to be 
color blind by a combination of study- 
ing the rods and cones in the eye and 
conducting experiments in discrimina- 
tion learning by color. 

The computer is now solving close to 
300 problems a week. Information is 
free to callers; fees are collected from 
services recommended by the com- 
puter. ‘(Of course, some questions just 
don’t have answers,”’ warns Mr. Effros, 
‘like, ‘Where can | buy a Basenji within 
three blocks of my house?'"”’ END 





Remember when everyone said tele- 
vision was going to make people stop 
reading books? We fooled ’em, 
didn’t we? 








His fleas 
are dead. 


His cola 
did it. 








Hartz. 


90 Day 
Flea Collar 


New Hartz Mountain® 90-Day™™ flea col- 
lar is the answer to the flea sufferer’s 
prayer. Kills fleas for 3 months. No messy 
sprays. No spilly powders. An insecticide’s 
built right into the soft plastic. It vapor- 
izes gently to form a safe, odorless, in- 
visible shield that kills fleas from head 
to tail for 3 months. Fits any size dog! 
Available at 
your super- 
market, pet 
shop, or variety 
store. Uncondi- 
tional money- 
back guarantee 
by Hartz too! 
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If your diet needs 
willpower, take a little 
sugar for your appestat. 





Willpower I need. 
Do I need an appestat?” 





Yes, Virginia, you do have an appestat. Everyone 
does. It’s like a “hunger switch” in your 
brain. When it’s turned up, you're apt to overeat. 
Sugar is quick energy. It turns down your 
appestat in a hurry. Even a little sugar can do it. 
Suddenly you may be less hungry and have 
the willpower to stick to your diet. And for a 
bonus, you get an energy boost, too. 





Sugar helps diets work. a 
Why not yours? «ef \ 
\ “ ‘es : ‘ : S eolesy 
(conn Y py Sent 
Only 18 calories ae / ld | “The 
a ae 


*4 neural center in the hypothal S I fi y 
believed to regulate heen or ug ar nN Or mation 


Webster’s Third New International Dictionary. 


P. O. Box 2664, Grand Central Station, New York, New York 10017 





_ Just everyday things. 
Viade beautitul by Stevens. 
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Beautiful Things for the Home: 
No Iron “Canterbury” sheets 
and pillowcases create the 


' splendor of an olde English 


garden in any bedroom. From 
the Stevens Fine Arts 
Collection™. Made of 50% 
polyester and 50% cotton. In 
pink, yellow, or blue. With 
coordinated print fitted 


' bottoms. For the store nearest 


you, Call any hour, any day 
at no telephone charge: 
(800) 243-1890. 

In Connecticut call collect: 
325-4336. 

J.P. Stevens & Co., Inc., 
1460 Broadway, 

New York, N.Y. 10036. 


Forstmann® blankets, 
Gulistan® carpets, 

ready-made draperies, 
Beauti-Blend™ sheets, 


—« and Utica® sheets, towels, 





Mand bath rugs: 
» JUST EVERYDAY THINGS 


FOR THE HOME 
MADE BEAUTIFUL BY 





From the inside out. The summer sun and wind 
can dry out a dog's coat and skin. Just a squirt of 
Pet’m Coat & Skin on his food every day gives him 
polyunsaturated fatty acids and vitamins to build a 
softer shinier coat and guard against dry itchy 
skin. It supplies vital nutrients many dog foods lack. 





From the outside in. Let Pet’m Shampoo (in an 


unbreakable plastic bottle) wash those itches 
away. And give your dog a fresh clean smell again. 
Head off itches between baths with Pet’m Flea 
& Tick Spray. 


Now at drugstores and pet counter 


Um 














SUSAN AND CHUCK 
WERE BACHELORS 


By DOROTHY CAMERON DISNEY 





Most women, widowed or divorced, 
want to remarry. If the woman has a 
son by her first husband she feels, cor- 
rectly, that it would be highly desirable 
to have a “‘father image’’ for the young- 
ster—to provide him with a masculine 
pattern so he will not grow up to be a 
sissy. If the boy is a teen-ager, this 
may not work out so easily as she had 
anticipated. Interesting studies show 
that while a divorce is resented most by 
younger children, a remarriage is most 
strongly resented by older children! If 
they have reached adolescence, boys 
often don’t take easily to a new father, 
nor do girls to a new mother. There are 
many cogent reasons for a woman to 
remarry, and teen-age children often 
Jind understanding and_companion- 
ship with a stepparent, bul it is well 
not to depend on this exclusively. 
Youngsters can also be helped by en- 
couraging them to form more friend- 
ships with adults outside the home. 
The counselor in this case was Herbert 
Gutman. 

PAUL POPENOE, Sc.D., 
Founder and president, 
The American Institute of 
Family Relations 


“From the beginning I had my 
doubts Chuck would be a good hus- 
band,” said 30-year-old Susan, a tall, 
blue-eyed blonde with a voluptuous 
figure and stunning legs encased in 
expensive stockings that sported sev- 
eral conspicuous runs. 

““When we bumped into each other 
five years ago at a prize fight I was 
covering for the local newspaper, 
Chuck was already 31 and still a 
bachelor. However, his psyche was in 
OK shape. He was a big, strong guy, 
handsome as they come, had a voice 
like a bassoon, and was anything but 
a mamma’s boy. 

“T fell in love with him almost im- 
mediately and decided he would 
make a fine father and masculine im- 
age for my two children, Elise, two, 
and Timmy, five. My parents looked 
after both children while I worked 
for the newspaper. My ex-husband 
paid no child support, drank like a 
fish, and made like he was a big-shot 
photographer on the rare occasions 
he was sober. 

“Timmy was just the age to be 
captivated by an outdoor guy like 
Chuck, who then was an upper-ech- 
elon executive for one of the big pro- 
fessional basketball leagues. Sports is 
a way of life with him. Baseball, foot- 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational, 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the 
world. The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic location 
and other minor details have been altered to conceal the identity of the couples who sought counseling. 


ball, basketball, golf, tennis, all 
sports are a piece of cake to Chuck 
and he watches his health so he can 
keep in A-1 prime condition and con- 
tinue to excel. 

“Chuck and I began dating at 
once, and I often suggested we take 
my youngsters on an outing, but he 
claimed to be shy around small chil- 
dren. I soon discovered Chuck was 
shy in more ways than one, though 
not at all shy in love-making and 
very sharp indeed at keeping my 
hopes and expectations on the boil 
while not committing himself to any- 
thing. 

“We went steady, as they say, for 
three years, sometimes splitting up 
but soon getting back together, with 
neither of us growing any younger. 
By fast footwork Chuck figured out 
a dating pattern so that he and I in- 
variably wound up as a twosome. In 
three years I met nobody in his social 
or business circles. Not one soul. 
There was no question of his being 
ashamed of me; we always went to 
the best restaurants, the best night 
spots. 

“Whenever I asked about his 
friends and the sports celebrities 
with whom he often traveled from 
coast to coast, he talked quite freely 
about them, but never explained 
why they were never introduced to 
me. And I was too proud to ask. 

“For three long years I played the 
role of Miss Anonymous. I cut my- 
self off from all other boy friends, my 
own social circle, voluntarily refused 
scores of interesting parties. Chuck 
didn’t ask this of me; I just did it. I 
was like somebody under a spell, and 
maybe I am paying now for that 
mistake. 

“Many an evening, after a long, 
hard day, I trotted to his bachelor 
apartment, dusted, vacuumed and 
cooked his dinner only to have him 
call hours later with the bad news 
that ‘something had come up and I 
might as well run along.’ I bought a 
steam iron and learned how to use it. 
Many evenings I lugged his shirts to 
the Laundromat down the block— 
three changes of shirts a day is a 
normal number with Chuck—then 
hauled back the enormous bundle. I 
ironed shirts by the dozen, sweat 
pouring down my face, until I was 
darned near dead. Very seldom do I 
iron my own stuff; I buy drip-dry. 
But Chuck is a real male peacock, 
and, like the prize sap I was at that 
time, I encouraged his Fancy Dan 
strutting. 

“Three years ago, one muggy July 
Monday, I passed my twenty-eighth 
birthday. I had expected a telegram 
—or something—from Chuck, who 
was on tour out of town with his 






































basketball team. But there was n¢ 
ing. His forgetfulness made the ¢ 
even bluer than it already was, 

“On Saturday Chuck telephe 
from New Orleans. He and his t 
and some other executives were h 
up in a sumptuous motel that we 
end and he invited me to fly dows} 
join him. The plane fare and { 
would be my birthday gift, he sq 

“Well, I packed and went. On} 
flight, I cheered up. That even} 
Chuck threw a belated birthday 
ebration for me in his enormous ¢ 
with a cake and one lighted cangq 
champagne in an ice pail, and we 
a very gay time. 

“Then there was a knock on 
door—it was the manager of 
team wanting to see Chuck a 
on a small matter. 

“Almost before I realized 
was happening Chuck hustled 
away from the festive table, p 
me into a clothes closet, and shut 
door. 

“Fortunately I don’t suffer f 
claustrophobia. It was pitch blae 
the closet and stiflingly hot besi 
I couldn’t see or hear a thin 
wanted to die. 

“The manager’s ‘minute’ tur 
into 20 minutes, 45 minutes, 
hour. Then Chuck opened the ¢ 
and invited me to resume the ¢ 
bration. 

“His weak apology was that 
manager’s ‘small matter’ had pre 
to be urgent, and that the mane 
was a puritanical old bird with 
understanding of modern manner 
‘emotional entanglements.’ Ch 
added that he felt lousy, had an 
set stomach, and thought he } 
probably getting an ulcer. Sin 
Chuck has always imagined he w 
catching just about every ailmeé 
that came to his attention, I wast 
very sympathetic. 4 

“T thanked him for the fascinatt 
evening I’d spent in his clothes clos 
and told him good-bye forever 
picked up my luggage—I hadn’t ev 
had time to unpack—and flew bal 
home only five hours after I 
arrived. | 

“The following week I telephon 
three old boy friends. One was ma 
ried, another had apparently disaj 
peared from the face of the earth, af) 
the third asked for a date and let i 
pay his dinner check. I had stayé 
out of circulation too long, and I hé 
also become too picky. I kept con 
paring all other men with Chuck—4 
their disadvantage. . 

“During this murky interval. 
talked with a onetime reporter ¢ 
the paper, who had gone into 
estate, done well, and told me 
should be making more money. 
was an attractive notion, for I we 
solely responsible for the support ¢ 
the two children and the partial su} 
port of my parents. | 

“My friend tipped me off to ast 
family apartment house at a bargat 
price, requiring a dime-sized dow 
payment, and I bought it. The plat 
needed a lot of repair, but it was in 
decent neighborhood, near a goe 
school for the kids. Four of the § 
units were occupied by nice familie 
and with those four rentals I co 
swing the deal easily, (continue 








Can you 
compete with 
your daughters 


‘Little Girl Look”? 





Mrs. John Marino of New York City, and her daughter, Christa, photographed by Scavullo 


Mrs. John Marino does. 
She keeps her complexion young-looking 
with pure, mild Ivory... 


The same pur ity and mildness daughter Christa needs IVORY § 


is important to help grown-up skin look young: SOAP 

more important than extra ingredie nits in other soaps. 
More doctors recommend See 99"/100% pure. It floats. 
The big girl’s soap for complexions with that little girl look. 
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(The answers may surprise you.) 


1. Does a woman need 
more than an underarm 
deodorant? 


Yes. A woman, if she’s 
completely honest about 
it, realizes her most serious 
deodorant problem isn’t 
under her arms. 


2. Is there a deodorant 
made especially to complete 
feminine confidence? 


FDS* 


3. What is FDS? 


FDS—feminine 
hygiene deodorant spray— 
a gentle, lightly-scented, 
almost-warm spray 
deodorant, formulated 
specifically to eliminate 
odor from the external 
vaginal area. 





4. What kind of woma f 
uses FDS? 


Your kind. Women o 
today. Interested in be 
as nice to be with as 
possible. Women who 
play, travel... with 
other people. 










5. How effective is FDS 


FDS contains the md 
effective odor-fighting 
ingredients known to 
modern science—plus a} 
important antibacterial 
agent. The result: an 
external vaginal deodo 


to bring you fotal freshr 













| e ™~ . 
Pow safe is FDS? 9. Does FDS come in any 
: Voes KVS come in any 


; ae 
’S has been hospital- other form! 


1 by leading Yes. New FDS Towelettes 
rologists to insure are the same FDS formula 
ylete safety. in handy take-along 


form. Lint-free, pre- 
moistened cloths in 


ow often should FDS purse-size foil-wrapped 
ed? packets go everywhere 
lily. Once a day is your active life takes you. 










ily enough, but in times 


fusual stress or : : 
sed activity, FDS 10. Where can FDS be 


be used as often as purchased? 
‘eel the need. You'll find FDS Spray 
and FDS Towelettes 


3 wherever personal 
n FDS be used products are sold. 


ig the menstrual period? 


st definitely. FDS’s 
‘iveness and safety 
ven more welcome 

ig those “‘special”’ days. 

















Now a napkin that protects like two, 
feels like one. 


Now Kotex Plus 





- () j= The plus comes from an absorbent 


aI f. 


~~~ little extra napkin placed in the center 


of a Kotex napkin, where it can do the most good. 
It protects like two napkins—yet feels like one, 


because it is less bulky around the 
edges. You feel more secure, more 
comfortable, more relaxed. Try it— 
New Kotex Plus, the extra protec- 
tion napkin. 


IMBERLY-CLARK 
VITH SOFT-IMPRESSIONS 


MININE PROTECTION COMES F M K 
X PLUS, KOTEX 








CAN THIS MARRIAGE continued 


with something left over for mainte- 
nance and for the future. 

“My who had 
their life, were overjoyed at the chance 
to live in a place of their own, property 
owned by their daughter. They and the 
youngsters moved into the largest empty 
unit, while I took the ratty efficiency 
in the basement. Not long after I had 
resettled, I heard from Chuck again, 
much to my surprise. He was irritated 
at his difficulty in locating me, inquired 
why I had kept my whereabouts a 
secret, and said his ulcer was giving 
him trouble. I said I was sorry and 
hung up. It was tough to do, but I did it. 

“Next day he called again, and this 
time he sounded pitiful and scared, not 
mean and crusty. He said an operation 
on his ulcer was scheduled at 10 o’clock 
the following morning, and he asked if 
I would come over to his apartment 
and pray with him for his recovery. 

“Chuck and I aren’t of the same 
faith (neither of us is very religious), 
but I couldn’t see that it mattered in 
the circumstances. My mother is ex- 
tremely devout, and she agreed. She 
told me if I cared anything for Chuck, 
I should stick by him in his hour of 
trouble, pray his prayers, drive him to 
the hospital and stand by until his 
operation was over. 


parents, rented all 


Gir and I read the Bible and 
prayed until daylight. Next morning 
I drove Chuck to the hospital, sweated 
through his operation, talked in the 
lobby to his surgeon, who was surprised 
anybody was foolish enough to be wor- 
ried by such simple surgery, and said 
Chuck was healthy as a horse. I hung 
around in the lobby until Chuck was 
out of the recovery room and wheeled 
back to his own room. At that point 
I expected to say a brief hello, give him 
a quick buss and leave. But Chuck, the 
hearty invalid, sent out the word: No 
visitors; and no visitors, I was informed 
by a pretty but steel-eyed nurse, in- 
cluded me, the woman who had stayed 
up all night praying with him. 

“As I turned to leave the hospital, 
I heard myself paged on the loudspeaker 
system. Chuck! I thought. He’d had a 
sudden change of heart. I ran to the 
desk telephone to answer the page. 

“Tt wasn’t Chuck. It was my mother, 
incoherent with grief; she was sobbing 
while talking simultaneously in a mix- 
ture of Greek and English, but I under- 
stood her at once. Every word. 

“Elise was dead. Her idiot father had 
taken the children for a drive in the 
country and had had an accident—he 
and Timmy were all right, but Elise 
had been killed instantly. 

“In September, the month Lissie 
would have entered kindergarten, Chuck 
and I were married. In the meanwhile 
he had shifted to an advertising job at 
a higher salary, but I hung on to my 
job. I guess the impulse behind his pro- 
posal was to comfort me, and for a while 
his presence was a comfort, because I 
did love him. I will always love Chuck 
to some extent, I expect. He seems like 
a part of me. But Chuck is a tough 
character to live with. He’s a born 
bachelor, and he will be better off living 
by himself, as I feel certain from our 
14 months of marriage. 

“After our honeymoon trip, which 
was strictly wonderful, we were noti- 
fied the lease on his place had been 
canceled and the building would be torn 
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down. Both of us were too busy, bee 
of our long honeymoon trip, to ] 
around. Consequently, Chuck mo 
his stuff across town to my effici 
apartment—and I mean he moved. 
never saw so many clothes. We ha 
turn the whole apartment into a gi 
closet just to contain all his luggage 
his carefully labeled, mothball-fj 
garment bags. 

“T carted every stitch I owned upst 
to my parents’ place or stored it in 
basement. I scattered chairs, bookea 
a desk, my dressing table, my stereo 
TV set among the four rented ap 
ments to make room. Even so, Ch 
felt cramped for space and was grou 
about it. Although a bridegroom, 
was grouchy that his new job requi 
very few out-of-town trips to take 
away from me. 

“We still ate in restaurants, exe 
for an occasional breakfast when 
work schedules coincided. When 
went out, he did grudgingly condeal 
to introduce me as his wife, and he még 
out fine with Timmy whenever the t 
happened to meet. Timmy adores Chu 
and my parents also consider him 
OK son-in-law. But we’ve had no mi 
ried life at all. 

“Tt was impossible for us to entert 
with the gracious, well-cooked dinni 
I used to dream of, because our li 
quarters were jam-packed with his st 
If neither one of us was on assignm 
and we weren’t dining out, we usu 
crawled into our king-size bed, brus' 
by rustling garment bags, and made lo 
I have always loved to sleep with Chu 
the sex part of our marriage has b 
fine. 

“Last April I became pregnant 
Chuck’s child and was very hap 
Chuck seemed fairly pleased, but 
ecstatic or the least amused at the 
ding he received as a prospective p 
at the ripe old age of 36. I miscarried 
my sixth month. It was about 9 Py 
Chuck was at a basketball game, t 
big game of the season. I got a me 
to him before the ambulance ca 
I know he got that message, beca 
later I got a report of what he sai 
‘Oh, hell, this would happen with t 
score at 106-104.’ | 

“Chuck arrived at the hospital befo) 
the game was finished, for which I cred 
him, but before I was ready to see hi 
he talked a good bit with the nursé 
And I know the remarks he made. F 
said, among other things, that he wi 
glad the miscarriage had occurred, thi 
he didn’t want a baby, that marria| 
was prison enough, without the ext 
burden of a child. 

“Two days later I left the hospita 
I asked Chuck to remove his garmet 
bags and find another place to sta} 
He is now living in a hotel, and tf 
telephones quite often. Sometimes 
answer and sometimes I don’t.” 








“ 

I love Susan, but apparently I can 
stand her as a steady diet,”’ said Chuel 
a steady-eyed man of 386, who we 
browned, meticulously dressed, skinny} 
waisted and looked much younger tha 
his age. ‘““Maybe I wasn’t cut out fi 
marriage and family life. 

“At the age of 20 I left home to escaf 
the clutches of my loving mother, thre 
married sisters and more nieces al 
nephews than I can count without cot 
sulting my address book. 

“T’m just a friendly guy who used 1 
get around a lot in the sports busine! 
and who likes people (continue 


Now! Shampoo-in Hair Color so natural 
it invites close-ups!* 


Let distance lend enchantment—to other women! You be the 
gal who looks even lovelier close up! Fresher, prettier, more ex- 
citing when your hair glows with the soft, natural-looking color of 
new Nice’n Easy by Clairol. 

Here is an easy-to-do, once-a-month shampoo-in hair color so 





the natural-looking } 
— HAIR COLOR | 
Pour it on... Wait just minutes... Nice’n Easy... fou just abampod its ae 
work it through. rinse...shampoo! so natural looking! 


he gets...the better you I 
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rich in formula, it can lighten lighter... brighten brighter...and 
deepen more evenly! So rich, it covers gray better than any other 
shampoo-in color...so rich,-it leaves your hair with lively body... 
and an exciting glow! Try it for a lift...for the confidence, deep 
inside, of knowing your beautiful hair color looks “so natural it 
invites close-ups’! 


The closer he gets...the better you look! 


New! 
Nice’n Easy. 
by Clairol 


the natural-looking hair color 


you just shampoo in! 


*Trademark © Clairol Inc. 1966 
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What does douching with DEMURE® 


have to do with your 





HUSDAND! 


A lot. Every husband wants his wife to be feminine...in every 
sense of the word. And Demure Liquid Douche lets you discover 


how completely feminine you can be. 


Delicately scented Demure was perfected by a leading 
gynecologist to do much more than old-fashioned 
home remedies or medicinal-smelling powders. A concentrated 
liquid, it gently cleanses and freshens without irritation. 
And Demure deodorizes so thoroughly, so pleasantly, you know 
you’re the woman your husband wants you to be. 
Feminine...in every sense of the word. 


Shouldn’t you discover Demure... the liquid douche 


perfected by a leading gynecologist. 


for postage and handling. 


pees Tae I 


To: Mrs. Nancy Davis, Dir. of Consumer Services 
Roycemore, Inc., P.O. Box #714, Hinsdale, Illinois 60521. 


Please send me—free—your medically-endorsed 48 page 
booklet, “A Feminine Hygiene Guide To Douching” and a 
trial size of Demure Liquid ‘n plain wrapper. | enclose 25¢ 






Name 
(Please Print) ey 
Street Bara 
City 
State Zip 
Dea eee see or, cram eee = Ly ee eel 


Fiery armpits 
after you shave? 


If you shave under your arms 
and apply an anti-perspirant de- 
odorant right away, it can feel as if 
you’re holding a lighted match to 
each armpit. But it doesn’t have 
to. Not with Yodora. Yodora is one 
deodorant miid enough for after- 
shave use. 

You see, unlike so many anti- 
perspirants, Yodora contains no 


irritating aluminum salts. Never 
stings. Never burns. Even if you 
use it right after shaving. Yet it’s 
an effective deodorant. And be- 
cause it’s a cream, Yodora actually 
smooths and soothes your skin. 
So go right on using your fa- 
vorite anti-perspirant. But on the 
days when you shave, use Yodora. 
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CAN THIS MARRIAGE continued 


in sports. I am now in advertising, a 
field I entered because I was offered a 
$3,000 raise and wanted to marry Susan, 
help her through a bad time in her life 
and support her. My present job may 
have a great future, like she used to say, 
but I work with a bunch of fish-eyed 
jerks I despise, and I’ve never been 
particularly concerned with the future. 
What I want is a present, a Now. I 
would prefer a present with Susan, if 
she would act like a wife, a loving, 
understanding wife, a wife who leaned 
on my judgment occasionally. Susie 
used to stay out all hours—sometimes 
on an assignment (I begged her to quit 
the paper), sometimes to socialize with 
girl friends, or so she said. How was 
I to know she wasn’t seeing old boy 
friends? 

“Tn a way, I knew she wasn’t two- 
timing me. I always trusted Susie’s 
fidelity, but I sure mistrusted her taste 
in girl friends. She ran around with one 
little tramp who slept with anybody in 
pants and once tried to make out with 
me. I told Susie to drop Eloise and told 
her exactly why, but Susie just laughed. 

“T will never understand women. 
Never. All my friends are in sports, as 
Susie knows, just as she knows I’m a 
restless type who likes to move around 
and see the country. Yet she tied me to 
a desk and then walked out on me. 
Or rather, she made me walk out. 


ie April when she was discharged 
from the hospital after her miscarriage— 
a real bad time for her—I planned a 
surprise welcome-home party. Susie 
likes parties. I hired a ballroom at a 
swank hotel and invited 50 guests. Not 
only did she refuse to show at the party 
and embarrass me in the eyes of my 
friends, she gave me three days to move 
myself and my stuff out of our apart- 
ment. Three days! How could I find a 
satisfactory place in that short a time? 

“Tt might take me three months to 
locate the accommodations I require, 
and I have no time to waste apartment- 
hunting. Surely that ought to be the 
wife’s job. As it is, most of my clothes 
are in storage and I’m in a crummy 
hotel. Legally, I guess Susan can’t be 
faulted in evicting me, crude as her 
methods were. She owns the whole 
apartment building where we were liv- 
ing, and she lets nobody forget it. Her 
dad, a fine old gentleman, keeps the 
place in ship-shape order and is privi- 
leged to pay a small rent. Nevertheless, 
Susie collects that small rent and slaps 
it in a savings account, which is solely 
in her name. 

“From the first day of our marriage 
I paid rent to her—a sizable rent—to 
cover my share of our miserable base- 
ment apartment. Yet Susie let me carry 
the utility bills, all our food bills, let 
me pay to take her out, with nothing 
said about splitting the check. She did 
buy her own clothes, but she didn’t buy 
enough clothes or smart enough clothes, 
and one time she sneeringly said one 
peacock per family—me—was ample. 

“T do like clothes, good clothes, ex- 
pensive clothes, and I take care of them. 
As a kid I had nothing except blue jeans, 
because I had to turn over my meager 
earnings so we could eat. I owned my 
first suit, with matching jacket and 





A little irritability is good for the 


world. —Poor Woman's Almanac 


“find a decent place to live in and for 


trousers, at the age of 21 and Ill 
forget the feeling of assurance and 
respect it gave me. 

“Susie is impervious to her apy 
ance. She was supposed to visit 
beauty parlor once a week like ¢ 
women, but she cried about the 
until I offered to shell out for the 
She merely pocketed the money, 
sure. A woman who has had her 
washed and done professionally ] 
like somebody a man is proud to g 
off as his wife. Susie’s hair always ] 
as though it’s been greased in baco 
and combed with an eggbeater. Ye 
wondered why I hated to introduee 
to my friends and the sleekly go 
dolls with them. : 

“Susie is stingy in a peculiar 1 
She never once complained at the| 
I support my mother to the tun} 
$300 a month, though I imagine it w 
bug most women out of their sk 
Her explanation for extracting rent} 
beauty-shop money from me, holl 
on to personal property, personal | 
ings, which I considered both unft 
nine and unfair, was to say she wal 
to be certain of Timmy’s future col 
education. I would be glad to if 
myself for Timmy’s education if} 
would go to the beauty shop ond! 
week, comb her hair, send her clo) 
to a regular cleaner instead of filling 
the bathroom with dripping stuff, 
act like she was a woman. i 
i 
The only time I ever get sick is q 
August. Did you ever try to find) 
doctor in August 2 | 


“T could be a better father to oi 
if his own father didn’t live dire 
across the street from her apartm 
building. Almost daily the bum pop 
in on us to borrow money from St 
which was never returned, eat a sr 
from our refrigerator, reverse a rulé 
order I had laid down for Timmy. ]] 
semester, just before Susie and I s¢ 
rated, the youngster’s grades zer¢ 
and I said he would have to stud 
extra hour and go to bed at nine o’eld 
Next day Susan’s ex came across} 
street and declared that 10 P.M. 
Timmy’s bedtime hour, and Susie agré 
How do you like that? 

“Susie is so soft with Timmy sl 
interfering with his progress in grow 
up to be a man, like my mother did y 
me. On the other hand, her heart is h 
as a stone toward my numerous g 
children and the occasional loans I 
made to friends that aren’t returned 

“All of us make mistakes, and 
doubt I’ve made mistakes with Sus 
I now know I made some remarks ab 
her miscarriage that should have bi 
left unsaid, and I’m sorry. But I 
speak the truth. I would like io 
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come back to me, I would like for 


to quit work, but I don’t think either ¢ 
of us is well suited by personality to 
the parents of a young baby.” 


Saee description of Chuck as 
born bachelor was accurate,” the cou 
selor said. ‘‘However, Susan did 
realize that she was equally self-centeré 
possessed many of the attributes of t 
confirmed bachelor, and was too in 
pendent to succeed as a wife. 

“Although she and Chuck got alo 
well sexually, it was largely on a phy, 
cal basis. There was no genuine ¢0j) 
panionship between them, no exchatl 





(if the symbol on 


the card is:) 


A MAGNIFICENT CHEVROLET 
Camaro Convertible —‘‘The Hugger’’ 
comes equipped and ready to drive! 





$500.00 IN CASH to spend as you wish 
for bills, medical expenses or just for 
fun! 





) OUT RIGHT NOW | 


A MAGNIFICENT GLOBEMASTER four-band AM-FM-SHORT WAVE 
PORTABLE RADIO—solid state, beautiful design, thousands sold 
at $59.95! (200 reserved for holders of Lucky Symbols!) 





SUPERB COLLECTOR’S EDITION RECORD ALBUMS — 
10 glorious selections ‘IN A SENTIMENTAL MOOD’’... 
(Thousands waiting to be claimed by Lucky Winners!) 
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re than 40 selections by The Langines L 3 
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for quiet moments, dining, 


ja shimmering mood of ‘Candlelight Melodies”... with Liberace! 


0 artistry of LIBERACE has gained inter- 
'acclaim...a technique so subtle and 
Nat he weaves a spell of sentiment and 
1 to delight every listener! 


‘igines Symphonette travels with LIBER- 
m VIENNA to PARIS, NEW YORK to SAN 
3CO on a musical journey that brings 
entertainment, cloaks every home in the 
of friendship and hospitality! You'll enjoy 
oy Strauss... popular favorites like: Star- 
Nalaguena...Hello Dolly...Strangers In 

. After The Ball... and many more! 


dining, so perfect it is like being in your 
slusive supper club...for reading and 
away the tensions... for entertaining 
2 music should form a backdrop to con- 
.for your personal moments of 
meditation. 


—and Claim 
'rize in The Giant Longines Sym- 
“Give-A-Way” Sweepstakes! 


neck your Claim Certificate (the card 
ito this magazine) to find out which prize 
2 won. We'll send your prize and the four- 
‘Candlelight Melodies’ Treasury for you 
again and again for 10 days. Return it if 


ive-A-Way’’ Sweepstakes Works: The symbx n your officia 
(cate bound in this magazine tells you what y have wor 
Jf gift, simply return the certificate. Your prize w 

the ‘Candlelight Melodies’. Treasury for you to play agair 
dr 10 days FREE. There is no obligation to buy for you may 
reasury and owe nothing, but still keep your prize, Employee 


you are not delighted. Or decide to own it to enjoy 
for decades to come, and send just $5 a month 
until the low, low price of only $9.98 is paid (plus 
modest postage-handling cost). STEREO VALUE: 
just 30¢ a record more for the Stereo edition! 
Worth up to $19.00 in fine stores—you save up to 
50%! LIMITED EDITION — please act at once! 


Thousands of Free Record Albums... 
Waiting to Be Claimed by Winners! 


lf your Claim Certificate (bound into this maga- 
zine) contains the symbol of a heart you are 
already the proud owner of a magnificent Long 
Play record. “In A Sentimental Mood” includes 
ten magnificent encore performances: Sentimen- 
tal Journey, Mood Indigo, Anniversary Waltz, One 
For My Baby and six other nostalgic favorites. This 
prize album will be sent to winners right along 
with the four-record Liberace Treasury. Keep 
your FREE prize even if you return the Treasury. 


a selection 


Less than 25¢ 


full price only 

or $5 a month includes postage- 
handling. NO EXTRA CHARGE FOR 
deluxe Presentation Case. STEREO 
BARGAIN: Just 30¢ a record more. 





y suppliers, or advertising media 

1 to win prize Subject to all Federal, State 
i e winners must send Claim Certificates 
na The decisions of D. L. Blair Co., the independent 
Claim Certificates must be rec 
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HERE ARE A FEW OF THE 40 WONDERFUL SELECTIONS! 


Somewhere My Love 
What Kind Of Fool Am | 
As Long As He Needs Me 


Strangers In The Night 
A Man And A Woman 
Boogie Woogie 


Estrellita 


O Sole Mio 


Moonlight Sonata 


Beer Barrel Polka Mame Sunrise, Sunset 
It Was A Very Good Year The Blue Danube Londonderry Air 
Canadian Sunset Minute Waltz Minuet In G 


Malaguena Come Back To Sorrento Two For The Roaa 
Three O’Clock In The Morning Happy Barefoot Boy The Rosary 
| Don’t Care Romance Hello Dolly 
La Paloma After The Ball Twelfth Street Rag 






© C.S., Inc 


e The Camaro Hugger—sleek, 
to be claimed by its owner. 


$500.00 in hard cash—spend it as you like for bills or pleasure. 
e Globemaster AM-FM radios— magnificent four-band, high per- 
formance portables. 
» Collector's Record Albums—"'In A Sentimental Mood'’— 
low and melancholy favorites for a lifetime of listening. 


luxury-equipped and just waiting 


10 mel- 


MAIL CARD OR COUPON TODAY 
The Longines Symphonette Society 


SYMPHONETTE SQUARE * LARCHMONT, N.Y. 10538 


Send the ‘CANDLELIGHT MELODIES” Treasury featuring LIBERACE for 
me to play in my own home for 10 days FREE. | may return the Treasury 
and owe nothing or will send just $5.00 a month until $9.98 (plus postage- 
handling) is paid. 


Please check one [] HIGH FIDELITY [J Stereo Edition (Just $1.20 more) 


Mr 
Mrs. 
Miss 





(Please Print) 














Address Ee 
City e. 

State : oe) 
(J SAVE EVEN MORE! Enclose full amount now (High Fidelity $9.98 
Stereo $11.18) and we pay postage-handling costs. Same 10-day trial, 
prompt refund guaranteed. 10690-003 
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Help Your Skin Keep 
Alive and Beautiful 


Every woman can acquire a lovely 
complexion that is smooth and fine- 
grained in texture, and she can virtu- 
ally help to predispose her skin to 
remain young and flawless through 
the years ahead. 

The progress of modern science 
and the discovery of a remarkable 
tropical moist oil with the ability to 
cherish and beautify the skin, has 
made it possible today to encourage 
the complexion to keep vibrantly 
alive and exquisitely abloom. 

Simply by stroking this unique 
moist oil over the entire complexion, 
covering it with a delicate, dew-like 
film, you can cherish the smooth re- 
silience of your youthful skin. The 
tropical beauty fluid helps further 
the skin’s natural urge to renew it- 
self, aids in setting up a sustaining, 
protective barrier against the de- 
spoiling outdoor elements, indoor ar- 
tificial heat and air-conditioning. It 
has rich isotonic values and an ideal 
osmotic pressure to take supplemen- 
tary oil and moisture directly down 
to where they are most needed, a 
homologous blend of beautifying ele- 
ments to assist nature in restoring 
the balanced functioning that brings 
the complexion its fine, perfect tex- 
ture and loveliest radiance. 

Part of the flower-like beauty 
which emerges on the skin can be at- 
tributed to the hygroscopic qualities 
of this moist oil. It not only encour- 
ages the provision of absorbable sub- 
strata moisture, the kind that sus- 
pends and plumps out the epidermis, 
to the plasma colloids (tiny water- 
carriers of the skin), but actually at- 
tracts and draws external moisture 
present in the atmosphere close to 
the complexion to counteract sur- 
face dehydration and ensuing wrin- 


kle-dryness and promotes the con- 
stantly fresh and dewy appearance 
that is the epitome of youth and 
beauty. 

Just how essential this process is 
may be borne out by the fact that 


every skin needs a seventy per cent - 


moisture content to be entirely 
blessed with suppleness and healthy 
bloom. This is particularly true in 
the climatic conditions prevailing in 
America. Natural moisture usually 
diminishes alarmingly once the teen- 
age years are past, and skin particu- 
larly needs the special ministrations 
of this unique tropical fluid that 
helps to bolster and regularly re- 
plenish the moisture reserves within 
the tissues. 

In tropical countries the beautify- 
ing moist oil is obtainable as oil of 
Ulan, and in the United Kingdom it 
isknownas oil of Ulay. In America it 
is available from druggists as oil of 
Olay. It serves as an excellent make- 
up base, keeping foundation and 
powder matt for hours without re- 
touching while all the time cherish- 
ing, protecting and beautifying the 
skin, unseen yet unparalleled in its 
potent promise of present-and-fu- 
ture loveliness. 


Beauty Skin-Care Consultants 
Recommend 


To give your complexion youthful clear- 
ness and loveliness, smooth on a film of od 
of Olay before applying make-up. Besides 
cherishing and beautifying your complexion, 
the Olay oil will insure that your final 
make-up has a perfect matt finish. 

* * * 


To revive tired eyes in just a few minutes, 
moisten two cotton pads with lemon Jelvyn 
freshener and place them over your eyes while 
you relax. Then, to erase traces of wrinkle- 
dryness that det elop around and beneath the 
eyes, pat in a film of moist oil of Olay. 
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CAN THIS MARRIAGE continued 


of thoughts, no sharing of interests. 
They didn’t even share expenses. Like 
a good many working wives, Susie 
regarded her earnings as_ belonging 
exclusively to her, but she was the first 
working wife in my experience who 
charged her husband rent for his lodg- 
ings and then evicted him. 

“It was Susan who initiated the mar- 
riage, not Chuck. She wanted to gain a 
good father for Timmy, and she wanted 
to bear another child. Nevertheless she 
refused to quit her job to please Chuck. 
Actually, he sacrificed more to the mar- 
riage than she did. He changed his line 
of work partly for her sake. He was 
further motivated to change by the 
offer of additional income and by anger 
that he had received no raise in salary 
in five years with the basketball team. 

“Chuck was much less bold in person- 
ality than Susie imagined. His fine 
feathers were almost certainly worn to 
conceal a timid heart, as well as to com- 
pensate for the hardships of boyhood. 
In the course of our interviews it de- 
veloped that Chuck had not asked his 
old boss for a raise. Indeed, he had 
given up a job he thoroughly enjoyed 
for a job he thoroughly disliked, with- 
out disclosing his economic grievance. 

“Tn the beginning, the prospects that 
Susan and Chuck would resolve their 
problems seemed fairly unlikely to me. 
Yet both declared they wanted to save 
their marriage and were willing to accept 
advice. The efficiency apartment was 
far too small for them. Their living 
conditions had been impossibly compli- 
cated by the close proximity of Timimy’s 
natural father, who popped across the 
street whenever he chose to borrow 
money and to interfere with the boy’s 
discipline. 

“T suggested to Susie that she seek 
more commodious lodgings in a neigh- 
borhood at least five miles from her 
ex-husband, even though it entailed 
selling the apartment building. At the 
same time I suggested to Chuck that 
he hunt a job in the field where he ex- 
celled—sports—even if it meant a re- 
duced income. 

“Susie found the apartment, and with- 
out selling the building, soon after 
Chuck found another job as a sports 
executive. There was no cut in his 
salary; his experience in advertising was 
an asset. The couple moved back to- 
gether on a trial basis, leaving Timmy 
to finish the school semester with his 
grandparents. 

“Each made concessions. Chuck 
stopped bugging Susie about her messy 
clothes, messy hair. She then stopped 
bugging him about his vanity. They 
located a moderately priced laundry 
and cleaning shop, and every Saturday 
sent out the 21 to 25 shirts, which he 
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Company, Independence Square, Philadelphia, 


considers the just due of every aver 
man. 

“‘Susie employs the same cleaner, 
with less frequency. Twice a month 
goes to the beauty parlor to have 
hair shampooed and set. She proj 
for in-between times with an a 
collection of falls, wigs, cover-up 
and she has learned to juggle her 
tion to meet Chuck’s fussy (but fla 
ing) specifications of how his wife sho 
look. | 

| 


Sie quit seeing Eloise, the |} 
friend Chuck distrusted (undoubt@ 
for good reasons), and she made 
rangements so she could hold a pa 
time job on the newspaper. When 
comprehended the true meaning of 
riage, which happened quickly 
is intelligent—she confided in and ta 
to Chuck about her newspaper as 
ments. His vague jealousies were 
to rest. He then talked to her abou 
nature of his work. She is now an a 
sports fan, and they attend sp 
events together. 

“They have a regular Wedneg 
afternoon date for tennis, a gam 
which Susie is slowly becoming pr 
cient. Timmy has also learned ten 
under his stepfather’s tutelage, 
Chuck recently told me with a grin 
Timmy regularly beats his mother 
is the champion at his school. Chi 
own trivial disciplinary difficulties 
the boy disappeared when Timmy e¢ 
pleted his school semester and mo 
into his own bedroom in the large 
apartment. 

“It took Susan quite a while to gi 
the fact that Chuck was inwardl 
of fear, driven by economic wol 
originating in his impoverished |} 
hood. Once aware of this subconsel 
fear, she understood why her sepai 





































apartment house, were extremely pi 
ful to him. 

“At that point, voluntarily, she dee 
over half the apartment building to] 
and turned her separate savings acco 
into a joint account. Not long afterw: 
Susan became pregnant again, and 
time Chuck was proud and gratified 
the news. 

“Their daughter is now three ye 
old, and the delight of both. Except 
very occasional feature assignmel 
Susan has given up her newspaper wo) 
This doesn’t mean that she feels oj 
tied down in any way. Susan 
Chuck are fortunate in possessing bt 
in baby sitters in her parents. 

“These days Susan very often t 
along (by invitation) with Chuck | 
his out-of-town and cross-country trl 
while her mother looks after Timmy 4 
little Jeanette. Sometimes Jeanette, w 
has a small suitcase packed with to 
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THE NEATNIKS ARE 
COMING! 

THE NEATNIKS 
ARE COMING! 


<« (What’s a Neatnik?) 


Does your hair look 
older than you do? 


( ofKocestrat 
as HAIR See ene 


ssthiti j 


It doesn’t have to. No matter 
how dry, brittle and dull your 
hair’s become, there’s a hair 
conditioner that can makeit look 
young again. It’s Kolestral.The 
most effective hair conditioner 
anyone’s ever come up with. 
Rich, creamy, Kolestral does the 
job right. Because unlike 
' quickie gloss-overs, Kolestral 
works from the inside out. Fills 
up porous openings. Strength- 
ens split ends. Makes hair sleek, 
lustrous. Why settle for old- 
looking hair when youcanturn | 
back the clock with Kolestral? 


Wella means fine hair products. 
Ask your hairdresser. 
©1968, The Wella Corp. 







DISCOURAGE Thumbsucking 
“ and Nail Biting 
y Just paint on 
fingertips. 


70¢ at your 
drug store. 
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Again in 1968, Holiday is offering the popu- 
lar, informative directory of its school and 
camp advertisers. In its pages you'll find the 
latest announcements of colleges, camps, 
schools, home study programs, and educa- 
tional travel programs. 

It’s Freet 

For your copy write to 

Holiday Magazine 

School and Camp Department 

641 Lexington Avenue, New York, N. Y. 10022 
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Just 5 drops in % glass 
of water adds up to 

8 gallons of great tasting 
mouthwash. Binaca 


HOME SIZE 





Very concentrated 
Golden Breath Drops. 


Adu M4 teh crippler 
of young adults 


Send gift to KS A SE Cle 
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Things Your Mother Never Taught You 


























Herbs are FUN. They 
verve to ordinary food 
elevate something a bit 
cial into the realm of 
extraordinary. Herbs, 
we insist, are not scar 
basic supply of these ma 
little leaves should include 
following: parsley and thyme ( 
have herbs), basil, marjoram, oreg; 
tarragon, rosemary, mint, sage, ¢ 
and dill weed. Parsley and thyme are “musts” because 
can be substituted for many others. Buy small jars of htm 
once opened, they weaken. Give them the sniff test every tw 
three months, and always fre} 
store in a . == 
dark, cool, 2WOPS. SO paniiey 5 Ay Cur Le? cop 
dry place... e=— 
not over thestove! 













Now is the time to find fresh herbs at market. Something to rem 
ber .. . use twice as much of a fresh herb as you do of its dried verg 
A recipe calling for two tablespoons of dried parsley requires 
tablespoons (14 cup) of the fresh. The delightful new freeze-d 
herbs are like the dried, for measuring purposes. 


Herbs you’re likely to find fresh are parsley, most of the year; ch 








usually grown in a pot, water-able and regenerative for a brief 

after cutting; mint, available during the spring and fall; dill 
strongly associated with Scandinavian and northern German coo 
with the same availability as mint; and basil, usually sold like ch 
in a pot, and sometimes available in the early summer or early | 










Say you’ve tracked down the per 


; recipe but hav 
VY Cpe the neces! 
Aap. extract herbs. Never m| 


— Substitute parsley for basil, r 
joram or oregano—the “‘mild’’ herbs. A few drops of peppermint 
tract will taste like mint ... well, rather! A lack of sage car 
remedied with a few shakes of poultry seasoning (which cont 
sage), and the green tops of scallions will stand in nicely for chi 
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Some herbs, such as parsley, chives and rosemary, can be frozen, w 
or chopped, in plastic bags. Another novel way to ‘‘store’’ herbs i 
making herb vinegar. Place his 
14 cup of a fresh 

herb in the bot- §NUMIRAREB 
tom of a quart- : 
sized crock. Pour 14 cup boiling wine or vinegar over 

herb; crush with a pestle. Fill crock 34 full with vinegar. Cover, 
and use immediately, or allow to stand a week or two. Strain thre 
cheesecloth and bottle. 





Want to dry your own herbs for fun? Place bun§ 
of fresh herbs in a brown paper bag. Tie the) 

together so herbs are suspended within. Hang ina¢ 

dry place. When herbs are dry, shake leaves and flo 
into the bag, and remove stems. (One caution: when uf 
home-dried herbs, remember their pungency may 1 
from the dried herbs you are used to buying.) } 







{llustrations by Alice Golden 
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Q: Our twin son and daughter 
are both entering college next 
September. We want to give our 
daughter whatever allowance 
other students get, but we have 
no idea how much that allowance 
should be. What are the averages 
now, not counting room, board 
or tuition? 

A: There are no nationwide 
averages on student allowances, 
so far as I know. But ina recent 
study of college-student spending, 
students reported these amounts 
each month: 


Amount %of Men % of Women 
under $100 59 Ms 
$100-$150 20 11 
$150-$200 8 4 
$200-$250 5 1 
over $250 5 3 


Q: Our son, 22 years old, is earn- 
ing $1,100 this summer at his job 
on a construction project. Does 
the fact that he is over 18 and is 
earning over $600 mean that we 
can’t claim him as a dependent 
on our 1968 tax return? We are 
contributing a lot more than 
$1,100 toward his support this 
year. 

A: You can claim your son as 
a dependent zf he is a full-time 
student. The Treasury defines a 
full-time student as one who is 
enrolled full time, during five 
calendar months of the year, at 
an educational institution that has 
a regular faculty, curriculum and 
a body of students in attendance, 
or as a person attending a full- 
time on-farm training course su- 
pervised by a state or local agent, 
or supervised by a qualifying 
educational institution. 


Q: My husband, who is now near- 
ing retirement age, served in the 
U.S. Army for four years during 
the early 1940’s. Does he get any 
credit for this period, for the pur- 
poses of figuring Social Security 
retirement benefits ? 

A: Yes, $160 in wage credits 
are allowed for each month of 
active military service during the 
period from September 15, 1940, 
to December 31, 1956—unless he 
is eligible for other Federal retire- 
ment benefits based on the same 
military service. 


Q: We thought we had every 
kind of health insurance there is, 
including coverage for dentists’ 
bills, disability and drugs, and 
with very low deductibles. But 
my husband recently had a terri- 
ble car accident and was in the 
hospital for five months. The 
insurance paid only a little more 
than half of the actual costs. I 
want to make sure this problem 
never comes up again. How can 
we protect ourselves? 

A: Consider switching from 
“first dollar’ health insurance— 
in which you pay the very low 
deductibles you describe—to a 





By Sylvia Porter 


major medical policy, which pro- 
tects you against the kind of 
medical catastrophe that hit your 
husband. With major medical 
coverage, you pay a relatively 
high deductible—perhaps the first 
$500 of hospital costs—but you 
can get coverage up to $20,000, 
$30,000 or $50,000. 


Q: Our daughter, now a college 
sophomore, is determined to be- 
come a writer for a newspaper or 
magazine. We’ve warned her that 
jobs are hard to come by for in- 
experienced writers—particularly 
women—on any big newspaper 
or magazine, but she is still deter- 
mined. Where can we suggest 
she get the actual experience de- 
manded by the big-name pub- 
lishers? 

A: Competition is still brutal 
for women in this field, and previ- 
ous experience—beyond training 
in a school of journalism—is a 
virtual necessity for a writing or 
editing job on any major news- 
paper or magazine. I would sug- 
gest your daughter try to start 
with an industrial or technical 
publication, a trade or labor jour- 
nal, a scientific or agricultural 
journal, a government publica- 
tion, a small local newspaper, or 
in a public-relations office. She 
might also try free-lance writing 
on the side in an effort to build a 
small collection of by-lined arti- 
cles to use as a demonstration of 
her abilities to a future employer. 


Q: Our 17-year-old son is now on 
a sartorial spree, and he has just 
announced to us that he “‘must’’ 
have a new brocade jacket for 
evening wear—at a cost of $45! 
He insists that his clothing allow- 
ance should be equal to the $300 
a year we give our 16-year-old 
daughter, since a young man’s 
clothing needs these days are just 
as great (and expensive). What 
do you think? 

A: Your son may indeed be 
pointing the way toward the new 
(and expensive) fashion trend for 
males of all ages. What’s more, 
both your son and daughter are 
into the most expensive clothing 
years of their lives. Still, if your 
son wants the same clothing al- 
lowance as your daughter, he is 
flying in the face of the averages. 


According to the latest survey of 
family clothing expenditures, girls 
in the 16-17 year age bracket 
spend 43 percent more for clothes 
than boys aged 16-17 spend. 
Why don’t you suggest he earn 
that brocade jacket and what 
other extras he “‘must’’ have? 


Q: We're afraid our tax return 
for last year will be questioned 
by the Internal Revenue Service 
because of some unusually large 
deductions we took. Does the 
taxpayer always lose in an audit? 
Actually, we think we may have 
overpaid rather thaa underpaid 
our taxes for 1967—despite the 
big deductions. 

A: By no means does the tax- 
payer “‘always lose’ in an audit 
of his tax return. In a significant 
number of cases, in fact, he actu- 
ally ‘‘wins’” if it is determined 
that he has overpaid his tax. If 
this is true in your case, you may 
be eligible for a refund—plus 
6 percent interest a year on the 
Overpayment. 


Q: My husband and I are both 
in our 30’s, and our friends have 
advised us to invest some of our 
Savings in “‘growth stocks.’ Just 
what 7s a growth stock, and how 
does an amateur go about choos- 
ing a good one? 
A: A growth stock, in the sim- 
plest terms, is the stock of a 
rapidly growing company in a 
rapidly growing industry. Ex- 
amples of growth industries to- 
day are computers, photographic 
equipment, office copying devices 
and hospital supplies. A compe- 
tent stockbroker can advise you 
on the outlook for specific com- 
panies in any given industry, and 
give you details on a corporation’s 
financial standing, product lines, 
markets and many other aspects. 
But remember this key point 
about growth stocks: You are 
investing for future growth, seek- 
ing capital gains over a period of 
time. The chances are that your 
dividend return will be minor. 


Q: I keep hearing that you save 
money by trading in your car for 
a new one every year or two. Is 
this true, when you consider how 
fast a car depreciates in the first 
couple of years? 







































A: To answer your ques 
with an example: a car cos 
$2,806 that is driven 14,500 
the first year depreciates $84 
the end of the first year. The s 
car, driven 27,500 miles in 
first two years, depreciates 
average of $715 per year over 
two-year period. However, y 
costs of repairs and replacem 
of parts after two years are li 
at least to offset the decli 
rate of depreciation. 

Actually, studies show the 
little difference in the total 
of owning a newer vs. an ol 
car on a cents-per-mile bd 
Unless you live in a state tl 
imposes a substantial tax w 
you purchase a new car, 
decision on whether and 
often to trade in your car sha 
depend mainly on your own p 
erences and finances. 


et 





Q: At the office where I work 
a typist, you have to be on 
payroll for five years before 1 
get a two-week vacation and 
years for three weeks. I th 
this is very stingy, but the cc 
pany says not. Who’s out) 
line? 
A: The company is. Today 
great majority of companies ¢ 
ploying office workers grant 
two-week vacation within twa 
five years of service and a th 
week vacation within 10-15 va 
Many companies have even m 
liberal vacation policies. 


Q: I run a prosperous temporal 
help agency, but I am unable 
find a part-time janitor who y 
stick with me for more thar 
few weeks. Since 1965, I’ve 
19 different people quit. 
A: Why don’t you consider hiri 
a mental retardate? If you do 
you may have to invest so} 
time and patience in training 
the beginning, but the statis 
show that you would be likel 
get in return a reliable, respé 
sible employee who would be s 
isfied with his work over a ld 
period of time. 









Miss Porter welcomes questions fro 
readers. Those of general interest wi 
be answered here as space permi 





you could hand-model 
in horror pictures!” 









. 
“Madge, ! could cry! 
Dishwashing wrecks 
my hands!” @& 





, “No excuses. Not while Palmolive® ° 

Dishwashing Liquid is around. 

It softens hands while you do dishes. ° 
You’re soaking in it now!” * 











_ “Oh, Madge, go on! 
dishwashing liquid? 


5. Aweek later. “Madge, 
you're a smarty! Dishwashing’s ¥ 
a lot different now with 


Palmolive Liquid.’ a 
Ls , 








softens 
hands 

while you 
do dishes 




















‘Makes the job 
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“Well, it’s more than just mild. 
It’s wild on dishes.” 
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ST a Cola Cel i e 
All 3 kinds of sewing: 
eSiclieeseee ae 
Been CMe IC: 
_ State Speed Control... 
Electronic needle | 
positioning... Exclusive 
Push-Button Bobbin... 
Snap-on Presser Foot... 
Exclusive Slant Needle... 


Etc. Etc. Etc. 


Introducing... 
UMC MCT 
TOUCH & SEW* 
TELL 
by SINGER 


It’s the greatest of the great 
A Ae CCIM Meee Re ALY 
machines. All of them bring you 
exclusive easy-sewing features. 
Come sew on a TOUCH & SEW 
machine at a Singer Center. 
Ue lee Mh el ed 
—all with the Push-Button 

. eT) eerie NY 
BS he) 


Go exotic with new SINGER* "4% 
Hawaiian Fabrics! Designed in 
Hawaii, hand-screened and 
washable. From just $1.98 a 
yard at Singer Centers! 
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Bad Grammar 


Q: Is there a courteous way to 
tell a young preacher that his 
English grammar is faulty? It is 
easy to overlook minor errors, 
even sympathize with his inexpe- 
rience, but such glaring mistakes 
as saying ‘for you and J’ make a 
listener doubt his authority on 
other matters. He is preaching to 
a congregation of educated peo- 
ple, and bad grammar must grate 
on more ears than mine. 


A: I agree. A member of the ves- 
try should discuss the problem 
with him, explaining that his ad- 
vancement in the church will be 
in jeopardy until his grammar im- 
proves. Ideas cannot be properly 
expressed when language is inade- 
quate. A clergyman writes his 
sermons, so his problem is also 
one of written expression. I sug- 
gest he be given one of the many 
good books available on English 
grammar and usage. 


Wedding Announcement of 
Divorced People 


Q: What is the proper wording of 
a wedding announcement for two 
divorced people? 


A: If the bride is quite young, 
sometimes her parents make the 
announcement using her nom de 
divorce in this way: 


Mr. and Mrs. John Robert Brown 
have the honor of announcing 
the marriage of their daughter 

Elizabeth Brown Smith, etc. 


Usually, however, divorced peo- 
ple announce their marriage them- 
selves in this way: 


Mrs. Brown Smith 
(or Mrs. Elizabeth Brown Smith) 
and 
Mr. Gordon MacKenzie Jones 
announce their marriage 
on Thursday, the fourth of May 
One thousand nine hundred and 
sixty-eight 
(church, if any) 
Rumson, New Jersey 


Flying Etiquette 


Q: I recently boarded a plane in 
which the only seat available was 


next to the window. What should 
I have said to the occupant of the 
aisle seat ? 


A: You should have said, ‘““Do 
you mind if I take the window 
seat or would you prefer to move 
over?” 


Removing a Glove 


Q: Does the rule about removing 
your glove to shake hands with 
the head of a church include the 
minister of a Protestant church? 


A: No. Remove your glove only 
for a bishop or his superior. 


Giving Orders 


Q: Is it correct for a husband, 
when traveling with his wife, to 
say, “The madam prefers her cof- 
fee now,” or ““The madam would 
like more towels,’’ or “‘the ma- 
dam”’ anything? 


A: The phrase used to be ‘“Ma- 
dam”’ followed by the third per- 
son. “The madam” is as ugly an 
appellation as “The Mrs.” It is 
more natural and friendly to say, 
“Mrs. Smith would like her coffee 
now,” or “Mrs. Smith would like 
more towels” if you are in a resort 
hotel or a private club where you 
know the staff. If you don’t, give 
the order more simply, ““Madam 
will have her coffee now,” or “Will 
you please bring more towels.” 


Shower Gift as Wedding Present 


Q: When one is invited to a 
bridal shower, is it proper to take 
the gift you plan to give as the 
wedding present, or would it be in 
better taste to give just a remem- 
brance at the shower and then a 
wedding present ? 


A: Take just a remembrance to 
the shower. It is usual to give the 
wedding present as your main gift. 


Exclusivity 


Q: My husband and I have been 
married for five years. We enjoy 
parties and dances, but are un- 
comfortable when other people 
ask us to dance. Is there any way 
to refuse to dance with others 



































without being impolite or hurtj 
their feelings? 


A: It is important at social fu 

tions that you both dance wi 
other people from time to time, 
you are exceptionally good da’ 

ers, this is sometimes a_painf 
procedure, but it is necessary ag 
courtesy to your hostess (wi 
whom your husband must da 

at least once during the eveni 

as well as with any honored gues 
and to the other guests. 


Gifts from Employees 


Q: A group of girls in our offi 
would like to purchase a rob 
slippers and pajamas for a | 
ried male employee who is goi 
to the hospital. Would this be 
good taste? Do you think his 

would get mad? We want to sho 
him we like him. 


A: Yes, his wife might well gg 
mad. These gifts are too person 
whether he is married or not. It 
stead, rent him a television set, ¢ 
send him a newspaper subscrij 
tion and lots of get-well cards, 


Executive Secretary 


Q: As secretary for the top maj 
in our office, should I answer t 
phone, “Robert Benson’s office 
or “Mr. Benson’s office’’? 


A: Answer the phone, “‘Mr. Be 
son’s Office.’’ If his name is a co 
mon one and there is anothe 
executive with the same sural 
you could say, ‘““Mr. Robert Be | 
son’s office.”” The important thing 
is to use his title. To answe 
‘‘Robert Benson’s office,’’ down 
grades his authority. 






Miss Vanderbilt welcomes ques- 
tions from readers, to be answered 
in this column as space permits. 





The following booklets by Miss Vane 
derbilt are now available to JOURNAU 
readers: ‘“‘Teen Manners,” “‘Engage- 
ment and Wedding Etiquette,” “‘Tablé 
Manners,” and “Office Etiquette.” 
Send 50 cents in coin for each booklet 
ordered to Miss Amy Vanderbilt, Box 
1155, Weston, Conn. 06880. | 





New centers of softness 
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Slender® diet food for weight control, Carnation Company, Los Angeles, Calif. 





It’s 225 calories. It tastes like 2,225 calories. 


on an ra ee 
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Slender... Gnaucn 
Slender... G20 Slender® from Carnation, mixed with cold, 
fresh milk, just doesn’t taste like a liquid diet ougl 
Slender tastes rich. Creamy. Satisfying. You have 
to keep reminding yourself that it’s only 225 
pet‘ow ., Calories. And a completely balanced diet meal. 
same [sn’t it about time somebody put a little fun 
in your diet? 






Diet food 
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“PHYLLIS WRIGHT, M.D., WITH DAVID R. ZIMMERMAN 


d you ask your doctor for that 
” you've read about in a news- 
- Or magazine? Indeed, you 
1. And, says one of his colleagues, 
doctor ought to give serious 
leration to your request. 

iting for his own profession, in 
ublication Hospital Physician, 
mn psychiatrist Dr. Thomas P. 
ett says, “Many a doctor holds 
tion that a patient should con- 
e illness, obedience, gratitude 
ash—but nothing else—to the 
r-patient relationship. When a 
it suggests a new treatment 
been written up in the popular 
such a physician, like as not, 
rs the suggestion with a thun- 
ip of righteous indignation. 

st’s face it,” says Dr. Hackett. 
press doesn’t invent new medi- 
evelopments. Doctors do. If 
yapers distort and oversell new 
al ideas, it’s often with the tacit 
val of publicity-minded doc- 
We have to expect questions 
our patients, and it’s up to us to 
ate exaggeration and wishful 
ing from reality.”’ 


e baths are being blamed by 
pediatricians for irritation of 
ywer urinary tract in children. 
r Force clinician, Dr. Harold N. 
says he has recently seen 16 
en whose symptoms of urinary 
sncy and burning disappeared, 
ut treatment, when they stopped 
nightly bubbles and suds. 


jal joints are making medical 
California orthopedist Dr. John 
=bauer and his associates have 
ied a pliable plastic knuckle. 
hey tested the hourglass-shaped 
in roosters, with encouraging 
s. They then implanted them in 
1ands of 10 persons whose 
les had been destroyed by 
1atoid arthritis. The new hinges 
latively painless, and patients 
recovered some use of their pre- 
ly “‘frozen”’ hands. 
North Carolina, orthopedist Dr. 
C. Wilson has replaced arthritic 
joints in 11 patients with arti- 
joints made of an alloy of cobalt 
hrome metal. Three previously 
led patients were able to leave 
wheelchairs, and several others 
able to navigate better on their 
1es. 
ng follow-ups will be needed to 
these prosthetic joints will bend 
esult of extensive use. 


and smell will be studied scien- 
ly at a $2.5 million Chemical 
s Research Institute being built 
e University of Pennsylvania. 





These intimate, personal, aesthetic 
senses, which heretofore have been 
dealt with by perfumers, cosmeticians 
and master chefs, henceforth are also 
within the purview of biochemists 
and psychologic and physiologic re- 
searchers. The center hopes to deter- 
mine the role of taste and smell in 
regulating eating and drinking hab- 
its. This information could lead to 
important information to fill gaps in 
our knowledge about hunger, obesity 
and nutrition. 


A stroke of lightning last summer 
killed the 21-year-old son of Dr. 
Thomas H. Coleman of Carbondale, 
Pa. The bolt hit the golf iron he was 
carrying on his shoulder. 

Neither closed chest cardiac mas- 
sage nor mouth-to-mouth resuscita- 
tion revived the young man. 

Most of the 150 Americans killed 
each year by lightning are men work- 
ing or playing out of doors, says Dr. 
Coleman in GP. What was odd, but 
not altogether unusual in his son’s 
death, was that the fatal bolt came 
“out of the blue’—there was not a 
cloud nearby in the sky. Hot, humid, 
cloudless days, he says, may build up 
as much electrical potential as a 
thunderhead. 

To be on the safe side, if there are 
summer thundershowers in the vicin- 
ity, Dr. Coleman suggests that the 
outdoorsman or sportsman carry a 
transistor radio: if he turns it on and 
finds heavy static when the volume is 
low, there is dangerous electrical ac- 
tivity in the sky—a warning to carry 
iron implements low and to the 
ground, and to stay away from golf 
carts, scooters and other metal objects. 


How can one tell if a youngster is hav- 
ing a harmless breath-holding attack, 
which should be ignored, or a true 
convulsive seizure—which should be 
thoroughly investigated by a doctor? 
These diagnostic pointers are sug- 
gested by an epilepsy expert, Dr. 
Samuel Livingston of Johns Hopkins 
Hospital, Baltimore: 

In breath-holding attacks there is 
always a precipitating event, such as 
a sudden pain or scolding. The child 
always starts to cry, then stops 
breathing for a moment, turns blue 
and may arch his back. He may even 
lose consciousness briefly and have 
some jerking motions of the arms and 
legs. True convulsions occur without 
apparent cause and without tears; 
the child is less apt to have jerking 
movements. No medical treatment 
is needed for breath-holding attacks, 
which children usually outgrow by 
the time they are four. 

END 
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Mouth taste furry 
in the morning? 


Micrin, with its antiseptic bubbles, cuts right 
through that “fur” in your mouth. It charges into — 
hidden crevices, digs out and strips away clinging 
film. Stale taste and odor are gone. Your mouth 
feels so totally cleansed 

it’s like getting a clean, new mouth. 





Geta = oe 
total mouth clean-up 
with Micrin (You'll breathe easier all day) 
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JACK PAAR TELLS 
WHAT ROBERT KENNEDY 





Out of a little-known friendship 
between two strong-willed men, 
comes a touching, intimate 
portrait of the Kennedy known 
only to his very closest friends. 


Robert Kennedy was a very close friend of 
mine. | knew him since 1958. And when I 
heard people call him ruthless and other 
things, it was hard for me to take. 

This man had more courage. . . . Now, | 
don’t believe that in all my life I ever used 
the word “‘guts.’” Somehow it just was offen- 
sive to me. But I never knew a man with such 
guts—and such compassion. | think maybe as 
the months go by the country will realize what 
a man we lost. 

Bobby was not just an Irish politician. He 
was an extraordinary person. And the secret 
of Bobby Kennedy was that he really believed 
what he said; this is the thing that’s hard to 
make people understand. 

It’s hard for me to be neutral about Bobby. 
I am what I| always was: a man who loved 
him. I never left Bobby over the 10 years I 
knew him where | didn’t kind of hug him and 
say, Good-bye.” So many of us I have talked 
to lately felt that this kind of thing would 
happen to him! 

I was with him the night that Martin Luther 





The day Senator Robert F. Kennedy died, four 
of his close friends paid tribute to him on an 
NBC television news special: NBC Washington 
correspondent Ray Scherer, newspaper columnist 
Art Buchwald, Mrs. Scott Carpenter (the astro- 
naut’s wife)—and TV star Jack Paar. Of all the 
words written and spoken in the wake of the 
tragedy, none were more moving than the remi- 
niscences of Mr. Paar that are e xcerpted here. 


42 


WAS REALLY LIKE 


King was shot. We were in Indianapolis. My 
mother lives there, and she said, ‘““You keep 
out of it. You get away, because there's going 
to be trouble.” 

And I said, “‘“Mamma, no, not with Bobby. 
He’s not afraid of these people.” 

I had dinner that night with Bobby’s 
friends, George Stevens and Adam Walinsky. 
While we were eating, a man came in and 
whispered that Martin Luther King had just 
been killed. We were stunned. We couldn't 
eat. I said, ““My God, what is happening to 
our country?” 

Next we heard people cheering behind us and 
drinking toasts to Martin Luther King’s death. 
This was not a red-neck diner. This was the 
finest restaurant in Indianapolis. 

I said to Walinsky, ““My God, Bobby’s 
going to speak tonight on a basketball court 
in a Negro area and they don’t know yet that 
Martin Luther King has been killed.” 

Walinsky said to me, ‘““There’s no problem.” 

I turned to another guy, a writer. | said, 
“Don’t we go and help him? Don’t we go with 
him and stop him? Don’t we do something?” 

He said, ““You never worry about Senator 
Kennedy in trouble. This is where he is at his 
greatest.” 

So we went up to the hotel room and sat 
with Mrs. [Ethel] Kennedy, whom he would 
not allow to go to the basketball court, and 
we watched it on television. 

First Bobby said, “Put your banners down. 
There will be no politicking. Put your cards 


down.”’ They didn’t know what he was going 


to say because word hadn't gotten to the | 


mostly Negro area. And he said, “Martin 
Luther King has just been shot and he’s dead.” 
This is his opening line to a Negro audience! 

Then he went on and said, ““The evidence 
looks like it was a white man who did it 
and... there could be a polarization where 
you would hate all white men. I ask you please 
to remember that my brother was killed by 
a'white man.: .” 

And then he said a magnetic thing. He said, 
“T want you all to put your banners down and 
return to your homes quietly. I want you to 
say a prayer for Martin Luther King and for 
your country. Please leave here now quietly.” 
He moved this almost 80 percent Negro audi- 
ence, and they all quietly left. 

When he came back to the hotel room, | 
said, ‘““You know, Bobby, we’re running out 
of martyrs.” 

He said, “What was that >?”’ 

I said, ““We’re running out of martyrs.” 

Then we sat up until two o'clock watching 
television. When I saw the stretchers, and 
people carrying the body of Martin Luther 
King, I kept thinking: What is Bobby think- 
ing about—his brother? 

When people speak of Bobby’s “‘opportun- 
ism’ and ambition, I remember George 
Stevens telling me that he had talked to Bobby 
the night before the Senator decided to run 
for President. Bobby said, ““They want me to 
run, but, really, I don’t (continued) 
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PAAR continued 


to. I’ve got everything. I’m not 
d about my security, I have the 
y. I’ve got 10 children, and I’ve 
thel. I really don’t need to go into 
GHISes wo. 
1en he finally entered the race, I 
“T’11 do anything you say. But one 
I will not do. I’m just too scared 
on a street corner.’’ Now, when I 
‘scared’ I’m not talking about 
cally scared; I’m talking about the 
> IT have. What small talent I have 
good if you raise it into, “My 
- Americans... .” 
bby grabbed me and said, ‘“‘Do you 
how much it scares me?”’ And I 
ht, Well, isn’t that something? He 
he greatest celebrity. I’ve walked 
eets in my day with Cary Grant. I 
(0 know Humphrey Bogart mildly. 
w Clark Gable in the old days in 
wood. But I never knew a man to 
down a street who had the impact, 
elebrity, the wham, that Bobby 
edy had. And he was scared! 
sre were times when he would take 
to call me about nothing. For in- 
>, a few months ago a columnist 
something silly about me, some- 
that had no basis in fact. I got 
I said, “I'll go on the air and take 
f him.’’ So I decided to go on the 
2 Bailey show. 
m 1 got a call from Angie Novello, 
ys secretary. ‘‘He wants to see 
t such-and-such hotel,’”’ she said. 
en I met him, he said, ‘I hear 
1 going to take on that so-and-so. 
do it. I don’t want you mixed up 
; kind of thing. Who are you to be 
nsitive about this? Look what 
e saying about me!” 
er times he would worry about 
lughter Randy’s grades at school. 
y worked on his staff in Washing- 
obby loved her, and she worshiped 
_ remember one time we all went 
mer. ‘Now Randy,’ I said, “‘we 
zall him Bobby anymore. He’s the 
ey General. I’m not going to call 
obby, and I want to turn it into 
t. You must call him ‘Mr. Attor- 
eneral.’”’ 
idy was about 15 then, and at 
‘I heard this little voice say, “Mr. 
1ey General .. .” I thought, Oh, 


God, what’s she going to say? Randy 
said, “I have three shrimp left over, 
would you like them?” 

I knew both Bob and his brother 
Jack, although I knew Bobby much 
better. He was one of the best friends I 
ever had. They said he was following in 
his brother’s footsteps; that he was not 
as good as his brother. Without demean- 
ing the late President, in my own opin- 
ion Bob was bigger than his brother. He 
had more compassion than his brother. 
He had more passion than his brother. 
He believed in what he said more than 
his brother did. 

This is a difficult thing to say, but 
sometimes President Kennedy would 
not necessarily be as warm, in my own 
personal relationship with him, as Bobby. 
Bobby had an enormous loyalty to the 
people he liked. President Kennedy had 
this great style, but I’ll take Bobby. 
You could talk to him. I found him 
intellectual enough for me. I found him 
warm, and I found him a great friend. 
His brother was a martyred President. 
But please, don’t believe that Bobby 
was not as good as his brother. Bobby 
had much more to offer than his brother. 
What Bobby Kennedy needed was a 
Bobby Kennedy working for him the 
way he worked for his brother. 

By our standards the Kennedys are 
very, very wealthy people. I don’t know 
about all of the big donations and things 
that they have done. But I know about 
one person, Barney Ross. He was on 
President Kennedy’s PT-109—he was 
the other officer on the ship the night it 
was sunk, and he was badly burned. 
Fifteen years later he and the Presi- 
dent got back together again—they 
brought Barney Ross to Washington. 
Then Barney was terribly hurt in a 
motoreycle accident. But of all the 
friends and motion-picture people who 
were involved in PT-109, nobody was 
around but Bobby and Ethel. She was 
there [at the hospital] every morning 
after she took the kids to school. I heard 
Barney say one morning, “The only 
ones who came to see me were Bobby 
and Ethel, and Brumus, their dog.” 

What is Bob Kennedy’s legacy? Oh, 
God, I don’t know how they’ll evaluate 
him. But I honestly loved the man. And 
you would have too, had you known 
him. END 
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Little Kim was abandoned by her 
mother in an alley of Seoul, Korea. She 
was found curled up behind a box, shiv- 
ering, hungry and frightened. 

Her G.I. father probably doesn’t even 
know she exists. And since Kim is a 
mixed-blood child, no relative will ever 
claim her. 

Only your love can help give little Kim, 
and children just as needy, the privileges 
you would wish for your own child. 

Through Christian Children’s Fund you 
can sponsor one of these youngsters. We 
use the word sponsor to symbolize the 
bond of love that exists between you and 
the child. 

The cost? Only $12 a month. Your 
love is demonstrated in a practical way 
because your money helps with nourish- 


ing meals . . . medical care . . . warm 
clothing .. . education . . . understanding 
housemothers . 


And in return you will receive your 
child’s personal history, photograph, plus 
a description of the orphanage where your 
child lives. You can write and send pack- 








ages. Your child will know who you are | 
and will answer your letters. Correspon-_ 


dence is translated at our overseas offices. 
(If you want your child to have a spe- 
cial gift—a pair of shoes, a warm jacket, 


a fuzzy bear—you can send your check | 


to our office, and the entire amount will . 


be forwarded, along with your instruc- 
tions.) 

Will you help? Requests come from 
orphanages every day. And they are ur- 


[ 


gent. Children wrapping rags on their 


feet, school books years out of date, milk 
supplies exhausted, babies abandoned by 
unwed mothers. 
Since 1938, thousands of American ! 
sponsors have found this to be an inti-| 
mate, person-to-person way of sharing 
their blessings with youngsters around the | 
world. | 
Little Kim and children like her need | 
your love—won’t you help? Today? 
Sponsors urgently needed this month 
for children in Korea, Taiwan, India, Bra- 
zil. (Or let us select a child for you from 
our emergency list.) 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 


I wish to sponsor a [J boy [ girl in 
(Country) 
[1] Choose a child who needs me most. 





I will pay $12 a month. 

I enclose my first payment of $_____—_. 
Send me child’s name, story, address and 
picture. 

I cannot sponsor a child but want to give 
$ 


(0 Please send me more information. 


Name 
Address 
City 








State . =Z1P ix 
Registered (VFA-080) with the U. S. 
Government’s Advisory Committee on 
Voluntary Foreign Aid. Gifts are tax de- 
ductible. Canadians: Write 1407 Yonge, 
Toronto 7 LHJ 88 





! 
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STRAGGLERS 
TO BED 





By Dr. BRUNO BETTELHEIM 


First Mother: Lately we've had a very 
bad time with my daughter about going 
to sleep at night. She becomes hysterical 
at the thought of going to bed, and I just 
don’t know how to handle her. 

Dr. Bettelheim: How old is she? 

First Mother: Three. Nap time is usu- 
ally fine; the problem comes in the eve- 
ning, and I think it happens because she 
plays my husband against me. Often he’s 
the one who allows her to stay up when 
she won't go to sleep. He’ll get very mad 
at her when she screams and yells after 
we've put her to bed. But then, if she 
comes out after half an hour or so, in- 
stead of insisting that she stay in bed, 
he’ll say, ‘Well, allright, Peggy, you can 
stay out, but nobody’s going to pay at- 
tention to you.” Now, I know she doesn’t 
care if anybody pays attention to her; 
the fact that she’s staying up is what 
matters to her. Many times when both 
of us are there I’ll say, ““Peggy, I want 
you to go to sleep,’ and she’ll come out 
with this grin on her face, as if to say, “‘I 
can come out if I want to.” It irritates 
me so. I really think she has the feeling 
she’s taking advantage of me. 

Dr. B.: What do you megan “‘take advan- 
tage of you’? 

First Mother: She’s taking advantage of 
the fact that her daddy lets her come 
out when I don’t want her to. 

Dr. B.: But what is the advantage? 
First Mother: Trying to get away with 
something. 

Dr. B.: Suppose there’s a sale on in a 
store and you g2t something cheaper. 
Aren’t you taking advantage of the sale? 
First Mother: OK, then she’s also tak- 
ing advantage of the opportunity to 
come out when she knows she should be 
in bed. 

Dr. B.: So we call it taking advantage if 
there’s a special situation that’s attrac- 
tive to us—right? Well then, what’s so 
attractive to her? 

First Mother: The fact that she can 
come out of bed and get away with it. 
Second Mother: This sounds very much 
like what we were going through re- 
cently. At bedtime our daughter would 
scream. And we always went in and took 
her out. But finally we began to worry 
about it and thought of the possible 
causes. That night we eliminated every- 
Dr. Bettelheim is Rowley Professor of ed- 
ucation at the University of Chicago's 
Sonia Shankman Orthogenic School. Each 
“Dialogue” is based on actual open-dis- 
cussion meetings Dr. Bettelheim conducts 
at school with 30 or more mothers from the 
Chicago area whose children range from 


infants to junior high school age. 


thing we thought might possibly be 
causing her bad behavior. I spent a great 
deal of time preparing her for bed, like 
reading to her and talking to her about 
going to bed. We kept her out of our 
bedroom which we felt was somewhat 
stimulating to her. And we kept the TV 
off. That night and since then she’s go- 
ing to bed just fine. 

Dr. B.: So you found a solution. Now 
what about this other lady who talks 
about being taken advantage of ? When 
you take advantage of a sale, there are 
two things involved: First, you want 
what you're buying, and second it’s a 
special opportunity. So what’s the spe- 
cial opportunity in her case? 

First Mother: Getting out of bed. 

Dr. B.: No. That’s what she wants to 
buy. What’s the special opportunity? 
First Mother: I[rritating me? 

Dr. B.: No, I don’t think so. 

Mothers: Is it the disagreement between 
the parents? 

Dr. B.: Of course. If there’s been a fire, 
there’s a sale. The fire is what’s special. 
First Mother: She’s great at playing one 
against the other. : 
Dr. B.: That’s right. Why do you think 
she does this? 

Mothers: Because you let her. Because 
the parents can’t agree not to. 

First Mother: That’s true. 

Dr. B.: OK. Suppose you’re three years 
old, and your parents disagree. What 
would your feelings be? 

Third Mother: Insecurity. 

Dr. B.: But why? 

Third Mother: They ve lost control. 
Dr. B.: No, they haven’t lost control. 
After all, we live in a society where we 
settle things through discussions. We 
listen to different opinions. My question 
is: how does a three-year-old react to 
disagreements between the parents? 
Third Mother: She may think they 
don’t want her. 

Dr. B.: That’s a possibility, but I think 
far-fetched. 

Second Mother: I'd say she’d be fright- 
ened. 

Dr. B.: Why? 

Second Mother: FrightenedthatMommy 
or Daddy might leave, because they’re 
fighting. She might be left alone. 

Dr. B.: And why is it so threatening for 
a little child to be left alone? 

Fourth Mother: He can’t do anything 
by himself. 

Dr. B.: That’s right. And also there’s no 
knowing on which side to stay. The 
child at three or four has a tremendous 
need to know what’s right and what’s 
wrong. It’s possible that this little girl 
even provoked the situation to find out 
who’s going to be right, in the long run. 
Fifth Mother: What happens when the 
conflict isn’t between the parents, but in 
the mind of the mother, about whether 
she should make the child stay in bed or 
let him stay up? 


Dr. B.: It’s the same. What we have 
here are really two different reasons for 
the child’s not being able to fall asleep. 
The first is the dissension between the 
parents, and the second is the distrac- 
tion. The easiest to deal with is distrac- 
tion. You turn off the TV, you see to it 
that nothing too exciting happens, noth- 
ing that makes him want to know what’s 
going on. Suppose you’re trying to fall 
asleep, and suddenly some doors are 
opened and closed. What happens? 
Mothers: You get up. 

Dr. B.: You get up and check to see 
what’s going on. You can’t fall asleep 
till you do. But we expect our children 
not to want to know. And then we ex- 
pect them to grow up and be intelligent 
adults who are curious about the world. 
So the first thing to do, if you want your 
child to go to bed easily, is to have noth- 
ing going on in the home. I don’t know 
how easily you’re going to implement 
this in practice, but maybe it helps a 
little if you understand what your child 
is after when he gets out of bed. Now 
what’s more exciting to listen to, for a 
variety of reasons—a quiet conversation 
or an argument? 

Mothers: (/aughier) An argument. 

Dr. B.: To our children, too, arguments 
are more exciting than quiet conversa- 
tions. 

Sixth Mother: My parents used to dis- 
cuss, not argue, but I remember I felt 
very threatened by it as a child. 

Dr. B.: But there was dissension between 
the parents around certain things. 
Sixth Mother: Yes, and it upset me. I 
kept saying, “‘Don’t fight with mother, 
you're her husband.” But they would 


say, “‘That’s ridiculous! We aren’t 
fighting.”’ 

Dr. B.: They were just talking things 
over. 


Sixth Mother: Yes, and I didn’t like it. 
Dr. B.: You see how this lady still re- 
members how scary it is for a child to 
hear parents argue. And if it’s about the 
child, it’s even more scary. 

First Mother: I was going to say that 
since my little girl has been having 
trouble going to sleep, every morning 
she comes into our room and gets into 
my husband’s bed. I don’t wake up now, 
but it used to be that if I did I’d try to 
take her back to her bed. 

Dr. B.: But he doesn’t take her back? 
First Mother: No. 

Dr. B.: Do you see how there’s a crucial 
disagreement? 

First Mother: But she never comes to 
my bed. 

Dr. B.: Well, why should she go to your 
bed, when you throw her out? 

First Mother: Yes, I see what you 
mean. 

Sixth Mother: Wouldn't the sleep prob- 
lems depend on how tired the child is? 








“So ’ma perfect 38-24-36, but what difference does it make?” § 












































Dr. B.: Certainly. Normal child 
when they’re tired, fall asleep, and y 
they are ready to, they wake up. 
most children are put to bed because 
bedtime, and not because they’re 
hausted. The question is: Why is t] 
disagreement between you and 
husband about her bedtime? 

First Mother: I don’t know. We disag 
about a lot of things. 

Dr. B.: And the child knows that 
two of you disagree a lot? 

First Mother: I’m sure she does. 

Dr. B.: Children are very canny ab} 
this sort of thing. They learn very s 
whether the parents are in essen} 
agreement or not. If they agree ab 
most things, they then can also w 
out their agreement on,bedtime. Bu 
as in this lady’s case, the parents 
agree about most things, they’re go} 
to disagree about the child’s bed 
and hence the child feels increased 2) 
iety, because this bedtime argument] 
volves him. There’s the fear of dese | 
and the fear that maybe the parer 
marriage will break up. Or, ‘‘Maybe | 
do it Daddy’s way, Mommy will | 
longer like me. If I do it Mommy’s wi 
Daddy will no longer approve of 
And so on. So tell us: Why do you ob 
to your husband’s saying, “‘Let her st 
up if she wants to stay up’’? | 
First Mother: Because I really doy 
think that that gives her a feeling of ‘ 
curity and discipline. I feel that at) 
certain time, a child should go to be 
Dr. B.: Why? } 
First Mother: To make her life me 
regular. Maybe you could gain nd 
self-discipline that way. 

Dr. B.: You and your husband dor 
seem to have much self-discipline. Sin 
you have none, how do you think yo 
child is going to get it? She looks at ve 
and says, ‘I do as Mommy does. I dor 
do as Mommy tells me.” | 
Seventh Mother: Well, I’m very selfi 
about it. When my _three-year-0 
daughter goes to bed, it’s because I we 
time to myself. I don’t want to have 
talk to her or do anything for her. So 
is the way we’ve solved o r problet 
I told her when she goes to bed, but is nm 
tired, she doesn’t have to go to slee 
She reads her books and plays with h 
doll, and then goes tosleep. But I set a bee 
time for her because I want it for myse 
Dr. B.: Well, at least that’s more hones 
than to say she needs her sleep. Becaus 
if she needs her sleep sl e’s going to sleef 
But when a mother who has no sense 
discipline says “you should have plent) 
of discipline,” that’s not very honest. | 
First Mother: How do I instill dis 
pline in a person. 

Dr. B.: The only way you’re going to 
still that is by your image—by the wa! 
you act. E 
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It's a new Joy! 
Now it smells like lemon. 

Looks clear like lemon. But it’s not lemon, 

it's Lemon-Fresh Joy. New and different. 
Cleans clear through to the shine— 
glasses gleam, silver glows, 
china sparkles bright. 
Try it. 

















pape arta eth o ig 
as out of. Especially i erased 

under glass: the new powdered 
shadows and highlighters that 
reflect light so prettily and are 
so easy to brush on (with a long- 
handled brush for women whose 
glasses are a must). The eye- 
witnesses on these pages atc 
and were photographed in New 
Orleans, where our beauty de- 
partment went in a Loree belt tats 
search tosee how America looks. 
By Susan Harney, Beauty petal 


































Judith Holton, top: 

Her pale-green tinted 
lenses matched to 

pale green plastic frames. 
- Eye-stopper: Grayed- 
green powder shadow, eye- 
liner widened at outer 
corners to emphasize’ 


her eyes’ natural shape. 
Glasses by Oliver Goldsmith 


Lady Reiss: Her. 

- frameable features take 
all types of glasses. 

These oversize tortoise 

__ frames, bright-blue 

Bee et remot oh baeyd 

Paris. Eye-stopper: false 

eyelashes, no mascara, 

cast feathery shadows. 





Nereyoua  whogrewailittle Now, be a blonde again! 
nde baby... less blonde? 


INNOCENT Blonde’ | 


(The happiest thing that can re-happen to a blonde.) 





Now, for girls like you, who used to be beautiful blonde : 
babies—Clairol has created INNOCENT Blonde*:The Gen- #2: 
tle One-Step Blonder. You can actually match your baby- 
blonde hair with one of the delicate, fourINNOCENT Blonde 
shades. What a way to outsmart nature! 

In one simple step, new INNOCENT Blonde re-silkens as 
it re-blondes. Hair that has grown a little darker and duller 
each year, comes back to shiny young-blonde; has that 
soft, INNOCENT Blonde look. (Like when you were the 
prettiest little girl on the block.) 
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FREE—Kindness® Instant Protein Conditioner 
nc. 1968 *TM available when you buy this special package of INNOCENT Blonde 





WHO DOESN’T 
WEAR GLASSES? 


continued 


Mary Lou Ochsner: 
Newest way to look 
well-read—wearing 
bridge-of-the-nhose 
glasses, the red frames 
to accent her red hair. 
Eye-stopper: A few 
painted-on lashes 

at outer corners of 


eyes, top and bottom. 


Glasses ye Fashion : 
Eyewear Group of America 


Louisette Brown: 

» Her rosy plastic 
Sette -dee-d a1 0 
blue or orange. They pop 


out of their clear 
plastic frames for an 
easy change. Something 
new, colors are graded 
from deepest at top 

to lightest at bottom. 
Eye-stopper: Blue shadow 
in bands to play up her 
blue eyes (dark blue 
along lash line, 

light blue on lid). 


Glasses: Bernard Kayman, Ltd. 
Photographs by Alex Waldeck 














fetes nop SR Tai 





FREE WOE-EEL COOL, 
CLEAN? ERESH 


Explore the magic world under- 
water? Water ski for two thrilling 
hours? Enjoy every minute of 

your vacation—always feeling cool, 
clean, fresh. Tampax tampons, 

the modern internally worn sanitary 
protection does away with difficult 
days. No matter where you are, no 
matter what you want to do, you’re 
always free to join the fun. Is it any 
wonder millions of women in 106 
countries have used over 20 billions 
of Tampax tampons? 


For total freedom, total comfort... 


MADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS. 01069 






Gage, top left: 
frame, oval shape— 
TRY yO arias 
Eye-stopper: 
(Ci 
compensation 
1264 e408 
pated to three 


SOOO DO ent etree tee eee tenenre ae ees 


Gerrie Bremermann, top right: 


The glamour of goggles— 
another success story of big 
glasses anda small | 

face. The clear plastic 
frames, newest of all. 3 
Eye-stopper: 
Brows de-emphasized 

with cream brow lightener to 
put full focus on eyes. 





Anne Mcllhenny, bottom: 
Striking accent for her 
pale skin, blond 
hair—purple lenses | 
geometrically outlined © 
in black. Eye-stopper: 
Wide streak of navy- 

blue eye-liner drawn 

past the inner 


corners of eyes. 
Glasses, top right and bottom: Bernard 





Kayman, Ltd. 













xactly. Mint- flavored 
Sales a mint.treat that's 
d for your teeth. What 
d be more perfect? 


es one thing youshould 


very clear at the start. We 
ally couldn’t care less 


whe Procter & Gamble Company 


The perfect 
fter-breakfast, 
after-lunch, 
after- dinner 
mint. 


efore we go any further, 





ch flavor Crest toothpaste you use, 
t or regular. Our business is fight- 
cavities, and flavors have nothing 
lo with that. Our fluoride does. 











But this mint flavor, it’s 
for you people who think 
you deserve a little bit of 
variety in your toothbrush- 
ing routine but wouldn't 
dream of giving up Crest’s 
stannous fluoride. 

O. K. Now that we've 
made our position clear, go ahead. Live 
it up with mint-flavored Crest. We ap- 
prove. It’s a little change and it’s good 
for your teeth. | 
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By BARBARA SEAMAN 

Will doctors ever find the cure for an un- 
happy sex life? Despite all the marriage man- 
uals, the Kinsey Reports and the so-called 
sexual revolution, medical authorities esti- 
mate that half or possibly three-fourths of all 
married couples today still suffer from devas- 
tating sexual problems. Most husbands and 
wives never talk about these problems—even 
to each other. And most believe that they can 
never be cured. 

Now, astonishingly, the world’s best-known 
sex research team is proving them wrong. 
Dr. William Masters and Mrs. Virginia John- 
son, the St. Louis team whose pioneer labora- 
tory studies of human sexual response made 
them perhaps the most respected (and cer- 
tainly the mcst controversial) sex scientists 
since Kinsey, have developed a new and dra- 
matic treatment for such seemingly hopeless 
problems as impotence, premature ejaculation 
and inability to achieve orgasm. The course 
of treatment takes only two weeks—yet the 
team has reported an almost unbelievable 
rate of success. And medical authorities across 
the country have begun to speak of the 
Masters-Johnson method as a historic medi- 
cal breakthrough—perhaps the most signifi- 
cant step ever made in the science of human 
sexuality. 

By the end of this year, Dr. Masters and 
Mrs. Johnson will have treated approximately 
900 couples and followed themup for five years, 
to make sure the treatment had lasting re- 
sults. The couples range in age from the mid- 
twenties all the way to the seventies. In many 
cases their problem dated back to the very 
start of the marriage; often they had decided 
that their problem was hopeless. 

To even the most deep-seated and long- 
standing problems, Dr. Masters and Mrs. 
Johnson applied their two-week intensive, 
seven-day-a-week therapy, for which they 
ordinarily charge $2,500 (about what a psy- 
chiatrist might charge for an equal number of 
treatment hours spread over a far longer pe- 
riod). In preliminary reports that have here- 
tofore been made available only to medical 
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audiences, Dr. Masters and Mrs. Johnson say 
they have achieved lasting relief for 50 per- 
cent of husbands who had been impotent 
since adolescence and unable to consummate 
their marriages; with 80 percent of husbands 
who had become impotent later; and with 80 
percent of wives who had never achieved or- 
gasm. The treatment attained a perfect rec- 
ord, 100 percent, with husbands who suffered 
from premature ejaculation. All in all, the 
new method has succeeded with 80 percent of 
the patients—a record unprecedented in all 
previous attempts at sexual therapy. 

Some of the couples treated were residents 
of St. Louis, where the famed Masters- 
Johnson Reproductive Biology Foundation is 
headquartered. Others have traveled to St. 
Louis from all over the country, referred to 
the sex-counseling team by a marriage coun- 
selor, minister, lawyer or physician. Masters 
and Johnson will not accept patients for sex 
counseling unless they have been referred 
through a professional source. 

An out-of-town couple accepted for treat- 
ment must agree to spend 10 to 14 days in 
St. Louis. During this period, Masters and 
Johnson work with them daily and inten- 
sively, seven days a week. Residents of St. 
Louis may be accepted for a less intensive 
therapy period—with sessions scheduled over 
three or four weeks, so that the couples can 
continue to meet the demands of home, fam- 
ily and career while undergoing treatment. 

What kind of couples seek such help? What 
makes them seek it, and what is involved? 
Obviously, they have a deep desire to im- 
prove their marriage. They care about each 
other. But perhaps most important of all, no 
couple is accepted for treatment unless hus- 
band and wife both want to be helped and 
both see the problem as mutual. 

Dr. Masters and Mrs. Johnson first began 
treating sexual problems in 1959. At that 
time their laboratory work on sexual response, 
which was later to be reported in their 1966 
best seller, Human Sexual Response, was 
already known to a small but important 
group of physicians, psychotherapists, mar- 


riage counselors and social scientists, wh 
wanted to send them patients with seve 
sexual difficulties. On the theory that med 
cine’s laboratory findings deserved to be pt 
into clinical practice as soon as possible, D 
Masters and Mrs. Johnson began trying | 
apply their new knowledge of sexual respon’ 
in a form of therapy of their own inventio 
at first to a few married couples as patient 
eventually to as many as 53 couples in 
single year. | 

Today the Masters-Johnson therapy tak 
place in a pleasant suite of offices on th 
second floor of a medical building near | 
cluster of St. Louis’s largest hospitals and tli 
Washington University School of Medici 


The second-floor lobby, filled with chai | 
serves aS a waiting room for many doctor 
couples who pass through it may be going 
see Dr. Masters or any one of a number 
other physicians. There are four separaj 
doors from the lobby to the Masters-Johnsd 
offices, and inside there are various corrido 
and pathways; no couple arriving for trea 
ment need ever see or be seen by another. D 
Masters’ door is soundproof; so is the doc 
to Mrs. Johnson’s office; no secrets can f 
overheard. 

Besides being an ideal setting for the cot 
fidential talking-through of problems, t 
office is also a fully equipped medical cente 
complete with an upstairs biochemical lab¢ 
ratory containing a computerized blood test 
that can perform a dozen highly complicate 
tests in 20 minutes. During treatment, pé 
tients undergo a thorough physical examiné 
tion; this is a precaution, and it seldom tu 
up a physical cause for sexual problems. Say 
Dr. Masters, “Maybe two or three percem 
of the time a woman who complains ¢ 
orgasmic failure turns out to have a definit 
pathology in the pelvis. For men, the numbé 
with physical symptoms is less than 1 percent: 

Dr. Masters’ rule to treat only patient 
referred to him by another professional 
largely designed to eliminate people whos 
sexual problems are a reflection of an unde 
lying psychosis. Dr. Masters is (continu 
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necologist; Mrs. Johnson’s academic 
)ixground is in sociology and psychol- 
), Not being psychiatrists, they make 
’ yretense of being able to administer 
Wr counseling to psychotic patients; 
if have, in fact, begged off treating 
w apparently psychotic couples who 
xed through the screening process. 
r. Masters’ and Mrs. Johnson’s in- 
nce that husband and wife seek ther- 
§ together is based on their finding 


ecessful. The sexual problem may 
completely one-sided; for example, 
wife fails to have orgasm even though 
husband appears competent in his 
sal performance; or the husband is 
otent even though his wife appears 
, ptive to his attentions. As Dr. Mas- 
1 says, “‘There is no such thing as an 
tivolved partner in a marriage.” 
{0 gain acceptance for treatment, a 
dple must also promise to keep in 
h for five years, to disclose whether 
/ improvement in their sexual rela- 
(3 is temporary or permanent. 
yme follow-up is done in person and 
2 by telephone, Dr. Masters explains. 
require that our couples have ex- 
tion phones so that, when we call, we 
jall sit down and talk just as though 
Were all together. The first call comes 
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| here are many kinds of troubled 
larriages—and almost as many 
inds of help available, for couples 
Who can fell their troubles easily, to a 
hharriage counselor, minister, thera- 
Hist and, most of all, to each other. 
But where can a sexually troubled 
Vife turn, if she cannot even discuss 
er unhappiness with her husband? 
Since the publication in 1966 of 
hheir famous book, Human Sexual 
Response (Little, Brown; $10), Dr. 
Masters and Mrs. Johnson have an- 
wered many thousands of letters 
om unhappy wives—and husbands, 
90—pleading for advice, informa- 
on and guidance. 
The Masters-Johnson book itself 
more a classic text of physiological 
cts about sexuality than a source 
practical guidance for marital sex 
oblems. It is, furthermore, written 
complicated technical language, 
ecause the authors never intended 
for untrained readers. But a 
orough and highly readable sum- 
1ary of the scientists’ pioneer labora- 
wry project is available in a paper- 
ack, An Analysis of Human Sexual 
esponse, written by an able hus- 
and-wife team of science writers, 
dward and the late Ruth Brecher 
Signet, New American Library, 75 
ents). The hard-cover edition (Lit- 
te, Brown) is $5.95. 
| Among many other useful books, 
ere is a new one by an experienced 
yoman marriage counselor, Esther 
shiver Fisher, Help for Today’s 
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this is the only way treatment can - 


within a week after they leave. For the 
ensuing five weeks we call at regularly 
scheduled intervals. By the end of the 
first year, we're talking every three 
months, and then there is just occasional 
reporting. 

“In the last two years, Mrs. Johnson 
and I have been traveling extensively 
to medical meetings around the country, 
and have managed to see all those 
couples who were four and a half to five 
and a half years away from the time of 
treatment.” 

Follow-up statistics show that very 
few of the couples have relapsed. This 
record, most medical authorities agree, 
is remarkable—particularly in view of 
the short treatment period, and the 
severity of some of the problems. 

Once a couple agrees to all of the team’s 
conditions and is accepted for treatment, 
Dr. Masters talks to the husband and 
Mrs. Johnson to the wife. These inter- 
views last anywhere from an hour and a 
half to two hours and a half on the first 
day of treatment. 

“We take socio-sexual-medical his- 
tories in depth,’’ Dr. Masters explains, 
“to acquaint ourselves with the back- 
ground of the problem. We ask our pa- 
tients about their social interest, their 
intellectual interests, their recreational 
interests—everything that makes them 
tick. We ask them how they felt about 
their parents when they were children 
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Finding Help for Sexual Problems 


Troubled Marriages, that offers care- 
ful, sensible advice about how to seek 
professional assistance in working 
out sexual, as well as other, mari- 
tal problems. Dr. Fisher’s book, just 
published by Hawthorn, is $6.95. 
There are, of course, a bewildering 
number of professional counseling 
services in most communities. For 
specific advice on finding the right 
specialist to consult about sexual 
problems, the heads of the depart- 
ments of gynecology and psychiatry 
at any medical school are usually 
good sources for local referrals. To 
pick a qualified marriage counselor, 
you may want to write to the na- 
tional referral service of the Amer- 
ican Association of Marriage Coun- 
selors, which is directed by Dr. Ed- 
ward Rydman, Suite 104, 3603 Lem- 
mon Avenue, Dallas, Tex. 75219. 
The Family Service Association of 
America at 44 East 23rd Street, New 
York, N.Y. 10010, can direct you to 
social workers throughout the coun- 
try who do marital and sex counsel- 
ing. And the National Council on 
Family Relations, 1219 University 
Avenue, S.E., Minneapolis, Minn. 
55414, will provide a directory of its 
members. The American Institute of 
Family Relations, 5287 Sunset Bou- 
levard, Los Angeles, Calif. 90027 (Dr. 
Paul Popenoe, director), maintains a 
large staff of qualified counselors in 
the Los Angeles area, but it can also 
recommend qualified professionals in 
most other parts of the country. 


and how they feel now in retrospect. We 
ask about their sexual fantasies and 
dreams, their romantic feelings and ex- 
periences. We try to find out how they 
live, what they value, how they got their 
notions of marriage and sex, why they se- 
lected one another, what they admire 
about each other and what they dislike.” 


The essentiais for success 


On the second day, Dr. Masters talks 
to the wife and Mrs. Johnson to the hus- 
band. A man-woman team of therapists, 
according to Dr. Masters and Mrs. 
Johnson, seems to be as essential to suc- 
cess as the pairing of husband and wife 
as patients. Most husbands can talk 
freely to Dr. Masters and consider him a 
sympathetic friend. Most wives can talk 
more easily to Mrs. Johnson and expect 
her to understand their feminine view- 
point. On the second day the reverse ar- 
rangement often pays added dividends. 
Dr. Masters may pick up a hint of homo- 
sexual tendencies that the wife had hid- 
den from Mrs. Johnson, or Mrs. Johnson 
may sense homosexual tendencies on the 
part of the husband. 

Dr. Masters says there is ‘‘an incredi- 
ble advantage”’ in having male and fe- 
male counselors interview both spouses. 
He explains that males, no matter how 
well informed they may be, are inca- 
pable of knowing everything that is in- 
volved in female sexual response. By the 
same token, no female can comprehend 
all there is to know about the male 
sex drive. 

Ina recent talk at Hahnemann Medi- 
cal College in Philadelphia Dr. Masters 
elaborated: ‘‘What a woman first tells 
her doctor isn’t necessarily the base line 
of truth, even as she knows it. She tells 
what she thinks he wants to know; sec- 
ond, what she thinks he ought to know, 
in terms of her own image, and, not in- 
frequently, the third time, he gets the 
facts. You can save an awful lot of time 
if you have a female counselor listening.” 
Similar feelings operate in males as well. 

During the first two days of treatment 
husband and wife are cautioned not to 
talk to each other about what they have 
said to the therapists. ‘““They’re free to 
talk about us as much as they please,”’ 
says Dr. Masters. ‘‘They can like us or 
hate us, build us to the skies or tear us 
apart. But we don’t want them to talk 
about their problem for the first 48 
hours.”’ Dr. Masters calls this 48-hour 
ban on discussion a form of “negative 
therapy.’ By damming up thoughts, it 
usually leads to an outburst of com- 
munication when the embargo ends. 

Full-scale communication—which is 
the true key to the Masters-Johnson 
method—begins on the third day, at a 
round-table discussion among husband, 
wife and both therapists. It starts, 
typically, with an explanation by Dr. 
Masters or Mrs. Johnson of how the 
wife’s inability to have orgasm might 
have originated, or what might have 
caused the husband’s impotence. From 
there it may proceed in any direction. 

“Some individuals you can work with 
very rapidly,’ Dr. Masters says. ‘‘With 
others it takes a good deal of time. Some 
couples have a very neurotic back- 
ground; with others the problem is close 
to the surface. When we start I have no 
idea of the totality of the treatment. In- 
evitably we have to play it by ear.’’ Mas- 
ters and Johnson reserve the right to 
withdraw from any case after this first 
round-table meeting, and the patients 
have the same privilege. 

In every case, Dr. Masters and Mrs. 


Johnson give equal time to husband and 
wife. ““You have to devote just as much 
effort to the wife of the impotent male as 
to the impotent male himself,”’ says Dr. 
Masters. “‘You have to spend as much 
time with the husband of the non-orgas- 
mic female as with the female herself.”’ 

In most sexually unhappy marriages, 
Dr. Masters and Mrs. Johnson have 
found, there has been a barrier of silence. 
“Nine times out of ten,”’ said Mrs. John- 
son to a meeting at the New York Acad- 
emy of Medicine, ‘‘the wife has never ex- 
pressed to her husband the things that 
are sexually meaningful to her, that allow 
her to develop her sexual feelings. We 
ask wives, ‘Have you told him what you 
wish he would do?’ and the answer is, 
‘No; I wouldn’t dream of it!’ Wives and 
husbands must both learn to say, ‘This is 
what I like and don’t like, what I want 
and don’t want.’”’ 

Some people find it easier to show what 
they like than to say it; this kind of com- 
munication, too, is encouraged by Dr. 
Masters and Mrs. Johnson. Specifically, 
Mrs. Johnson urges women to tell their 
husbands where they enjoy being kissed 
and stroked— whether it’s the neck, the 
back or both, or neither, or wherever 
else it may be. 

Women in particular, Mrs. Johnson 
says, are likely to suffer from sexual self- 
consciousness because society demands 
sexual purity of women before marriage 
and then, more or less suddenly, whole- 
hearted sexual participation afterward. 
Many women cannot achieve this transi- 
tion, and decide they are “‘frigid.’’ But 
this is a word that Dr. Masters and Mrs. 
Johnson, on the basis of their laboratory 
studies, would like to eliminate from the 
English language. ‘‘The sexual potential 
of a woman is not less but far greater,” 
says Mrs. Johnson, ‘‘for, unlike a man, 
she can immediately go on to another 
orgasmic experience.” 

The terms that Masters and Johnson 
prefer to use are ‘“‘non-orgasmic’’— which 
applies to a woman who never reaches 
climax—and “low orgasmic incidence’’ — 
for a woman who achieves fulfillment no 
more often than once every two months. 
When a woman says she isn’t sure 
whether she’s ever had an orgasm, Dr. 
Masters interprets this statement as a 
definite “no.” 


Too much worry about orgasm 


Many couples worry too much about 
orgasm—or what Dr. Masters and Mrs. 
Johnson call ‘‘end-point release.’’ There 
is so much more to sexuality than this, 
they try to tell their patients. When cou- 
ples seek this one goal above all, it often 
means that husband and wife ‘‘do every- 
thing but enjoy themselves.” A wife may 
be too concerned over sexual perform- 
ance (“‘Am I doing it right?’’) to enjoy 
her own sexuality. As Mrs. Johnson sees 
it, the more a wife concentrates on suc- 
ceeding sexually, the more she becomes 
blocked. Even the husband may become 
“‘a spectator at his own experience.” 

Masters and Johnson feel that it is 
most important for couples—all cou- 
ples—to enjoy lovemaking itself, with- 
out being inhibited by concern over per- 
formance. During the first few days of 
therapy, patients are urged not to think 
about orgasm. Instead, they are encour- 
aged to emphasize the preliminary stages 
of lovemaking. Masters and Johnson 
eall this concentration on the pleasures 
of caresses, without thought of reaching 
climax, a “‘return to sensate focus.”’ 

In many cases Dr. Masters and Mrs. 
Johnson urge (continued on page 108) 
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Cape Cod: A perfect place to learn why 
Lark has a taste of its own. 


It doesn’t really have to be the Cape. Just get out of the city and take a deep breath. 
Notice how funny the air smells? That's because things are left out of country air 
you're used to in the city. 





When you take things out of cigarette smoke that other cigarettes don’t take out, 
the smoke has a difference, too. 


The charcoal granules in our patented 3-piece filter are one of the most effective 
filtering devices known to science. They give one Lark a total filtering 
area of 1000 square feet...as much as all the filters in a ——. 
pack of ordinary cigarettes. That's because of the countless @auaE 
internal passages in each tiny granule. This lets them trap 
things other filters simply cannot trap. 


Remember Lark may taste a little different at first; but so 
does fresh air if you're not used to it. 
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FARROW TALKS eee For two weeks Mia Farrow and I talked and 


talked. We talked in restaurants, while Mia molded table bread into a doughy goo and created perfect little elephants. 
We talked climbing in and out of her big car, driven by “Big Dennis,” one of her many self-appointed protectors. We 
talked in her dressing room over glasses of white wine (Mia drinks Verdicchio, rarely anything else). We talked at the 
ald country house she was renting outside London, during lunches with her friends, Beatle Ringo Starr and his wife 
\Maureen. cAnd, later, we talked in Noordwijk, Holland, where Mia had gone to do location work for Secret 


Ceremony, the movie she was making with Elizabeth Taylor and Robert Mitchum. continued on page 92 
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By LENA TABORI 

In Secret Ceremony, 
iit movie, Mia wears a 
©j, brunette wig. She is 
tg her closely cropped 
j w back. These pictures 
=:n at the country house 


s | as a weekend retreat 





recent stay in London. 


Photographs by Henry Grossman 
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Again: Eisenhower and Nixon 


By STEPHEN HESS 


Political tickets are rarely made 
in heaven, but this one was—the 
former President’s grandson and 
the former Vice President’s 
daughter. Here, in a JourNAL ex- 
clusive, Julie Nixon tells the story 
of how she met—and feil in 
love with—David Eisenhower. 


As we entered Baldwin House, 
her dorm at Smith College, 
Julie Nixon said, ‘““We can talk 
in my room.” 

Before I had time to feel 
either shocked or worldly, she 
explained, “‘Oh, we can’t have 
boyfriends in our rooms. Just 
fathers and people like that.” 

At 34 I hadn’t thought my 
galloping senility was that ob- 
vious—especially after the zn- 
time luncheon we had just fin- 
ished at a corner table in the 
Mary Marguerite Tea Room. 
Why, I was almost feeling like 
a substitute Eisenhower 
David Eisenhower, that is. 

Things must look different 
through eyes that are 19 years 
old and shiny brown. Moreover, 
I was a friend of her father’s, a 
member of the White House 
staff of her grandfather-in-law- 
to-be, and had come to North- 
ampton in western Massachu- 
setts to hear all about “‘The 
Courtship of Julie Nixon.”’ 

So I swallowed what was 
once my youthful pride and fol- 
lowed her up the stairs. After 
four flights I was panting—not 
the passionate variety. 

“Man on the floor!’ she 
called out as a warning to the 


The romance first came to public 
attention when David escorted 
Julie to the International Debu- 
tante Ball in December of 1966. 


other Smithies, thus restoring 
somewhat my crushed ego. 

For David Eisenhower and 
all others who have not seen 
Julie’s college room, let me try 
to describe it. 

The second daughter of the 
former Vice President lives in 


what is probably smaller than a 
walk-in closet of her parents’ 
Fifth Avenue apartment. While 
the floor plan may indicate eight 
square feet of usable space, this 
would be deceptive because 
headroom is severely limited by 
the eaves. Julie thinks it is a 
very fine room, indeed. 

Besides the usual comple- 
ment of furniture—bed, dresser, 
desk—the college provides one 
unusual item: a heavy rope, 
which hangs by Julie’s bed with 
a printed notice, “Small’s Fire 
Escape. Directions: Throw coil 
of rope out of window. ..”’ Julie 
has tried to hide the ey 


Photographs 


At the 1957 Inaugural, President 
Eisenhower (and David) posed 
with Vice President Nixon (and 
Julie). This is Julie’s earliest 
recollection of her fiancé. 


with only partial success, be- 
hind two large paper flowers. 

On her studio bed a jumbo 
campaign button announces, 
If 1 Were 21 Id Vote for 
Nixon.” 

What makes this room differ- 
ent from thousands of others in 
college dormitories around the 
country, of course, is that the 
family photographs are of peo- 
ple who have been part of Amer- 
ica’s vocabulary for a genera- 
tion. The bulletin board of 
snapshots, while proving the 

ms will not win any awards 
for photography, nevertheless 
show that they enjoy hamming 
it up in front of a camera as 
much as most families. In one 
photo, for instance, a sunbath- 
ing Dick Nixon poses in a baby- 
blue “‘Great Society” sweat- 
shirt and 10-gallon hat. 

Among the other photo- 
graphs is one of her fiancé, 
taken when he was about three, 
in which he bears an uncanny 
resemblance to the 34th Presi- 
dent of the United States. “T 
stole it from his parents’ attic,” 
Julie (continued on page 110) 




















| We invited Margot Owett (right) to take 
\ | steps up the ladder and act as co- 
with her mother, Trudy Owett, the 
Journal's fashion editor, for the children’s 
fashion story on these and the next pages. 
She, in turn, invited some of her friends and 
1eir mothers to pick their favorites out of 
large assortment of dresses our staff had 
cathered—and to tell us why. Mothers em- 
phasized the practical (every choice here is 
machine-washable, several need no ironing); 
daughters, the fanciful. The girls’ ideas 
were sO imaginative, we asked each to do a 
painting inspired by the dress she liked 
best. Then Margot and her friends modeled 
their favorites beside their paintings. 


| ike this 
Dress 
Because. 
































B MARGOT OWE 

eT LIKE THIS | 
DRESS BECAUSE 
IT REMINDS ME 
OF SAILING.” 


. Mrs. Bernard Owe 
chose this party di 
Margot because it’s) 
to take care of asa 
jeans.”’ By Alyssa, 
ton twill, piqué trin 
about $8; 7-14 abo} 






-VICKI YOUNG, 
“LIKE THAIS 
DRESS BECAUSE 
IT’S LIKE MY 
DADDY'S SUND/s 
JACKET.” 
Mrs. Leon Young: ‘ 
every busy mother ¢ 
of—a washable dregs 
never needs ironing 


Carter’s, cotton/Orle 
ble knit, 4-6x, abo) 
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MARIE SHAR 
“| LIKE 

DRESS BEC 
IT’S LIKE A FIELI 
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party-proof party di 
how perfect—out © 
dryer and on to the 
party.”” By Shutterb 
cotton broadcloth, 
about $10; 7-14, abou 


Photographs by Melvin Sokolsky” 
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| | ike this 
Dress 
Because. 


JENNIFER RAYMOND, 7 

“| LIKE THIS DRESS 

BECAUSE IT MAKES ME THINK ABOUT 
A RAINBOW ON A GRAY DAY.” 


Mrs. Robert Raymond: “‘Found. The perfect dress for all 
occasions. And, best of all, the pleats are there to stay, 
even after washing.” By Kate Greenaway, of Dacron 
and cotton chambray, 3-6x, about $8. 





MORGAN DWYER, 6 
“| LOVE RED DRESSES. THEY'RE EXCITING— #2 am 7 ”, ie 

LIKE FIRE ENGINES. — ‘ HOTS? Pops oo HF 

© isc a cai 

rs. James Dwyer: “Imagine, a jumper with the look of leather that washes © f ae : am 

ike a handkerchief—and the sweater dress under it. And you can get so many a Es 
ombinations: The two together, jumper with other tops, dress alone.”’ Joseph 
Ove; vinyl jumper, 4-6x, about $6; 7-14, about $7. Acrilan knit dress, 4-6x, 


bout $4; 7-14, about $5. 







EEN BANNON, 8 
mils DRESS BECAUSE IT’S SOFT 
SNOWY DAY.” 


tdmond Bannon: “I think every girl needs at least one really warm, 
dress to wear indoors and outdoors as the weather changes and later on 
oats. And the muffler is an added bonus.”’ By Youngland, of Orlon bonded 
-6x, about $14. 


/ Lazy-Bones. Tights and knee socks by Kayser and LeRo 


NONs on these four pages available at Saks Fifth Avenue and branches. 
shopping information, see page 92 






























THE 
BELLINGHAM 
BABY 


A precious, exotic orchid came as an unexpected 
gift for the beautiful new baby. Its sweet, 
sticky smell was familiar; yet ... it seemed a 
strange fragrance for a flower. By Eva Ibbotson 


It was a lovely thing: a brooch of diamonds, sea-blue 
sapphires, little creamy pearls all fashioned in the shape 
of a butterfly. Valuable, too, for if the stones were small, 
they were perfect. 

An odd brooch, surely, for a little Irish nurse’s aide to 
possess. 

And Moira O’Mallev was just that—a little nurse’s 
aide as undazzled by her supposed status as she was by 
the great, purring electric floor polisher which replaced 
the expected dustpan and broom. 

She was textbook, fairy-tale Irish. The gray-blue eyes, 
the rich, dark, rolling hair, the lilting voice, the pov- 
erty—it was all there. Especially the poverty. 

So why this brooch, for which the insurance alone 
would have cost twice her weekly wage and which she 
wore pinned to her smock as she chased the polisher over 
the shiny floors of the maternity home, singing of Kerry 
cows and Galway hats and broken, broken heart: ? 








It had been a present, of course—a present as unex- 
pected as it was undeserved. And yet . . . Although it 
was six months ago and patients changed so fast, 
Moira could remember every detail. 

It had been a terribly longed-for baby, the Bellingham 
baby. A history of miscarriages and false hopes lay behind 
Mrs. Bellingham’s triumphant entry, fairly well on in 
labor, on a brilliant summer morning the previous June. 

She was radiant and unafraid as she kissed her nice, 
dark, concerned husband good-bye; radiant and terribly 
obedient, submitting with eager gratitude to the squalid 
preliminaries of birth, leaping on and off high beds and 
trolleys at the nurses’ lightest words, even receiving her 
enema as though it were a priceless gift. 

Her baby was born early that evening. 

He was a beautiful baby. Even before he’d been 
bathed and achieved the status of a hospital nightgown, 
it was clear that he’d managed to steer brilliantly be- 
tween the traditional extremes—between fierce, black 
hair and the wizened wisdom of an ancient ape on the 
one hand, and bald, sugar-bun rotundity on the other. 
From the start, the Bellingham baby looked not only 
human but even childlike, young... 

As for Mrs. Bellingham, sitting up that perfect June 
evening in her high, white hospital bed holding her son 
in her arms, she experienced a joy so pure, so blinding 
that she half-expected the heavens to open up and 
swallow her. 

The heavens, however, did not. The fierce, the ter- 
rible joy remained, only tempered, made bearable, by 
the steady, calming routine (continued on page 115) 


illustration by James Hill 
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IOR 

pposite left: the cardigan 
uit, buttoned in brass, with 
ts own cardigan blouse. 
atching hat by Frank 
live. Jewelry, Monet. 
ogue 2000. 


GUY LAROCHE 


Opposite, right: The side- 
buttoned suit jacket and the 
Sside-pleated skirt (great for 
walking). Beret by Emme; 
#belt by Colony; Vogue 2018. 


GALANOS 


The fly-front coatdress with 
deep pleats and pockets, 
matching sash-belt. Persian 
‘lamb tassel cap by Emme. 
'Chains by Cadoro and 
‘Monet. Vogue 2003. 


| Photographs by Neal Barr 























Here, a season’s choice of 
fashion . . . trend-setting 
ideas from the world’s top 
designers—all making im- 
portant statements. The car- 
digan suit, the coatdress, the 
tunic, the belt, the bias skirt, 
to name a few. Everything 
here made of Anglo Wool 
Mark fabrics. All are Vogue 
patterns. By Nora O’Leary, 
Patterns Editor. 


YVES ST. LAURENT 


Left: His famous tunic dress 
in wool crepe, with flowing 
shirtsleeves attached to the 
underbodice. Jeweled trim 
by Whelan, available by 
the yard. Vogue 1993. 


PATOU 


Right: The elongated-waist- 
line dress flowing softly into 
deep front pleats. Metallic 
trim at pockets and neck by 
Whelan. Earrings, Cadoro. 
Vogue, 2013. 


GALANOS 


The all things to all occa- 
sions dress in heavy tweed, 
with matching sash-belt, 





pockets inside seams. Match- 
ing cloche by Archie Eason. 
! Colony scarf. Vogue 2004. 
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BIL CONNELLY 


pposite, left: The monk’s 
ess, a universal favorite 
enters in wool crepe. 
ede belt by Abbe; hat, 
me. Vogue 1991. 


IVENCHY 


posite, right: The coat- 
fess, buttoned off-center, 
Ath silk twill collar and 
ffs. Leather sash available 

the yard from Traum. 
Pather beret by Frank 
ive; necklace by Mimi di 
#. Vogue 2012. 


nee 


IOR 


he double-buttoned coat 
 melton cloth with a back 
elt. Under it a cardigan 
‘ress in matching gray flan- 
Rl. Dior scarf by Ray 
rauss; Archie Eason hat. 


) ogue 2015. 


ABIANI 

His newest shirtdress but- 

ons to the side in brass; its 
inted collar is set on a 

heckband. New, too, the 

iz sleeve. Mimi di N jew- 

Iry. Vogue 2005. 
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All zippers and thread by Talon; buttons 





by La Mode: underlinings and interfacings by Armo Co.; hairstyles by Imo. 
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PATOU 

Far left—Coordinated coat- 
and-dress: plaid coat over a 
two-piece sleeveless dress 
with contrast trim. Hat by 
Frank Olive. Vogue 2029. 


RICCI 

Left—His newest suit shape: 
Jacket collarless and belted; 
skirt on the bias. Ribbon 
bow trim. Bag by Lucille de 
Paris; Kislav gloves. Vogue 
2017. 


LANVIN 


His smashing cardigan dress 
combines two unexpected 
colors: camel tan and bright 
navy blue. Matching sash; 
pockets in seams. Scarf by 
Colony; leather hat by Frank 
Olive. Vogue 2007. 


BILL BLASS 


The zip-front coatdress, neck 
and sleeves edged in black 
Orlon lace by Franken. Bow 
is black grosgrain. Fez by 
Frank Olive. Vogue 1973. 


More Fall Forecast on page 
106. Backviews on page 110. 
Free sewing-booklet offer also 


on page 106. 
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By Jean Kerr 


There is this to be said about little children. 
They keep you feeling old. Naturally, they 
don’t mean todothis. And whena four-year-old 
boy presents you with a bouquet that he has 
picked from your neighbor’s prize tulip bed, he 
has the best intentions in the world. When this 
first happens to a young mother—say, in her 
early twenties—she can usually keep her head 
even if all the tulips have lost theirs. After all, 
it was rather sweet of Billy, and surely an ab- 
ject letter of apology and two dozen roses will 
square things with Mrs. Hayden. 


If, however, 19 years later this same woman 
receives the same offering of tulips from an- 
other four-year-old boy, brother of the first, 
she is very likely to snap (‘‘Oh, my God, we’re 
just going to have to move away from here, 
that’s all!’’). In the intervening years this 
woman has lost muscle tone and confidence. 
In fact, she has lost everything but weight. 

The problem of the large or medium-large 
family is that the parents keep growing older 
and changing, while the children stay the 
same. One after the other they get the same 
knots in their shoes, the same ink on the sheets, 
the same pennies in their ears. They lose the 
same book-bags, they get holes in the same 
sweaters (sometimes they ave the same 
sweaters), and one and all they keep dinner 
from being a gracious occasion. 

Let me explain. Our oldest, who is 21, no 
longer spills milk at the dinner table. (I’m not 
bragging, I’m just stating a fact.) But, of 


- The Children’s Ho 
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course, his little sister (three) still does 
all the others in between did. Now I dh 
cry about the spilt milk. I don’t even 
cleaning it up. That’s why we have r 
table mats. What I do mind (Doctor, 
feel old and tired) is that every night 
most 20 years I have felt obliged to ma 
banal but stunningly prophetic re 
“Don’t leave that glass there, you’re go 
knock it over with your elbow.”’ But w 
can you do? You’ve got to prepare for t 
that someday one of those kids may bei 
out to dinner, and they can’t be sloshing 
all over Westchester County. 

I’m sick of talking about milk. When 
get to the great topics, like art, maueidl 
Luhan? And what about people like the 
nedys, who, they say, had such bri 
conversation at the dinner table, even 
the children were young? How? Didn't 
get any milk? 














{here are those who distinguish between 
ght children and slow children, between 
elroverts and introverts. From my point of 
ww—20 years after—there are only two 
kids of children. There are picky eaters. And 
thn there are the stuffers. 
[he picky eater holds his fork limply, rest- 
it his cheek on his left fist and staring at the 
‘t-dinner-in-the-world with such evident 
hing that all appetites vanish. Now I 
kbw that pediatrician Dr. Lendon Smith 
sis, “If the child can get up and walk around, 
1s eating enough,” and if I’d ever been able 
tbelieve this, my whole life would have been 
Ferent. But, due to my conviction that one 
sponful of mashed potatoes and three cookies 
bs not constitute a balanced diet, I have 
phe right on making idiotic and demonstra- 
unworkable rules like: ““You’re not going 
leave this table until you eat every bite of 
tit dinner. Not if it takes all night.” 






illustration by Robert Weber 


I’ve done this year after year until I don’t 
have to think anymore. I’m a pre-recorded an- 
nouncement. Once, after a prolonged stretch 
with a particularly picky eater, I was invited 
to a dinner party. I am told that I caused 
some astonishment when I remarked, rather 
crisply, to the gentleman on my right, ‘““Why, 
you haven’t touched one thing on that plate 
but your chicken!’ 

As for the stuffers, there are two varieties. 
The first, and quite harmless, sort is the great 
bottomless pit who can consume more food in 
a day than one person can carry home from the 
supermarket—while still remaining lean and 
sinewy (and bottomless). The true or trouble- 
some stuffer, on the other hand, suffers froma 
low metabolism and a poor memory, both of 
which cause him to gain weight. He doesn’t 
seem to realize that the eight square meals he 
eats a day play some part in his ever-increas- 
ing amplitude. To hear him tell it, he was be- 


trayed by a piece of chewing gum. Actually, 
the effort of consuming three helpings of a 
turkey dinner mysteriously causes this child 
to work up an appetite. Before the dinner 
dishes are yet washed he will require a pea- 
nut-butter-and-jelly sandwich. 

And if he is not hounded into total alien- 
ation by terrorist tactics, such as having his 
pockets checked for extra brownies and his 
bureau drawer checked for soda pop (and, 
would you believe it, chocolate diet drink), 
he will presently assume those odd contours 
that suggest someone removed a cork from 
his big toe and blew him up. 

True unhappiness comes when you have a 
picker and a stuffer at the same dinner table, 
so that you wind up saying, ““Won’t you have 
a little more gravy—no, no, no, not you!” 

By this time wouldn’t you think I could 
stop sounding like a top sergeant and become 
the gracious person (continued on page 114) 
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Most women agree 

that the area just above 
counter level is 

eastest of all to reach. 

The storage cabinet, above, 
holds dishes and glassware, 
is strategically located 
adjacent to the dishwasher. 
Doors of cabinet fold 

open wide; shelves are 
adjustable. One base 
cupboard left of dishwasher 
has a drawer for 
flatware and shelves 

for serving dishes. 





















Instant inspiration for 
creative impulses : the 
mixing center, below, with 
everything gathered 
together in one place— 
bowls, supplies, utensils. 
The electrics are 

plugged into an outlet 
strip under the first 

shelf and ready to go. 
Folding doors open wide 
for easy access, close 
mixing center out of sight 
when it’s not in use. 


DESIGNED 
FOR 
CREATIVITY 


Tall tales about great banquets 
turned out in_ two-burner-stove 
kitchens may make good listening. 
But most women find they function 
more creatively and efficiently un- 
der the very best working condi- 
tions. And the delightful kitchen 
here has been designed with just 
\ this guiding principle in mind. Ap- 

pliances, for example, are not only 
up-to-the-minute, they are actually 
an integral part of the decoration: 
Special frames on the refrigerator, 
dishwasher and electric range, hold 
the same gay flowered fabric used 
on the walls (fabric can be changed 
when kitchen is redecorated—or use 
plastic fronts from manufacturer). 
Storage is not only plentiful, it is 
carefully planned for specific work 
areas and placed within easy arm’s 
reach directly above. The same kind 
- of logical planning determines place- 
ment of equipment—which is ar- 
ranged in the most sensible working- 
order relationships. The crushed- 
stone-pattern vinyl floor, brightened 
with stripes color-coordinated to 
the vinyl-coated wall fabric; the 
prefinished wall paneling; the lam- 
inated-plastic counters with a light 
tracery of design and the pickled- 
) oak lower cabinets are all easy on 
the eye, and are easy to clean. This 
kitchen should be an inspiration 
s for even the most experienced cook. 
- By MARGARET DAVIDSON, 
Home Management Editor 


Glass sliding-door cupboards just 
above counter top solve storage re- 
} quiremenis for sink and provide a 
wide shelf at window—which over- 
, looks the garden—for flowers, plants 
| and decorative objects. 

(continued on page 84) 
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Baby Zucchini with bacon, Tomato Salad with Sweet Basil, Black 


Roll (no blackberries? use cherries), Blueberry Cake with vanilla ic 
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Enel 


Connie’s Eneli 


filling, Carrots and Fresh Mint, Elderberry and Apple Pie 


berries, lingonberry jam will do). Choice of relish: Connie’ 


Pickle, 


Pickles. Recipes to turn your kitchen into a country kitchen begin on | 


Slices, Blueberry Enelish Chowchow, 





AUGUST 


What's new, different, 
quick and right for dinner? 
Find answers here for every 
day. This month the Journal 
makes a brash break with 
tradition. We name names and 
manufacturers of the best 
and latest items. All have 
passed our kitchen tests and 
are available nationally. 


1. Lammas Day. Long ago there was 
Mass with a lamb on the altar to 
celebrate the early harvest and Corn 
Maidens, translated . . . corn sticks. 
Sliced Mushroom and Tomato Salad 
Rack of Lamb [| Baby Onions 
Corn Sticks [| Ice Cream Roll 


2. Love that dark green bottle, shaped 
like a fish, and the light, fruity white 
wine that comes in !t—Antinori’s Bianco 
from Tuscany. Serve chilled with... 
Chilled Gazpacho (canned) 
Broiled Swordfish or Halibut 
Wax Beans {| Potato Patties 
White Wine from Tuscany 
Fresh Peaches with Cream Cheese 


3. The Saturday evening barbecue... 
Turkey Legs or Thighs. Now they come 
frozen—2 to a package, about 2 Ibs. 
Barbecued Turkey Legs 
Cole Slaw {_| Assorted Relishes 
Waffled Potato Chips 
Apple Dumplings with Lem7n Sauce 


4. For the Israelites’ Feast of Ab... 
Kosher Bacon! Made from vegetable 
protein, Betty Crocker’s Bacos have 
the flavor and crunch of bacon, but 
no meat. 
Cantaloupe Balls in Orange Juice 
Scrambled Eggs [_| “‘Kosher’’ Bacon Bits 
Toasted Bagels 





5. Try Matrimony to end your dinner 
on this Jamaican Independence Day. 
If you can’t get star apples, peel 
and mash 6 nectarines, combine with 
2 cups orange segments, % cup 
sweetened condensed milk, % tsp. 
nutmeg. Serve frigid, to 6. 
Lamb Curry [_] Rice 
Curry Accompaniments 
Matrimony {_| Ginger Cookies 


6. Beauteous masque for cold sal- 
mon is a new Creole French Dressing 
(Seven Seas). Mix an (8-0z.) bottle 
with ¥ cup sour cream. 

Consommeée [| Avocado Garnish 
Co!d Salmon Creole Dressing 
Creamed Peas and Potatoes 

Pickled Beets 
Lemon Chiffon Pie 


7. Height of !uxury without turning a 
hand. Heublein’s club cocktails for 2 
in a flip-top can. Include them in a pic- 
nic that could be picked up entirely 
at the market. Preparation time nil. 
Canned Cocktails [_] Salted Nuts 
Herring Tidbits {_] Rye Crackers 
Barbecued Chicken 
Macaroni Salad (_| Cherry Tomatoes 
Fruited Gelatin Mold 
Cottage Cheese and Water Biscuits 


8. Old Fiddlers’ Convention in Galax, 
Virginia, makes us think of shiny heart- 
shaped Galax leaves, loveliest of dec- 
Orations for fruit bowls, cheese trays. 
Fresh Fruit Cup with Lime Sherbet 

Smoked Pork Chops 
Spinach Soufflé (frozen) (_] 

Damson Plum Jam 


Biscuits 


9. For the Maryland Clam Festival 

scrumptious clam cakes: drain 2 

(7-0z.) cans minced clams; mix with 

%4 cup packaged bread crumbs, 2 

eggs, 2 tsp. prepared mustard 

salt, “4 tsp. pepper. Form into 8 oval 

cakes; brown on both sides. 

Chilled Cream of Chicken Soup with Curry 
Maryland Clam Cakes 

Broccoli | Delmonico Potatoes 
Red Cabbage Salad Peach Shortcake 


tsp. 


10. In deference to St. Lawrence, 
sometimes known as the Lazy... 
cold meals are served on this day. 
Thank goodness for rigid re-sealable 
plastic packages like those in which 
Oscar Mayer packs various bolegnas 
and Cotto Salami. 
Mugs of Minestrone 
Cold Cuts [] /talian Bread 
Rice Salad in Green Pepper Cases 
Sliced Tomatoes and Onion Rings 
Bite-size Danish Pastries 


11. French Onion and Cheese Spread, 
made by Nabisco Snack-Mate in 
squirtable decorator tubes, inspired 
a 6-layer sandwich loaf: Deviled ham, 
egg salad, minced chicken between 
the layers! Frost the loaf with cream 
cheese. Adorn with swirls of spread. 
Hearty Stock Pot Soup (canned) 
Sandwich Loaf [_} Green Salad 
Raspberry Applesauce Macaroons 














12. Indian dances today in Anadarko, 
Oklahoma; Indian squash on’the ta- 
ble. Slice, don’t peel, tender summer 
squash (1% Ibs.). Cook very lightly. 
Drain well, serve with butter, chopped 
chives, coarsely ground black pepper. 
Vegetable Juice Cocktail 
Mountain Trout [| Scalloped Potatoes 
Indian Squash 
Honeyed Berries Dipped in Cognac 





13. Thank you, Knox folks, for your 
new instant grape-flavored gelatin 
drink, revved up with protein and vita- 
min C. How about a sugarless version? 
Green Grapes in 
Grape-Flavored Gelatin Drink 
Ham Steaks [_] Candied Sweet Potatoes 
Green Bean Salad Vinaigrette 
Hot Muffins [| Pecan Pie 








14. Now they’re nitrogen-freezing 
whole tomatoes so they’ll hold their 
fresh shape as well as taste. Mean- 
while, you can freeze those garden 
beauties. Afterward freshest 
tasting tomato borscht. For 6: whir 6 
of these, peeled and seeded, with 
1 small peeled diced cucumber, 1 
(10-0z.) can consommeé madrilene, 2 
Tb. lemon juice, salt and pepper to 
taste. Dollops of sour cream on top. 
Raw Tomato Borscht [_] Sirloin Steak 
Artichoke Hearts [_] Au Gratin Potatoes 
Fresh Fruit Bowl (_| Cheese Tray 











15. Assumption. In Poland it’s The 
Day of Our Lady of Herbs. 

Omelet with Fresh-chopped Herbs 
Brussels Sprouts [_] Carrots 
Assorted Sausages 
Cherry Strudel 
Rum-Flavored Whipped Topping 


16. Two teaspoons of La Choy’s Chi- 
nese Hot Mustard mixed with 1 cup 
bottled sweet and sour sauce makes 
a zippy dip for frozen egg rolls. 
Tiny Egg Rolls (frozen) 
Chinese Hot Mustard Dip 
Chicken Chow Mein [] Fried Rice 
Kumquats over Pineapple Sherbet 


17. Cuke time in the garden. A pretty 
green cucumber hollowed-out makes 
a fine boat for a shrimp salad. 

Individual Corn Soufflés (frozen) 

Shrimp and Celery Salad with 

Bacon Dressing 
Cheese Muffins (mix) 
Deep Dish Peach Pie (frozen) 


18. Many an old-timey cook prided 
herself on her Red Devil’s Food. The 
latest Pillsbury Batter Cake Mix has 
the right color and _ taste. 

Puff Pastry Hors d’Oeuvres 
Grilled Lamb Steaks with Mint Sauce 
Green Beans [_} French Fries 
Celery Sticks and Sweet Pickles 
Red Devil Batter Cake 


19. Brown-and-serve bread or rolls can 
be heated under the broiler, without 
thawing! Simply place wrong-side-up, 
at least 5 inches below heat. Cook 
till tanned, turn, brush with melted 
butter or margarine and continue to 
heat and gild to your liking. 
Antipasto Tray Chef's Salad 
Meat Ball Heroeson Brown ’n’ Serve Rolls 
Lemon Pudding [| Strawberries 


20. For the Feast of St. Stephen, 
a Minute Goulash: Have 2 Ibs. steak, 
cut '%4-inch thick and into pieces 
Y-inch wide and l-inch long. In 2 
Tb. butter or margarine cook % cup 
chopped onions till soft. Push aside; 
in same pan brown meat. Add 1 can 
beef gravy, 1 Tb. each vinegar and 
paprika, 1 tsp. caraway seeds, 14 tsp. 
marjoram; %4 cup sherry (optional). 
Bring to a boil; cook 2 minutes, salt 
and pepper to taste. Serves 4-6. 
Honeydew Melon 
Minute Goulash {|} Buttered Noodles 
Harvard Beets [|] Cheese Cake 














21. Refreshing and appropriate for 
Hawaii’s Admission Day is a new 
variety of Hawaiian Punch called... 
Taste of Pineapple. Most exotic. 
Taste of Pineapple on Shaved Ice 
Keriyaki Casserole with Pork Strips 
Tomato and Watercress Salad 
Coconut Custard Pie 


22. Find an ox-tail, start cooking. Or 
buy dehydrated Ox-Tail Consommeé 
imported from Switzerland by Cresca. 
A teaspoonful stirred into #4 cup hot 
water makes exquisite consommé. 
Ox-Tail Consommeé (hot or chilled) 
Broiled Duckling with Plums 
Herb Rice (packaged) 
Raw Zucchini Salad (_] Italian Dressing 
Blueberries and Cream 


23. For that memorable dessert try 
one of Borden’s Supreme Parfait Ice 
Creams... Raspberry or Peach. Both 
are rich as eggnog, swirled through 
with Melba sauce. 

Waldorf Salad London Broi! 

Grilled Mushroom Caps 
Pickled Walnuts (jar) 

Cooked Greens (fresh or frozen) 

Raspberry Supreme Parfait Ice Cream 














24. Sweet Corn Festival begins at Sun 
Prairie, Wisconsin. All you can eat! 
Ripe Olives, Red Radishes, Watercress 
Barbecued Spare Ribs [_| Potato Chips 
Sweet Corn on the Cob 
Watermelon [| Oatmeal Cookies 





25. The young Count Ghislain de 
Vogue brought to us from his family 
chateau in Epernay this recipe for 
Champagne Chops. Brown 6 thin veal 
chops in 2 Tb. peanut oil. Add 2 cups 
champagne, 2 Tb. corn syrup. Cook 
slowly 15 minutes. Add 1 Tb. corn- 
starch blended into % cup orange 
juice. Stir till thickened. 
Consommé Celestine (packaged) 
Champagne Chops 


Whipped Potatoes [| Baby Lima Bee 
Cucumber Salad 
Strawberry Whip (packaged) 


26. Make a great casserole from t 
new Village Inn Spanish Rice M 
Follow directions for oven baking, 
add 1 (12-0z.) can luncheon me 
or 1% cups bologna, diced; % ef 
sliced green onions. At serving ti 
garnish with ripe olives. 

Chopped Chicken Liver (frozen) 
Garnish of Sliced Hard-Cooked Egg) 
Spring Onions, Raw Cauliflowerettes 

Spanish Rice Casserole 
Lemon Meringue Pie (mix) 


27. Whoever heard of roasting turk 
in 15 minutes? Cut a thawed (2-1b 
8-0z.) turkey roast into 8 thick slice 
Add ¥% tsp. poultry seasoning to 
cup melted butter or margari 
brush turkey and bake at 400° for 
minutes. Turn, brush again. Cook 
minutes longer. 
Alaska Crabmeat Cocktail 
Turkey Mignon [_] Green Noodles 
Golden Squash 

Beet Aspic on Romaine Lettuce 

Creamy Onion Dressing (bottled) 
Dutch Chocolate Pudding [_] Angel Cah 


28. You thought that only coffee lo 
its caffeine? Now . . . cola, too. And 
makes a delicious Rum and Cola eé 
Gelée. Dissolve 1 (3-0z.) pkg. lema 
gelatin in ¥% cup boiling water. Add 
(12-0z.) can Sport Cola from Canad 
Dry, ¥2 tsp. rum extract. 

Tomato Soup [] Hearty Sandwiche 

Pickles and Relishes 
Rum and Cola en Gelée 


29. Easiest way to make thin Freng 
crépes. Blend together 2 cups sifte 
flour, 6 eggs, % tsp. salt. Stir in 
cup salad oil. Add 2 cups milk. Hee 
1 Tb. salad oil in very small skille 
Drain off oil, leaving only a film. Po 
in % cup batter tipping pan bac 
and forth to cover evenly. Cook 
dry-looking: turn, cook other sidé 
Makes 18 to 24. 
Asparagus Vinaigrette 

Cornish Game Hens [_] Rissole Potatoe 

Baby Peas and Onions (frozen) 

Crepes with a Trio of Sauces 


| 
) 
| 


30. At Manhattan’s L’ Etoile they serv 
Cromesquis, crispy crépes filled wit} 
spinach. Mix 2 cups finely choppe¢ 
cooked turkey or chicken with 1 (9-0z 
pkg. frozen creamed spinach. Plac 
2 Tb. on each crépe; roll, dip int 
a beaten egg and then into brea¢ 
crumbs. Fry in hot oil till golden 
Serve with sauce, make by cookin{ 
a (1-0z.) pkg. chicken gravy mix witl 
Y% cup each water and white wine 
Serves 3 or 4. 
Smoked Salmon with Capers 
Pumpernickel Sandwiches 
Cromesquis with White Wine Sauce 
Mixed Vegetables (frozen) 
Banana Cream Pie (frozen) 


31. Bring on a Pasha Alexander: Shake 
with ice ¥2 cup Turkish Coffee Liqueu 
and 4 Tb. brown or white Créme d 
Cacao. Serve in 2 chilled goblets. A 
with heavy cream, slightly whipped 
Stuffed Vine Leaves [_] Shish ont 





Wheat Pilaf [_] Broiled Eggplant 
Pasha Alexander {_| Pirouette Cookie 
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BEEF BROTH 
ON THE ROCKS. That’s 


poured right from the 
can over ice. Add a | 
wedge of lime. | 


ert 


a TOMATO ICE. Blend Campbell’s Tomato Soup (1034-0z. can), 

; : : 1 soup can water. Stir in 1 tablespoon lemon or lime juice. 
Pour into ice-cube tray. Freeze until partially frozen (about 3 hours); 

stir a few times. Break up ice with fork; thaw a few minutes, % 

if necessary. Serve with sour cream. 2 





Fi 







BEEF BROTH 177, 
BOUILLOA! b ‘nthntiateh 
Ty _ 








TOMATO 









R SHRIMP = UES 
30WL. Heat Pn = | 
yell’s Frozen ieee = 

m of Shrimp we. 


th a soup can 

r. Chill 4 hours. 
VICHYSSOISE. Heat Campbell’s Frozen 
| Cream of Potato Soup with 1 soup can 


>» 


= milk (do not boil). Beat until smooth 
- and chill 4 hours. Strain and thin if desired. 
<— ” Top with watercress or chives. 





| 
or 
hill Campbell’s sommé yi 
hours or more. Serve with Qo ow 

lemon slice, cucumber. # 
or sour cream. 42 © 









GAZPACHO. Blend 
Campbell’s Tomato Soup 

(1034-0z. can), 1 cup 
water, 1 tablespoon 
olive oil, 2 tablespoons 
wine vinegar and 1 large 
b comer clove garlic, minced. Chill 4 
Tes ihe hours and serve with 1 cup 
chopped cucumber, ¥2 cup 
chopped green pepper, and % cup 
nopped onion. 


ed Then along 

the all-American hot 
nehow, mustard 

f in a rut. Too bad, 

in its various guises (whole 

1, dry ground or prepared), 
nustard is waiting quietly on 
your kitchen shelf or in the 
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to add zing to 
an amazing variety of foods. 
So—take the long jump from 
hot dog to haute cuisine. Our 
swirly Mustard Onion Bread, 
below, is delicious for cheese 
or cold meat sandwiches. The 
Pork Tenderloin Orloff, sliced 


and stuffed with rice, has a 


tangy mustard sauce. M 
tard Glazed Gingerbread (ye. 
really!) is topped with 
monds. In the jars, a wealth 
of relishes: from left, M 
tarda, to accompany han 
pork or poultry; Pickled Ok 
with Pimientos, great wit 
chili and tacos; and Piccalilli, 
apiquant treat with cold roast 
beef. Recipes on page 90. 





Dees Meher ie ett Supreme 
Orange Crinkles | Cake Mix! ioe 


Makes four-to-five dozen 
2VY%2” cookies 


1 package Duncan Hines 1 teaspoon grated 
Orange Supreme orange peel 
Deluxe Cake Mix Pecan halves, 
cup Crisco O if desired 
2 eggs 

Preheat oven 

Combine all 

and mix we 

teaspoon 

cookie sheet 

press one pe 

top surface of Okie. 
Bake at ( or 10-12 
minutes, until golc 
Cool on cookie sheet 
about 1 minute, then 
move to rack to finish 

200 in 





DESIGNED FOR CREATIVITY Table for informal meals 
fits into bay window 


/o 


werlooking terrace beyond. 
Plan shows relationship of 
kitchen to laundry with 
mformal dining area 

in between. 


LAUNDRY 


SINK 


DRYER 


REFRIGERATOR 
FREEZER 





KITCHEN DINING 
9’-3°x 11 ROOM 


SINK DISHWASHER 


=) RAAAASSASASY 
Se 


boa IIT DIDI —— 


4 





Laundry “L’’, below, 
shows an automatic washer 
at right of sink, dryer 

at left. Shelves above are for 


most-used supplies. Tall Electric range, below right, 
cupboard at right holds seen through kitchen window, 
bulk supplies and cleaning is Just across from sink. 
sundries. Corner desk White hood above range 
near phone has handy directs heat and odors 
bulletin board above outside, noiselessly 
it. Wall air-conditioner because the mechanism 
keeps area comfortably cool. is up on the roof. 





iformation, see 





Grand Ledge; wall covering, Quaintance 


RA >t graphs by Hedrich-B A unter rmica; wood-panel walls, Armstrong cabinets, Whitehall; small appliances, Sunbeam; chairs, 
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(Why Dinty Moore tastes closest to home-made stew) 


We start our stew the way you do at home—with fresh, firm vegetables and 
good, lean beef, all carefully trimmed by hand. We measure them carefully 
into each can (adding a fresh-made beef gravy). Then the whole stew simmers 


together inside the can; the lid’s sealed tight to save all the flavor and freshness 


for you. No one but you and Dinty Moore makes beef stew with such loving 
care. That is why Dinty Moore is America’s favorite ready-to-serve stew; it 


tastes more like home-made than any other sHormels 














COUNTRY KITCHEN COOK BOOK 


Lé¢ om pade 4 


BROILED BABY ZUCCHINI 


cucumber-size zuc- 


ynsider 


iin markets as mon- 


chinis usually founc 


sters, and pick them when they are no 
nore than three or four inches long and 
still slim. Do not peel them. Split them 
engthwise and place in a buttered shal- 
low pan. On each, put a little minced 
garlic, salt, fresh pepper, minced parsley 
or chives, a coating of grated Parmesan, 


and either a generous pat of butter or 
diced thick bacon. Place under a low 
broiler, but not for too long. They should 
remain firm and rather crisp. 

Ed. Note: An alternate version is to use 
slices of bacon rather than diced. Broil 
zucchini 5-10 minutes, then add bacon 
aud broil 5 minutes more or until bacon 


is crisp. 


TOMATO SALAD WITH SWEET BASIL 

Peel and slice, not too thickly, really ripe 
tomatoes. Serve them either with a 
dressing of 3 Tb. oil to 1 Tb. wine vine- 
gar, salt, freshly ground pepper and a 
little sugar, or with a generous masking 
of mayonnaise. In either case sprinkle 
over the salad fine shreds of fresh sweet 
basil, allowing at least 1 Tb. for each 
tomato. It is startling how tomatoes and 
basil embrace each other. 

Ed. Note: This quantity of dressing is 
adequate for 2 tomatoes, and will serve 
3. For 6 individual salads, double all in- 
gredients and serve on crisp, young let- 
tuce leaves. 


CARROTS AND FRESH MINT 


Slice young, lean carrots into thin 2-inch 
sticks, or if they are very small keep 
them whole, and cook them in no more 
than 2 or 3 Tb. pure butter and an equal 
amount of water. Cover and cook gently; 
sometimes it takes no longer than 5 or 6 
minutes for them to become tender. 
Then the cover is lifted to let the remain- 
ing water, if any, steam away. Salt, 
freshly ground pepper, and half a dozen 
or more of fresh, shredded mint leaves 
are added along with a few crumbs of 
brown sugar. Sauté a moment longer, 
shaking the pan. The mint flavor should 
be elusive, so don’t add too many 
leaves—just enough to make guests won- 
der what the seasoning is. 

Ed. Note: Cut older carrots into slices 
and cook at least 10 minutes. 


ELDERBERRY AND APPLE PIE 

Ripe elderberries can sometimes be 
found at farmers’ markets. Strip the 
washed berries from their stems (a wide- 
toothed comb is good to use) until you 
have a cupful. Fill a pastry shell nearly 
full with sliced tart apples. Sprinkle the 
elderberries over this and top with 1144 
cups sugar. Cover with another crust 
and bake as you would any apple pie. 
The fruity tang of the elderberries in this 
pie makes it worthwhile to hunt for them. 
Ed. Note: Elderberries are difficult to 
come by in most towns and cities. We 
suggest a tasty, 
tute... fold 14 cup lingonberry jam into 
1 (1-lb., 9-0z.) can apple- 


time-saving substi- 


‘ie filling. 


BLACKBERRY ROLL 

This favorite of my g ier’s has 
become a summer fa 2 with 
afternoon coffee or iced gh it is 
equally good for dessert. Mi 1er 
cups flour, 4% tsp. salt 

powder, and cut in 4 Tb 

Lightly mix in 1 cup grated 

ican cheese and then % c¢ 


the dough lightly to 14-inch thickness 
and spread on it 2144 cups blackberries 
mixed with 4 cup granulated sugar and 
a generous 14 cup brown sugar. Roll up 
like a jelly roll and bake about 45 min- 
utes in a moderate oven or until golden. 
This is good either hot or cold, and I like 
it especially when each slice is topped 
with 1 tsp. sour cream. 

Ed. Note: Since blackberries have such a 
short season, and are not always avail- 
able in all markets, we made the follow- 
ing substitutions. Prepare cheese pastry 
as directed. Roll out to 16x12 inches. 
Drain 2 (1-lb., 5-oz.) cans cherry-pie fill- 
ing. Use drained cherries as for black- 
berries, omitting sugar. Use syrup as a 
sauce, pouring around cooked roll. 
N.B.: Whether using blackberries or 
cherries, seal all edges of pastry by damp- 
ening well with water and pressing to- 
gether firmly. 


BLUEBERRY CAKE 

If you buy the berries, my friend says, 
buy two boxes—one for the children to 
pilfer. Beat an egg well, and stir it vig- 
orously into 5 Tb. shortening creamed 
with % cup each of white and brown su- 
gar. Sift together 134 cups flour, 2 tsp. 
baking powder and 14 tsp. salt and add 
to the mixture alternately with 34 cup 
milk, starting and stopping with the 
flour. Toss in 14 tsp. grated lemon peel 
and 14 tsp. lemon extract, beat well; 
lastly, fold in a cup of fresh blueberries 
very gently. Bake in a 9-inch square 
pan, lightly greased, in a 350° oven for 
about % hour. Serve this warm under a 
slab of ice cream. 

Ed. Note: Frozen blueberries work just 
as well as the fresh here. For a speedy 
and glamorous variation use—as we 
did—2 (1414-0z.) pkgs. streusel coffee- 


cake mix, made according to label direc- 


tions. For vanilla-ice-cream filling, line a 
9-inch pan with plastic wrap. Pack 1 
quart ice cream in pan with spoon and 
cover with plastic wrap. Freeze for at 
least 1 hour before placing between the 
2 cakes as filling. 


Ed. Note: In brewing up the pickles that 
follow, you will want to keep the follow- 
ing in mind: 

According to how dehydrated the 
vegetables are after an overnight salting, 
and due to variations in sizes of “‘small,” 
“medium,” and “large’’—and interpreta- 
tions of same—the yield will differ from 
batch to batch of each recipe. So... our 
yields are given in approximations. 


ENGLISH CHOWCHOW 

Into a stone crock, sprinkling salt be- 
tween them lightly, put a quart of young, 
tiny cucumbers not over 2 inches long, 2 
qts. small white onions, 2 qts. tender 





green beans cut in half, 2 qts. green to- 
matoes, sliced and coarsely chopped, 2 
small fresh heads of cauliflower cut into 
pieces, and 1 small coarsely chopped 
head of cabbage. Let stand 24 hours and 
drain. Put into a large kettle with 1 oz. 
turmeric, 6 chopped red peppers, 4 Tb. 
mustard seed, 2 Tb. each of celery seed, 
whole cloves and whole allspice, 1 cup 
sugar and 6 Tb. mustard, and enough 
cider vinegar to cover. Cover tightly, 
simmer, watch and stir, until all the veg- 
etables are cooked through and tender. 
Seal hot. This superior chowchow grows 
even more superior as it ages. 

Ed. Note: Yield, approximately 24 pints. 


CONNIE’S ENGLISH PICKLE SLICES 


Slice 30 medium cucumbers as thin as 
possible. To them add 8 large chopped 
onions, 1 each green and sweet red pep- 
per, chopped, cover with 14 cup salt, let 
stand3 hours and drain In a large kettle 
combine 5 cups cider vinegar, 5 cups 
sugar, 2 Tb. mustard seed, 1 tsp. tur- 
meric and 1% tsp. powdered cloves. Bring 
to a boil and add the pickles. Again, heat 
them thoroughly, but do not let them 
boil. Seal at once. 

Ed. Note: Yield, approximately 20 pints. 


CONNIE’S ENGLISH MUSTARD PICKLES 


The neighbor who supplied this recipe of 
her grandmother’s says these wonderful 
pickles absolutely will not be good unless 
powdered mustard is used. Cut up 2 
stalks celery, 4 qts. small cucumbers, 1 
large cauliflower, 4 green and 2 red 
sweet peppers. Mix with this 3 qts. 
peeled small pickling onions, cover with 1 
pt. salt and let stand overnight. Drain 
well in the morning. Make the sauce by 
mixing together 12 Tb. powdered mus- 
tard, 2 Tb. turmeric, 2 Tb. curry powder, 
4 cups sugar and 1 cup flour. Add 
enough cider vinegar to make 4 quarts. 
Cook until thick, pour over the vegeta- 
bles and let come to the boiling point 
again, but do not boil (as this would 
make the pickles soft). Seal hot in jars. 
Ed. Note: Yield, approximately 20 pints. 


BLUEBERRY PICKLE 


There is nothing more complicated to 
this than to fill glasses with plump, firm 
blueberries, having first sprinkled them 
lightly with a little grated lemon rind 
and ground cloves; add a stick of cinna- 
mon and then pour into the glasses a 
light molasses, being sure it trickles into 
all the spaces. Cover only with pieces of 
cloth, for these will spoil if sealed air- 
tight. Set away, and soon the pickle will 
be sharp and delicious with heavy meats. 
Ed. Note: Yield, 1 pint. A good and less- 
sweet idea is to include a few pieces of 
thick lemon peel along with the blue- 
berries. END 


Gar A AIS 
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“Not bad—now we'll try for distance.’’ 


MEALS IN MINUTES 


continued from page 77 







































Here are complete meals, to whip 
in minutes and savor at your leisy 
Many can be served from one platter, 


‘| 


MENU I 
PLANK STEAK WITH VEGETABLES | 
CHOCOLATE ICEBOX PIE 


PLANK STEAK (pictured on page 76) ; 
The shell steaks called for are al 
known in New York as Delmonij 
steaks . . . same cut, different 
Have them at room temperature befe 
broiling. | 


¥ 
atl 


1 pkg. instant 
mashed potatoes, 
using recipe for 
4-serving size 

1 egg yolk 

2 one-inch-thick 
shell steaks 

lgarlicclove, ~~ 
crushed 

1 tsp. salt 


Ygtsp.pepper 
12 medium | 
mushrooms 
12 cherry tomatoe 
12 small white — 
onions, cooked 
4% cup melted but 
ter or margarine 


~ 2 stalks broccoli, 
cooked ] 
Prepare instant mashed potatoes, usir 
the directions on box for 4 servings. R 
move from heat, cool 5 minutes, t 
beat in 1 egg yolk. Set aside. Rub eae 
side of 2 one-inch-thick shell steaks w t 
1 clove garlic, crushed, 1 teaspoon sa 
and 1g teaspoon pepper. Broil steaks’ 
inches from source of heat, 4-5 minute 
on each side for rare, 6-7 minutes 6 
each side for medium, 8-9 minutes fe 
well done. d 
Meanwhile, using a large cotton pif 
ing bag with a No. 9 serrated tip or: 
couple of tablespoons, make a border ¢ 
mashed potatoes around edge of boa 
Sauté 12 each mushrooms, cherry toma 
toes and cooked (or canned and drained 
small white onions in 144 cup butter a 
margarine for 5 minutes. } 
Place cooked steaks on potato-bordere 
plank and place in 450° oven for 5 min 
utes to brown potatoes lightly. Arrang 
2 cooked broccoli stalks and the sautéet 
vegetables on plank between steaks ar 
potatoes. Spoon the butter or margarin 
remaining in skillet over vegetables 
Serve at once. | 
Ed. Note: Use following cooking time 
for vegetables: Boil onions 15-20 min 
utes, broccoli 12-15 minutes. 


CHOCOLATE ICEBOX PIE 
An Americanized version of an Austriat 
favorite known as Moor in a Shirt. | 

i 
1 (3%-0z.) pkg. 


| 


l cup graham 


chocolate cracker crumbs 
pudding and pie 3 Tb. butter or 
filling margarine, 

2 cups milk melted 

1 tsp. vanilla 
extract 


Prepare 1 (35¢-oz.) pkg. chocolate pud- 
ding and pie filling according to label 
directions, using 2 cups milk and 1 tea 
spoon vanilla extract. Cool. Combine 1 
cup graham cracker crumbs with 3 table 
spoons butter or margarine, melted. Use 
half to line the bottom of a 9-inch pie 
plate. Top with half of the chocolate mix. 
ture, the remaining cracker crumbs and 
finally another layer of chocolate. Set in 
freezer at least 20 minutes. Serve with 
whipped cream or topping. 


MENU II 
VEAL SAUTE WITH CHIVE CREAM GRAVY 
NOODLES WITH POPPY SEEDS 
ITALIAN GREEN BEANS 
PARMESAN BROILED TOMATOES 
ICE CREAM WITH CHOCOLATE SAUCE 


VEAL SAUTE WITH CHIVE CREAM GRAVY 


This is a delicious budget version of Veal) 
Scaloppine. (continued)| 


even 


water lets 


ree int your 
Bren ee eck 
a ie ee 





Cascade eliminates drops that spot. 


ily Cascade has Chlorosheen. And in everyday use, your silver will gleam. Your dishes 
lishwasher Cascade with Chlorosheen makes will shine. Your glasses will glisten. Spotlessly. Cut 
rinse off dishes in clear sheets. Drops don’t — that cake with pride. Make that wish. And forget 
Dishes dry amazingly free from dirty-looking about spots. You can if you always use Cascade, 
and streaks. So for that special occasion, for the best dishwasher detergent you can buy. 


SPOTLESS DISHES, even in hard water 





ALS IN MINUTES continued 


i2 thin slices veal 
shoulder, 
pounded thin 
(about 2% Ibs.) 


14 tsp. pepper 


margarine 


1 tsp. ins stant cream 

meat tenderizer 14 cup dry white 
1 cup flour vine 
1 tsp. salt 4, cup fresh or 


4 tsp. paprika 
chives 


Tenderize 12 thin slices veal shoulder with 


14 cup butter or 


144 cups heavy 


2 Th. freeze-dried 


teaspoon instant meat tenderizer accord- 


ng to label directions. 


Combine 14 cup flour with 1 teaspoon 
salt, 14 teaspoon paprika and 14 teaspoon 
pepper. Dip each veal slice into this mix- 
ture coating both sides well. Sauté in 14 cup 


butter or margarine until golden brown and 
tender, approximately 2 minutes on each 
side. Remove and keep warm. 
To make gravy: Add 11% cups heavy cream 








Homemade desserts should taste 
homemade. But not take forever to make. 
Eagle Brand’s special blend of fresh 
whole milk and pure cane sugar, the tangy 
lemony goodness of ReaLemon plus 

a crust of Kellogg’s C Flake Crumbs 
makes this summer ‘t hard to beat. 
Lemon-Freeze 

% cup Kellogg’s Corn F Crumbs 

% cup butter or marg elted 

2 tablespoons suga 

2 eggs, separated 

1 can (1¥%3 cups) Bor s Eagle Brand 


Sweetened Condensed Milk 
¥3 cup ReaLemon Reconstituted 
Lemon Juice (Measure accurately.) 
3 tablespoons sugar 


1. Combine Corn Flake Crumbs, sugar 
and melted butter in 8-inch pie pan or 
ice cube tray; mix well. Remove 2 to 4 
tablespoons crumb mixture and reserve 
for topping. Press remaining crumb 

ixture evenly and firmly around sides 

d bottom of 8-inch pie pan or in 
bottom of ice cube tray. 


‘) 


2. Beat egg yolks until very thick and 
lemon colored; combine with Eagle 


and 14 cup dry white wine to butter or mar- 


garine left in pan. Stir well to “‘deglacé” 


pan. Bring to a boil; reduce heat and cook 
slowly 5 minutes, stirring constantly. Add 
14 cup fresh or 2 tablespoons freeze-dried 
chives. Makes 1% cups gravy. Serves 6. 


NOODLES WITH POPPY SEEDS: 


To serve 6, cook 1 lb. broad noodles accord- 
ing to directions. Drain and toss with 2 


oN MaRPe 


CRU 





Brand Condensed Milk. (You must use 
sweetened condensed milk.) Add 
ReaLemon Reconstituted Lemon Juice; 
stir until thickened. 


3. Beat egg whites until stiff but not dry. 


Gradually beat in the 3 tablespoons of 
sugar. Fold gently into lemon mixture. 
Pour into crumb-lined pan; sprinkle 
with reserved crumbs. Place in freezer 
compartment and freeze until firm. 


4. Cut into pie wedges or bars to serve. 


Yield: 8 servings. Note: If frozen very 
hard, set pan on hot, wet towel for a few 
minutes before cutting. 





tablespoons poppy 
tablespoons melted 
margarine. 

ITALIAN GREEN BEA 
of course! Serve in 
of the noodles. 


PARMESAN BROILED 
TOMATOES 


3 large tomatoes 
2 Tb. butter or marga 

melted 
1 tsp. salt 
14 tsp. pepper 
2 Tb. grated Parmesz 
Cut 3 large tomate 
crosswise and brus 
tablespoons melted 
margarine. Sprinkle 
spoon salt, 14 teaspo 
and 2 tablespoons 
cheese. 

Broil 6 inches fron 
7 minutes or unt 
brown. Serves 6. 
ICE CREAM WITH 
CHOCOLATE SAUCE: 
Add 1% teaspoon a 
tract ‘ a can of 
sauce. Let warm in 
just-simmering wate 
eat your main co 
hot sauce over i¢ 
Fabulous! 


MENU II 

ORANGE-GLAZED HAI 

ASPARAGUS 

FRENCH BREs 

BEET AND ONION 
APRICOT TRI 


ORANGE-GLAZED HA 
STEAKS 


Allow a mere 10 tol 
for this! 


2 (-inch thick) read 
ham steaks 
(approximately 144 

14 cup butter or mare 

'% cup firmly packed 
sugar 

1 Tb. cornstarch 

1 (6-0z.) can frozeno 
juice concentrate, t 

2 Tb. lemon juice 

1 (11-0z.) can manda 
orange sections, dr 








In a large skillet, ligh/ 
2 (14-inch thick) ha 
in 14 cup butter orn 
Combine 1% cup firm 
brown sugar and 1 
cornstarch. Stir in 
can frozen orange ] 
centrate, thawed, an 
spoons lemon juice. € 
ring constantly unti 
is slightly thickenee¢ 
(1l-oz.) can manda 
sections, drained. Co 
minutes longer. Se 
ham steaks. Serves 6 
ASPARAGUS: Fresh 
canned. 

FRENCH BREAD: Of t 
and serve variety. 
BEET AND ONION SA 
range with artistry oD” 
lettuce. 


APRICOT TRIFLE 


A wonderfully tangy) 
any meal. 


22 ladyfingers (two 3- 

1 cup apricot preserve 

2 (3%-0z.) pkgs. vanil 
ding and pie filling 

2 egg yolks 

l4 tsp. aromatic bitter 

1 (2¥-02. ) pkg. whipp 
ping mix 

1 Tb. rumorfrozen con 
orange juice 


Split each of 22 la 
in half lengthwise a 
wich together again 





hricot preserves. Use to line the 
d bottom of a 2-quart, straight- 
yaking dish. Set aside. 

are 2 (35%-0z.) pkgs. vanilla pud- 
nd pie filling according to label 
ons, adding 2 egg yolks, beaten. 
budding over medium heat, stir- 
nstantly. 

in 14 teaspoon aromatic bitters. 
A sheet of plastic wrap or waxed 
‘placed directly on the surface of 
















Hare 1 (21%-0z.) pkg. whipped 
yz mix according to label direc- 
old in 1 tablespoon rum or frozen 
‘trated orange juice, thawed. 

Jn cooled pudding into lined dish. 
lith whipped topping mix. Chill. 
/h with slivered almonds or apricot 


‘s desired. Serves 6. 


MENU IV 

|WINE MERCHANTS’ STEAK 

| GREEN BEANS JULIENNE 

POTATO PUFFS 

| TOMATOES VINAIGRETTE 

D ORANGE AND PINEAPPLE HELENE 


ERCHANTS’ STEAK 


as the taste of long, slow simmer- 

. and yet it’s done in a jiffy. 

6 thin steaks (not 
more than 42-inch 
thick and about 
3 Ibs. total weight) 

1 tsp. salt 

¥ tsp. pepper 

4 Tb. butter or 
margarine 





















coth. Add 1 cup dry red wine and 
»spoon red currant jelly. Stir until 
issolves. Sprinkle 6 thin steaks 
ult and pepper. Brown steaks very 
y in 4 tablespoons butter or mar- 
Pour wine sauce over steaks. 
over high heat about 4 minutes. 


BEANS JULIENNE: They come 
(sometimes called French style). 
people you’ll need 2 boxes. 

O PUFFS: Another frozen wonder— 
t in the oven or perk up in 2 
of hot oil in a large skillet. 

OES VINAIGRETTE: Add fresh- 
ed basil to dressing. If you must 
ied basil, steep it in French dress- 
ore pouring over the tomatoes. 


ED ORANGE AND 
PPLE HELENE 


a touch of cinnamon! 


6 Tb. white rum, 
kirsch or orange 


apple (one liqueur 

0Z. can), cup heavy cream, 
drained whipped 

ugar (optional) 


‘cinnamon or 
. bottled 
mon sugar 


a sharp knife, remove all skin and 
rom 3 navel oranges. Cut each in 
rOsswise. 

2e 6 well-drained canned pineapple 
on individual dessert dishes. Top 
with an orange half, placed cut 
own. Combine 2 tablespoons sugar 
YZ teaspoon cinnamon, mixing 
ighly. Sprinkle each dessert with 
poon cinnamon-sugar. Pour 1 ta- 
on white rum, kirsch or orange 
r over each. Chill. 

nove from refrigerator at least 5 
es before serving to allow flavors 
llow. If desired, top with whipped 
and garnish with mint sprigs. 
3 6. 


6 mint sprigs 


MENU V 
QUICK GOULASH 
PARSLEY RICE 


CARROTS AND ONIONS 
PASCAL CELERY, OLIVES AND RADISHES 
PEACH MOUSSE 


QUICK GOULASH 


Make this a one-platter meal by serving 
goulash in the center of the rice, with 
carrots and onions on the outside. 


3 Ibs. chuck steak 

1 tsp. instant meat 
tenderizer 

1% cup cooking oil 

1 cup chopped 


beef gravy with 
mushrooms 
14 cup dry sherry 
1 Th. cider vinegar 
1 Tb. paprika 


onion 1 tsp. caraway 
1 clove garlic, seeds 
crushed \% tsp. dried 
1 (1034-0z.) can marjoram 


Y tsp. pepper 

Tenderize 1 (8-lb.) piece chuck steak 
with 1 teaspoon instant meat tenderizer 
following label directions. Cut meat into 
44-inch cubes. Heat 14 cup cooking oil in 
large saucepan or Dutch oven. Brown on 
all sides in hot oil. Add 1 cup chopped 
onion and 1 clove garlic, crushed. Cook, 
stirring constantly, until onions are soft 
and lightly browned. 

Stir in 1 (1034-0z.) can beef gravy 
with mushrooms, 14 cup dry sherry, 1 
tablespoon cider vinegar, 1 tablespoon 
paprika, 1 teaspoon caraway seeds, 1% 
teaspoon dried marjoram and 1% tea- 
spoon pepper. Mix well. Cook about 10 
minutes. Serve with 1 each 1-lb. can 
sliced carrots and whole white onions, 
heated and drained. Makes 6 servings. 
PARSLEY RICE: Add at least 14 cup 
chopped parsley to water in which you 
cook rice. 


CARROTS AND ONIONS: Canned and fast. 
PASCAL CELERY, OLIVES AND RADISHES 


PEACH MOUSSE 


Make this when you have a spare mo- 
ment, and take out of the freezer about 
5 minutes before serving time, to soften. 


1 (12-0z.) pkg. 
dried peaches 

2 cups hot water 

14 cup peach brandy 
or 1-2 tsp. 
almond extract 


1 qt. vanilla 
ice cream, 
slightly softened 


Combine 1 (12-0z.) pkg. dried peaches 
and 2 cups hot water in a medium sauce- 
pan. Cover, bring to a boil and cook 
10 minutes. Reduce heat and simmer 
gently 15 minutes more. Drain and cool 
peaches. Mash peaches coarsely. Add 14 
cup peach brandy (or 1 or 2 teaspoons 
almond extract). Stir mixture thoroughly 
into 1 quart vanilla ice cream, slightly 
softened. There will be 5 cups of mixture. 
Divide peach-vanilla ice cream between 
2 or 3 ice trays or turn into a shallow 
13x9x2-inch baking pan. Cover top with 
plastic wrap or foil. Place in freezer at 
least 1 hour or until mixture is firm but 
not hard. Makes 10 servings (14 cup per 
serving). 


MENU VI 
PORK CHOPS AU VERMOUTH 
FROZEN APRICOT APPLESAUCE IN CUBES 
SHOESTRING POTATOES 
BABY BRUSSELS SPROUTS 
STRAWBERRIES AU CITRON 


PORK CHOPS AU VERMOUTH 


Pork chops. . . all dressed up! 
thyme leaves 


6 rib pork chops, 
14 tsp. pepper 


14-inch thick 


(approximately 2 Tb. butter or 

3 Ibs.) margarine 
14 cup flour 2 Tb. cooking oil 
1 tsp. salt 14 cup dry vermouth 
ly tsp. dried or dry white wine 
Dust 6 (14-inch thick) pork chops with 
flour, using 14 cup flour mixed with 1 
teaspoon salt, 14 teaspoon dried thyme 
leaves and 14 teaspoon pepper. Heat 2 


tablespoons each butter or margarine 
and cooking oil. Sauté chops until golden 
brown. Drain off any surplus oil. Pour in 











White Saucery! 


Perform it with fish, vegetables and White Sauce 
Mix from Kraft... homemade good and fresh. 


| white sauce 









¥% cup dry vermouth or dry white wine 
and cook gently, covered, about 14 hour. 
Add a little more wine if necessary to 
prevent chops from sticking. Serves 6. 
FROZEN APRICOT APPLESAUCE IN 
CUBES: For 6, you’ll need a 1-lb. jar of 
apricot applesauce. Simply freeze it in 
ice-cube trays until it’s firm enough to 
hold its shape yet soft enough to eat. 

SHOESTRING POTATOES: Out of acan... 
crisped briefly in oven or heavy skillet. 
BABY BRUSSELS SPROUTS: To serve 6, 
toss 2 pkgs. cooked frozen baby sprouts 





The good butter ’n milk sauce of olden days performed 
wonders in Grandmother’s kitchen. Here it is in a 
quick-to-cook form—Kraft White Sauce Mix. It’s the 
one you cook up fresh for real homemade goodness. 
Sauces just about everything. Another quick, good 
sauce from the good cooks at Kraft. Keep a pantry full. 


KRAFT, Sauces & Gravies you're proud to pour 


with 14 cup melted butter and the juice 
of half a lemon. 


STRAWBERRIES AU CITRON 

We find that superfine sugar, while not 
an absolute ‘“‘must,’’ blends better with 
uncooked fresh fruit than granulated. 

1 cup superfine 


sugar 
14 cup lemon juice 


1 qt. (4 cups) 
fresh strawberries 


Toss gently 1 quart (4 cups) whole straw- 
berries with 1 cup superfine sugar and 14 
cup lemon juice. Chill. Serves 6. END 

















NORK WONDERS WITH MUSTARD 


le ? 82 


MUSTARD BUTTER 


I iat s e butter theme, this 
1 zin hange. Try our basic recipe 

1 1ts rl ns; then live little and 
some ideas of your own. This will 

) indefinitely if covered and chilled. 


1 cup (2 sticks) but- 1 tsp. Worcester- 
ter or margarine, shire sauce 
softened 4 tsp. salt 

1 Tb. dry mustard 1g tsp. pepper 


Let 1 cup (2 ks) but- 
ter or margarine soften 
at room termperature. 
Beat in a small bowl, 
adding 1 tablespoon dry 

ird, 1 teapsoon 


Worcestershire sauce, 4 
teaspoon salt and ) tea- 
spoon pepper. 

Use 
hors d’oeuvres, canapés 
and breads. 
Makes 1 cup approxi- 
mately. 

From this basic but- 


as a spread on 


sandwich 


ter many variations can 
be made. For fish... add 
1 teaspoon grated lemon 


peel. 
For beef sand- 
wiches... add 1% tea- 


spoons powdered horse- 
radish. 

For Italian-style 
add 1 teaspoon 
garlic salt. 


foods... 


PORK TENDERLOIN 
ORLOFF 
(Pictured on page 80) 


Figuratively speaking, 
this is meat and po- 
tatoes rolled into one... 
you won't have to serve 
any additional starches 
with this main course. 
Try aspinach salad with 
this dish—raw spinach, 
chopped, hard-cooked 
egg and bits of bacon, 
with an oil-and- vinegar 
dressing. 


14% cups water 

¥4, cup rice 

1 tsp. salt 

2 Tb. butter or margarine 

1 cup finely sliced celery 

1% cup chopped onion 

14 cup chopped pecans 

¥, tsp. powdered thyme 

1 (2-Ib.) smoked pork 
tenderloin 

2 Tb. prepared mild 
mustard 





Bring 11% cups water to 
a boilin a medium sauce- 
pan. Add 34 cup regular 
rice and 1 teaspoon salt. 
Cover and simmer until 
rice is tender and all wa- 
ter is absorbed. 
Meanwhile, in a small 
skillet, melt 2 tablespoons butter or mar- 
garine. Sauté 1 cup finely sliced celery 


and 144 cup chopped onion until tender 
approximately 5 minutes. Add 4% cup 
chopped pecans. ( 1 minute longer. 
Stir into cooked rice along with 34 tea- 
S| \owdered tl y ¢ 
Cut 1 (2-lb.) smoked pork tenderloin 
-inch slices. Spread one side of 
S V1 a little ablespoons 
d mustard 
¢ re few thing 
ed tc é 
P s Ali nat | 


Reassemble in a 21!4-quart shallow 


casserole in one long tenderloin, placing 


2 to 3 tablespoons stuffing between 
each slice. (See picture on page 80. 
Cover with foil. Bake at 400° for 30 


minutes. 

Make up Mustard Cream Sauce (see 
below). Pour over and around hot pork 
tenderloin. Serves 6. 


MUSTARD CREAM SAUCE (Pictured) 


This sauce, smooth and savory over the 





Serve over Pork Tenderloin Orloff. 

Ep. Note: A delicious variation... . 
Substitute 1 (1-0z.) package hollandaise 
sauce for the white-sauce mix. 


MUSTARD ONION BREAD (Pictured) 

With cold meat or cheese sandwiches, 
or all by itself—spread with sweet but- 
ter—to accompany a soup and salad 
lunch ...a treat, any way you slice it. 


144 cups warm 


2 (1334-0z.) pkgs. 
i water 


hot-roll mix 





Nobody's homemade frosting spreads 
this easy or tastes this creamy. 
Not even yours. 


Homogenizing makes the difference. Betty Crocker homogenizes 
her Ready-to-Spread Frosting smoother than you can whip, 
blend or beat any butter cream frosting at home. So it spreads 
easier, tastes creamier than homemade frosting. Chocolate, 
Milk Chocolate, Vanilla, Butterscotch, Lemon—enjoy them all. 





Pork Tenderloin Orloff, is equally royal 
fare over hot ham and fish dishes. Put 
some extra sauce in a little ramekin for 
those who will like extra. 


1 (2-0z.) pkg. 
white-sauce mix 


lg tsp. salt 
Dash cayenne 


114 tsp. dry pepper 
powdered 1 cup milk 
mustard 


2-02. 
kage white-sauce mix with 1% 

s ns dry powdered mustard, \% tea- 
Ss] | salt and dash cayenne. Stir in 1 
ilk. Bring to a boil and cook 

1 minute, stirring constantly. Makes 


apport mately 11 


Blend, in a small saucepan, 1 
tea- 


5 cups. 


1 Tb. water 
1 Tb. whole 
mustard seed 


2 eggs 

14 cup prepared 
mustard with 
horseradish 

2 Tb. grated onion 

l egg yolk 


Make up 2 (1334-0z.) pkgs. hot-roll mix 
according to label directions, using 114 
cups water and 2 eggs. Set bowl in warm 
place and let rise until double in bulk— 
approximately 45 minutes. 

On a lightly floured board, knead 
dough until smooth. Roll into 8x10-inch 
rectangle. Spread with 14 cup prepared 
mustard with horseradish into which 2 
tablespoons grated onion have been 
blended. Leave a one-inch margin un- 


























































covered along one edge. Damp 
edge well with water. 

Roll up dough jelly-roll fashion 
ning with long undampened edg, 
well. Place in 9x5x3-inch grease 
pan. Let rise until dough is jus 
with top of pan. 

Brush top of loaf with 1 eg, 
beaten with 1 tablespoon water. 
kle with 1 tablespoon whole mustar 

Bake at 375° for 40 to 45 min 
until bread is deep golden brow 
sounds hollow 
tapped. Remove 
pan and cool o 
rack. Makes 1 } 
loaf. 


PICKLED OKRA Wi 
PIMIENTOS 
(Pictured) 


Serve with chili, 
and other Mexi 
Southwestern 

and turn on som 
riachi records . . 


1 (8-0z.) can kerne 
corn, drained 

14, cup diced pimie 

1 (8-0z.) jar spicy 
mustard 

1 Tb. tarragon vin 

2 tsp. garlic powde 





Prepare 1 (10-02.) 
whole okra accord 
label directions. 
thoroughly. 

Blend in a sau 
with 1 (8-oz.) can 
corn, drained, and 
diced pimiento. Sti 
(8-oz.) jar spicy 
tard, 1 tablespoo: 
ragon vinegar @ 
teaspoons garlic po 
Bring to a boil; boi 
minute. Ladle in 
(8-oz.) sterilized 
Seal according to 
facturer’s directio 
pour 1% inch melt 
affin wax over top. 
at least 2 days for 
to blend. Once o 
the pickled okra 
kept in refrigerator 
weeks. Makes 3 ( 
jars. 


MOSTARDA (Picture! 


A prima donna fr 
that hails from 

mona, Italy, and} 
perfect complemen 
pork, ham and pow 
dishes. It’s sweet 
budget-conscious, t 
not expensive like) 
imported kind. 


1 cup whole 
blanched alme 
1% cup candied 
cherries, haly 
14 cup diced 
candied citron 


2 cups white corn 
syrup 

14 cup mild 
prepared mustard 

14 cup tarragon 
vinegar 

1 (1-lb.) jar mixed 
diced glacé 
fruits 


In a medium saucepan, heat 2 ¢ 
white corn syrup with 14 cup mild] 
pared mustard and 14 cup tarta 
vinegar. Stir until smooth and must 
is well blended. 

Add 1 (1-lb.) jar mixed diced g| 
fruits, 1 cup whole blanched almot 
14 cup candied cherries, halved, and 


»ed candied citron. Heat 
red to simmering point. 
r for 10 minutes, stir- 
casionally. 

e into 6 (8-0z.) hot 
ed jars. Seal according 
ufacturer’s directions or 
bnto each jar 14 inck 
paraffin wax. Once 
, Mostarda keeps up to 
s in refrigerator. Makes 
.) Jars. 















ILLI (Pictured) 


have in the refriger- 
some cold roast beef? 
have this relish in the 
t, leftovers become 
\ing special. 


z.) jar sweet gherkins, 
ed 

.) jar pearl cocktail 

is, drained 

Me: 

water 

's tarragon vinegar 
repared mustard 
ugar 

s garlic, slivered 

alt 
( 


1 small head cauli- 
‘divided into sprigs (ap- 
‘ately 4 cups) with wa- 
d 1 teaspoon salt. Cook 
ast tender. Drain. Cool. 
ok 2 [10-0z.| packages 
cauliflower sprigs for 1 
. Drain. Cool.) 

6 (8-0z.) hot, sterilized 

h cooked cauliflower, 1 
) jar sweet gherkins, 

and quartered, and 1 

jar pearl cocktail on- 

ained. 

e marinade by blending 
water, 114 cups tarra- 
inegar, 2 tablespoons 

d mustard, 2 table- 

sugar, 2 cloves garlic, 

, and 1 teaspoon salt. 
50 a boil. Divide evenly 
‘n 6 (8-0z.) packed jars. 
according to manufac- 
_ directions. Store at 
| days before using, so 
iors can blend. 

Pp opened, the Picealilli 
é in the refrigerator up 
; 
| 





eeks. Makes 6 (8-0z.) 


| 
RD-GLAZED 
RBREAD 
2d) 


yas a familiar treat of 
» days in New England. 
stard tends to enhance 
lavors, often at the ex- 
of its own, its flavor here 
ly noticeable. 


ey pkgs. gingerbread 
‘ry powdered mustard 
‘lukewarm water 

2z.) pkg. whipped 

‘ng mix 

milk or 1 cup heavy 
n 


utter or margarine 
iry mustard 

honey 

jolasses (optional) 
emon juice 
blanched almonds 





As a marriage matures, another kind of crisis de- 
velops. The wife grows more sophisticated and confi- 
dent with her cooking skills. She wants to spend most of 
her time in the kitchen working on fancier foods. 

Yet her husband never loses his appetite for good 
wholesome, everyday foods like mashed potatoes. 

These marriages can all be saved. 








With French's Instant Mashed Potatoes. They have 
a flavor so good it fools the experts. 


Your husband can have the good wholesome simple 
food he desires. And youcanhavethe extratimeto work — 
on even fancier foods because French's Instant Mashed 
Potatoes take so little time to prepare. 

French's also has other ways to 


keep your marriage happy. 


French's Potatoes Au Gratin, Seal- 
loped Potatoes, and even Potato Pan- 


cakes. Try them all. 


Ee - 
PS 











Make up 2 (14.5 oz.) pkgs. gingerbread 
mix according to pkg. directions, adding 
1 teaspoon dry powdered mustard to the 
mixture before blending in 2 cups luke- 
warm water. Divide evenly between 2 
(8x8x2-inch) square pans, that have been 
well greased and bottoms lined with waxed 
paper. Bake at 350° for 30 minutes. Cool 
Remove to wire racks; 


in pans 5 minutes. 


cool completely. Sandwich layers together 
-0z.) package whipped top- 
cup milk (or 1 


by using 1 (2% 
ping mix beaten with 4% 
cup heavy cream stiffly beaten). 

Make up glaze by melting 2 tablespoons 
butter or margarine. Blend in 1 teaspoon 
dry mustard. Add 14 cup honey, 1 table- 
spoon molasses (optional) and 1 teaspoon 


lemon juice. Heat until well blended. 





Spread over top of gingerbread. Decorate 

with whole blanched almonds. Brush nuts 

with a little glaze. Makes 16 (2-inch) 

squares. END 
T always end up with more envelopes 

| than writing paper and more saucers 


| 
than cups.— Poor Woman's Almanac 
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RECIPE INDEX 


g of recipes appearing in this 






those from the Journal 
lvertisements. 
BREADS AND COOKIES 
Blackberry Roll, page 86. 
Cake-Mix Cookies, page 83. 
Mustard-Glazed Gingerbread, page 91. 
Mustard Onion Bread, page 90. 
DESSERTS 
Apricot Trifle, page 88. 
Blueberry Cake, page 86. 
Chilled Orange and Pineapple Héléne, 
page 89. 
Chocolate Icebox Pie, page 86. 
Crépes with a Trio of Sauces, page 80. 
Elderberry and Apple Pie, page 86. 
Frozen Apricot Applesauce in Cubes, 
page 89. 
Ice Cream with Chocolate Sauce, page 88. 
Lemon Freeze, page 88. 
Matrimony, page 80. 
Pasha Alexander page 80. 
Peach Mousse, page 89. 
Rum and Cola en Gelée, page 80. 


Strawberries Au Citron, page 89. 
Tomato Ice, page 81. 


MAIN ENTREES 

Champagne Chops, page 80. 

Chinatown Chops, page 4. 

Cromesquis with White Wine Sauce, 
page 80. 

English Chowchow, page 86. 

Maryland Clam Cakes, page 80. 

Meat Ball Heroes on Toasted Brown ’n’ 
Serve Loaves, page 80. 

Minute Goulash, page 80. 

Orange-Glazed Ham Steaks, page 88. 

Pork Chops Au Vermouth, page 89. 

Pork Tenderloin Orloff, page 90. 

Plank Steak, page 86. 

Quick Goulash, page 89. 

Sandwich Loaf, page 80. 

Spanish Rice Casserole, page 80. 

Turkey Mignon, page 80. 

Veal Sauté with Chive Cream Gravy, 
page 88. 

Wine Merchants’ Steak, page 89. 


MISCELLANEOUS 
Beef Broth on the Rocks, page 81 
Cold Salmon Creole Dressing, pase 80. 


SALADS 

Shrimp and Celery Salad, page 80. 
Tomato Salad with Sweet Basil, page 86. 
Tomatoes Vinaigrette, page 89. 


SAUCES, SPREADS AND RELISHES 
Blueberry Pickle, page 86. 

Chinese Hot Mustard Dip, page 80. 
Connie’s English Mustard Pickles, page 86. 
Connie’s English Pickle Slices, page 86. 
Mostarda, page 90. 

Mustard Butter Spread, page 90. 

Mustard Cream Sauce, page 90. 

Piccalilli, page 91. 

Pickled Okra with Pimientos, page 90. 


SOUPS 

Gazpacho, page 81. 

Jellied Consommé, page 81. 
Raw Tomato Borscht, page 80. 
Summer Shrimp Bowl, page 81. 
Vichyssoise, page 81. 


VEGETABLE ENTREES 

Baby Brussels Sprouts, page 89 
Broiled Baby Zucchini, page 86. 
Carrots and Fresh Mint, page 86. 
Indian S«--<sh, page 80. 

Parmesan Broiled Tomatoes, page 88. 
Parsley Rice, page 89. 

Noodles with Poppyseeds, page 88. 





Journal 
Shopping Center 


I LIKE THIS DRESS BECAUSE... Page 62: 
ALYSSA burgundy sailor-like dress at Saks 
Fifth Avenue and branches; National Clothing, 
Rochester; H. P. Wasson, Indianapolis; Gim- 
bels, Milwaukee; Sakowitz, Houston; Frederick 
& Nelson, Seattle. CARTER’S houndstooth 
shirtdress at Macy's. New York; Denholm & 
McKay, Worcester, Mass.; Meyer Bros., 
Paterson, N. J.; Woodward & Lothrop, Wash- 
ington, D.C.; Rike’s, Dayton, Ohio; D. H. 
Holmes, New Orleans; Power Dry Goods, 
M:nneapolis; Sanger-Harris, Dallas; Petersen- 
Harned-Von Maur, Davenport. lowa; The 
Emporium, San Francisco. 

Page 63: SHUTTERBUG wallpaper flower 
print dress with bright navy sash at Saks Fifth 
Avenue and branches; Metropolitan Co. and 
branches, Dayton, Ohio; Parisian, Birming- 
ham, Ala.; Power Dry Goods, Minneapolis; 
Joske’s Houston, Houston; Nordstrom Best, 
Bellevue, Wash., and branches. 

Page 64: YOUNGLAND sweater-knit long- 
waisted dress with reversible scarf at Saks 
Fifth Avenue and branches; Strawbridge & 
Clothier, Philadelphia; H. P. Wasson, In- 










dianapolis; D. H. Holmes, New Orleans; Sako- 
witz, Ho on; Nordstrom Best. Bellevue 
Wash., ar ranches 

Page 65 KATE GREENAWAY § smock 





pleated dress w ontrasting border stripes at 
Saks Fifth Avenue and branches; Strawbridge 
& Clothier, Philadelphia; H. P. Wasson, Indian- 
apolis; Gerber’s, Memphis; Maison Blanche, 
New Orleans; Nordstrom Best, Bellevue, 
Wash., and branches. JOSEPH LOVE leather- 
like high but d 







umper and 
Ay 


turtleneck 
Saks Fifth ue 


sweater dre le 





branches; Bir t \ 

Milw: z, He t 

San >; r Belle 
Wash., and branche 

DESIGNED FOR CREATIVITY—pages 74- | 





75, 84 (more shopping 
Sink: Elkay. Vent hooc 
mador. Utensils (o 
ware by Revere. ‘*¢ k Serve 
Corning Ware and Pyrex: Cornir 
Plastic dinnerware: Allied Ct 
table): Anchor-Hocking. F 
bon, 54 E. 54th St., New W« 
Golden Tiburon, Oriental Ban 
Roberts, Inc., 230 Fifth Ave. 


iforr 
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MIA FARROW TALKS 


continued from page 59 


Out of these long discussions, many 
Mia Farrows unfolded, and there are 
undoubtedly many, many more—in- 
cluding some that Mia is discovering all 
the time. Here are some things she told 
me as her moods fluctuated wildly: 

e “Frank (Sinatra) and I will have a 
few children, maybe, but we'll adopt 
lots— Vietnamese children, children who 
would have a hard time without us.” 

e “I used to think that I wanted to 
have thousands of kids—just as many 
as I could support and care for. But 
those are big words, ‘support’ and ‘care 
for.’ I couldn’t presume to take care of 
anyone right now. I don’t have a road 
map for myself, let alone anyone else.” 
e “I want to mean something to some- 
one, but there is something in me that 
fights against belonging. I love to be 
free.” 

e@ “When people are grown-ups too long, 
they start getting habituated about the 
way things should be.. .” 


Mia hopes for reconciliation 


Of course, what most people want to 
know about Mia Farrow are the details 
of her marriage to Frank Sinatra. It was 
and is a fascinating relationship. Sinatra 
is 52 and from one world; Mia is 23 and 
from quite another. When Mia and I 
spoke, she was still separated from 
Sinatra, yet she made it clear that she 
still considered herself Mrs. Frank 
Sinatra and hoped for a reconciliation. 

Mia does not like to discuss her mar- 
riage. ‘“There is no point,” she began by 
telling me. “Anything I say now may 
all have changed by the time this inter- 
view is published.”” However, she spoke 
optimistically of a summer “summit 
meeting” with Sinatra, at which many 
things would be decided. 

Clearly, Mia still cares for Sinatra. 
While she was in London, there were 
frequent transatlantic telephone calls 
between them. And she still carries a 
tape recording of Sinatra singing Strang- 
ers in the Night, which she played fre- 
quently while she was in London—liv- 
ing, incidentally, in Frank’s apartment, 
which she decorated with pop-art post- 
ers and a news clipping that accused her 
of being a CIA agent working out of the 
Maharishi’s headquarters in India. Once, 
in Holland, while sitting at a table with 
Elizabeth Taylor, Richard Burton, 
Mitchum and his wife Dorothy, Mia 
decided it would be nice to send a post- 
card to Sinatra. She jotted down a rou- 
tine message and had everyone sign it. 
But she would not mail the card herself. 
“Tf I do, somebody will see me and read 
it,”’ she explained. 

Despite her reluctance to discuss her 
private life, Mia inevitably did—some- 
times directly, sometimes indirectly. 

Once, she recalled, she and Sinatra 
escaped reporters by going into their 
house in California. When they were in- 
side, Sinatra tried to make light of it, 
saying: ‘We're safe now. Got my gun. 
Gates are locked. We’re alone.” 

His attitude obviously surprised Mia. 
“T had to ask him,” she said, ‘‘‘Are we 
locked in or are they locked out?’” 

Mia still recalls the unpleasantness 
she had to endure when she first became 
involved with Sinatra. Women’s groups 
would intercept her outside the movie 
studio in Hollywood and present her 
with petitions condemning her behavior. 
Mia said she could live with that kind 
of thing, but one day it got much worse. 


A cake was delivered through the mail, 
along with other gifts fans often send 
a star. 

“The first thing you learn in this busi- 
ness,” Mia said, ‘“‘is never to eat any 
food that people send you. But some- 
how I couldn’t convince my secretary, 
Barbara. She thought I was just being 
suspicious, and she used to devour 
whatever food had just arrived. Luckily, 
she took this cake to the studio lab and 
had it tested. It was full of arsenic. 
Pure arsenic.” 

Mia tells such stories as if they are 
everyday events, but it is apparent that 
these experiences have left scars. She 
struck me as one of those few extra- 
brilliant people walking a tightrope be- 
tween madness and sanity, clinging to 
her fantasy life with one hand and the 
real world with the other. Mia lives 
each day as if it will be her last, never 
sleeping unless she absolutely has to— 
and then fighting it to the last minute. 
In London, she would be out until four 
or five in the morning, dancing up a 
storm with her friends Peter Cook, 
David Hemmings or Mike Nichols, 
then reporting for work on the movie set 
at 8 A.M. 

Even in Holland, where we were stay- 
ing in a grim old hotel with nothing to 
do, she found no time for bed. Instead 
she discovered the works of Bertolt 
Brecht and sat reading his poetry in the 
bar while the drinks were passed around 
her. She called him Berty Brecht, and 
wouldn’t rest until she knew everything 
about him—what he did, who his wife 
was, how he died. Her curiosity about 
life is insatiable. 

“You only live once,’ she told me. 
“The moment is a very precious thing. 
Sure, you can go home and go to sleep. 
But that’s the biggest waste of time. 
I figure I’ve lived longer than most 
23-year-olds just because I’ve stayed 
up longer.” 

Stability in every form threatens her, 
and she refuses to unpack her bags for 
fear she'll have to stay someplace. 
“Security has never been important,” 
she said. ‘““Even in India with all that 
I own, everything was on my back. 
I was just traveling around, and I loved 
it. The world was my home and my feet 
were my vehicles.” 


Mia is a fighter 


For all her seeming fragility—she is 
a little bit of a thing at barely 100 
pounds—Mia is a fighter. She and 
Mitchum were dining in a restaurant in 
Holland when a drunken Dutchman 
with a grievance against Americans 
and movie stars began to insult them 
loudly. Mia asked him to stop, but 
his reply was a stream of obscenity. 
The man was very large and Mia is 
very small, but that didn’t stop her. 
Angrily, she dumped a plate of toma- 
toes into his lap. 

When the man had recovered from 
the sudden assault, he came at Mia 
with his dish of salad. But she saw him 
coming and pushed the plate back in 
his face and shoved him halfway across 
the dining room. When he attempted 
to go for her eyes with his fingers, she 
gave him what she ealls ‘‘the old knee 
bit” before Mitchum intervened. 

She also barely missed getting in 
trouble during the London peace demon- 
stration in Trafalgar Square in April. 
She insisted on going, although she had 
been warned that trouble might erupt. 
Once there, she refused to leave. The 
English students were throwing clods 







































of dirt at the American Embassy 
mounted police prepared to cha 
them. Mia was in the middle 
melee, picking tulips and handing) 
to the policemen. Finally, she ran| 
Sinatra’s apartment and spent th 
of the afternoon perched on a led@ 
a little gargoyle, watching the dl 
strators throw marbles under the 
of the police horses. 

As all this indicates, there is a 
Peter Pan in Mia Farrow. She adn 
Growing up is as dangerous to | 
settling down. 

She insists on her right to behay 
a child and refuses to abide by the 
that “imprison” grown-ups. 

“You’ve got to do what you 
If you want a slide in your 
room, great. If you want a door 
ing down the chimney like Santa t 
then do it. Too many people 
feeling because they’re always re 
bering the sunrise they saw yest} 
and the day before. It’s beautiful 
look at it just from today. You’r 
as new as the day...” 


A new day with Maharis 


Mia is convinced that her new 
dawned when she discovered the t 
ings of the Maharishi Mahesh Yog 
his theories of transcendental mé 
tion and went to India to meditz 
his compound in Rishikesh: . 

“T may look unaware at times} 
the antennas are always out... se 
ing for something big that is happe 
that will add to or enhance my life 
my being. Here was a theory tha 
pealed to me. It seemed full of pre 
and made good sense. I followed it, 
out of curiosity more than anyt 
else, and a sense of something hi 
I attacked it with a terrific amouw 
hope. It hit me as true, and that’ 
incentive to pursue something.” 
also said that the arthritis co 
that makes her fingers swell “like 
tennis shoes” had disappeared 
she was in India. It recurred wher 
went to England. ) | 

Mia fled the Maharishi’s compé 
when she heard the Beatles were col 
(although the Beatles are her frie 
“T got in a panic. I had nightmares) 
armies of press were invading, and 
were, too...in the trees... everywl 
It was bad enough when I was 
alone.” 

When she left Rishikesh, she di 
know where she was going. “I was 
wandering, hitchhiking on any kin 
moving vehicle that would take me 
one point, I traveled about seven h 
on a cart carrying sugar cane. Just 
in the back. Then I had to cross 
bridge over the Ganges that had ea 
in. There was about three feet of we 
so I put all my belongings on top of 
head and... stomped across the Gan 
Had my camera—a Kodak Instama 
a book, Huxley’s Island, one chang 
clothes, and a Coca-Cola. I was drené 
when I found this funny resta 
where I met some European hipf 
all colorfully dressed, and I struck 
a conversation with them. I asked t 
where they were off to now, and 
told me this magical place called G 
It was supposed to be undiscove 
paradise-like. 

“T said, ‘Maybe I'll see you the 
So I came to Goa. Lived alone on 
beach for some time and then sent 
my brother, Johnny. There were 
miles of beach there. If people wan 
to be alone, they would just (contin 


| 


| 
| 
| 











How to turn steak juices into a fine steak sauce. 


Just shake on Lawry’s Seasoned Salt. It melts right into the meat. It flavors the juices 
with 17 different herbs and spices. So while the steak is cooking, its own juices 
become a superbly seasoned steak sauce. 

Only Lawry's can make it happen. It’s the most complicated salt in the world. And 
that makes it the simplest barbecue seasoning ever invented. Meat doesn’t need 
anything else. 
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MIA FARROW 


walk away 4! beach and you 
wou t ! r days; there was 
that kind of freedon No need to give 
your fnatlmit 1a Ss A lid pe The 
World. Destina Unkr 

I asked Mia what Sinatra had thought 
about her journey to see the Maharishi. 
“Was Frank « interested in medita- 
tion?” I ve 

“That’s hard to say,’ she replied care- 
fully. “I know, 
you'll have to ask him.” 


She paused, thinking. “I 
think he is very 
ested in everything.”’ 
Why didn’t Mia stay 
with the hippies in Goa? 
“T’vethought alot about 
that. I guess I’m just 
too committed to what’s 
happening. I couldn’t 
divorce myself. There 
are so many problems 
civil- 
rights the 
junta in Greece, not to 


inter- 


everywhere—the 
movement, 


mention my own per- 
sonal tie-ups. Every man 
has the same decision 
to make. Of course, you 
can gO away, create 
your own personal ideal, 





your own utopia Ra lerse 
Or you can wrestle with 
the problems, whatever 
your problems are, and 
try to deal with them. 
It’s too easy to go off to 
an island and create your 
own paradise. There are 
always those two ways 
to deal with a problem. 
Some try to escape, and 
some fight. I think I’m 
more the kind who wants 
not so much to fight, but 
to help. Sometimes that 
involves fighting. I may 
not always succeed, but 
I really try.” 


“Mia is probably 
a genius” 

Some movie critics 
have expressed doubts 
about Mia’s acting abil- 
ity. But she will prob- 
ably win an Academy 
Award nomination, at 
least, for her perform- 
ance in the recently re- 
leased Rosemary’s Baby. 
The director of Secret 
Ceremony, Joseph Losey, 
at first had reservations 
about Mia’s talent. He 
thought 
hysterical amateur.’’ 


Then Losey saw 


she was ‘an 


a pre- 


the Devil were in intimate proximity. 
‘‘When it was all over,’ Mia recalled, 
iggling, “this man got up off the 
-d where we had been lying and said 
‘My such-and-such, 
Miss Farrow, and I want to tell 
you what a pleasure it’s been 
working with you.’ Would you believe 
that?” 

I believed her. 
those huge blue eyes, you cannot help 
but believe her. But you never know 


oO 
be 


to me, name is 


When you look into 


Turns Off Headache Pain, 


kids and he makes sure they’re all 
dressed exactly like him—all exactly 
the same. Takes them ice skating every 
second Saturday. Votes middle-of-the- 
road, looks in the paper, decides who’s 
got a good face. Now you,” she said 
accusingly, pointing at the second white 
mouse, “fare an informer, wiretapper, 
rat fink...’ Mia gave him a terrific 


earload, and then banished him, flinging 
him across the dinner table. 
Sometimes out come not just stories 






So Relaxes Its Tension, 


n 22 seconds after entering your 

bloodstream this special fortified 
formula is speeding relief to your 
nervous headache. It promptly 
relieves the pain, so relaxes its 
tension and helps lift its depres- 
sion. You can bounce back fast— 
able to carry on and do your work. 
This effective headache relief is 





Re Se- 


e first rushes of Mia’s 


view screening of 





mary s Baby and t) 
Secret Cere Taylor 
and Mitchum. “She is probal y 
nius,”’ Losey 

Mia made Rose Baby last year 


nony seenes opposite 


a ge- 


during a time o | erisis—her 
marriage was dis Yet she 
can spin anecdot« 
of that movie a 
fun. 

In one 
in Rosemary's Baby, ed 
and 
%0man Polanski took hours 
film the sequence, and « g me 
Mia and the extra hi 


of the mo 


nude raped by § 


with Mia. Her imagination, like the rest 
of her, is constantly putting in over- 
time. She is as good at telling stories 
created by her fantasies as she is telling 
stories made up by life. At dinner one 
when I was with her, she was 
given three tiny stuffed mice, two white 


night 


and one gray. She immediately created 
ives for them. 
Amos. He 
After services he’s standing 


goes to church 


ce he’s always standing outside 
h, and the padre says,‘Where’s 
nd Amos says that she’s home 

, but really she’s busy doing 


gardener. Amos has got seven 


Helps Lift Its Depression—Fast 


Anacin® —a special fortified com- 
bination of ingredients and only 
Anacin has this formula. Anacin 
Analgesic Tablets contain the medi- 
cation doctors recommend most 
for headache pain. In fact, Anacin 
gives you more of it than any lead- 
ing headache tablet. Next time—try 
medically proven Anacin Tablets. 


of characters but what she happily calls 
“huge, monstrous lies.”’ “I guess it’s the 
Trish in me,” she said. ‘‘They don’t have 
a lot to do in Ireland, so they sit around 
and yak, ‘I saw a leprechaun, I’m sure I 
did.’ ‘No, you didn’t.’ ‘Sure I did. Came 
right out of the bush and said, ‘Get rid 
of your wife.’ And so I did.” 


‘Just don’t hurt anyone”’ 


All this was done in an Irish brogue— 
just to entertain. The better the lie, the 
more fun Mia has. Especially when she 
adds, ‘‘“Every word you have just heard 
is a lie, including what I have just said.” 

Lying, to Mia, is magic-making, to 





make the moments bigger: ‘‘Ther 
always two ways to spend the mon 
One is to accept it as it is offered t 
and the other is to shape it.. The 
ment can always be improved on . 
takes a lot of factors, but you’re o 
them, most of all, you. I mean yo 
make all hell break loose. So tak 
your shoes and kick up. Just don’t 
anyone.” 

Mia is serious about her acting, 
never ponderous. In Secret Cer 
one scene calls for h 
be seduced by her 
father (Mitchum). 
script bothered 
and one day at | 
she talked to its au 
(and my father), Ge 













































Tabori, questio 
what he was askin 
to do. 


“Now, George,” 
began hesitantly, “ 
here’”’—and Mia pj 
fork to one side—“* 
Bob is here’’—and 
placed a napkin over 
fork. ‘‘And then we J 

At that point Mia 
tered, completely 1 
tered. Suddenly she t 
a large napkin off th 
ble and placed it i 
her head and face lil 
confessional veil. 

“Now I can say 
she continued. “‘Mal 
that kind of sex s 
is all right for nell 
tons. They’re older t 
I am and have 
married for a long i 
But I just can’t do 

My father respon 
in kind. He place 
napkin over his h 
and tried as_ best 
could to explain the ¢ 
barrassing physical 
tails to Mia. Finally 
decided that the 
was too sophisticat 
and later convinced 
rector Losey to ale 
less explicitly. 

So that is what ¥ 
Farrow is really | 
Confused someti 
Confusing at ot 
times. An engag 
child/woman, who 
working very hard } 
to grow up, who | 
wisdom that few ol 
people have, and rele 
less energy. She fe 
the future and raf 
voices her dreams 
desires. 

“Sometimes I wi 
my wishes down oF 
piece of paper,” she says, “but wu 
ally” —and she laughed a sudden lit 
laugh, as if she were about to say sor 
thing particularly wicked—‘“‘usually 
don’t tell anybody.’’ But she belie} 
with the conviction of a child that wisl 
come true: 

“Tf you want what you wish for, tr 
want it, then it will come true. Eve' 
thing. Really.” EK 












People who smoke cigars in restatw 
rants ought to wait until everyone 
finishes eating. | 

—Poor Woman’s Almanad 
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“T offered Manuel's courage like a 
bouquet of flowers to everybody I could 
find. Nobody wanted him. He was just 
another hungry, hopeless gypsy kid!”’ 

—A friend 


INTRODUCTION 

The apartment was in an old brick 
tenement over the Café Armacén on 
Madrid’s Calle Vallehermosa. Every 
piece of furniture in its sitting room 
seemed to reek of half-smoked cigars. 
Its floor, its few tables, even the 
mantelpiece were littered with the trade journals of the fiesta brava— 
the one consuming interest of the man who lived there. 

One winter morning early in 1960, the telephone rang in that apart- 
ment. A fat man in a blue silk dressing gown stumbled sleepily into 
the sitting room and angrily yanked the receiver from its cradle. At 
the other end of that telephone was a distant relative. He was a sherry 
salesman named José Rodriguez, and he was calling to promote a 
would-be bullfighter named Manuel Benitez. While Rodriguez talked, 
the man in the apartment picked a half-smoked cigar from an ashtray 
and angrily began to chew on it. He had better ways to waste his 
time, he told his cousin, than to look over every scruffy delinquent 
who thought he could fight a bull. However, he would, in honor of 
whichever forgotten aunt or uncle it was whose blood bound them 
together, offer Rodriguez’s prodigy the time needed to consume just 
one cup of coffee in the café below his flat. 

As soon as he hung up the telephone, Rafael Sanchez, ‘‘E] Pipo,”’ 
regretted this display of generosity. ‘‘People’’ he reflected, “‘are 
always trying to take advantage of my good nature.”’ 


ERSPIPO'S STORY 

“‘Nineteen fifty-nine had been a bad year for me. I’d had a couple 
of toreros, but they were no good, so I dropped them. I wasn’t exactly 
in my glory when winter came. 

“Now, the trouble is that in this country every jerk with the 
money to buy a ticket to the bullring thinks he’s an expert on the 
corrida. So as soon as you have a foot in the fiesta brava, they’re always 
bothering you for this or that. They always have some kid they want 
to stick you with who’s going to be another Manolete. That sherry- 
selling cousin of mine is an example. But just to keep him quiet, I 
agreed to have one cup of coffee with the kid. 

“As soon as I walked into the café, I could feel his eyes burning 
into me. He came up to me and he said, “You be my manager, and I’ll 
buy you a Mercedes.’ 

“He was disgusting. He was dressed in rags and straw sandals. He 
was skinny. His hair was too long. I told him to turn around. I always 
do that. The first thing I look at in a kid is his arms. His were long. 
That’s a good sign. A muleta handles easier with long arms. I asked 
him why. he wanted to be a bullfighter. 

““To eat,’ he said, ‘to get out of my misery.’ 

“T asked him how old he was. He said twenty-four. I told him he 
was too old, his shell was already too hard. 

“Age doesn’t count,’ he answered, ‘it’s courage that matters.’ 
Listen kid,’ I said to him, ‘do you know what color your blood is?’ 

“He rolled up his trousers. There was a long scar, still unhealed, 
running down his calf. ‘That color,’ he said. 

““Give me a chance, Don Rafael,’ he said, ‘I promise you won’t be 
sorry.’ 

“Well, you know, those kids are always the same the first time you 
see them. The same answers, the same promises. He was a good- 
looking kid, but he was too old. You want to get them when they’re 
sixteen, seventeen years old. I told him I was sorry. I regretted it 
because he had something, a certain air about him. 

“He leaned over to me and blew that vile breath of his into my 
face. ‘Listen, Don Rafael,’ he said, ‘you don’t understand anything. 
Not about bulls. Not about men.’ 

“He turned around and walked toward the door. 

“Somewhere inside me, a voice said, ‘Rafael Sanchez, you made a 
mistake.’ His hand was already on the doorknob when I called out, 
“Hey kid, come back here.’” 





ace 


Weeks dragged by and nothing happened. Manuel in his frustra- 
tion told El Pipo he was going to march up and down in the Puerta 
del Sol carrying a sign offering to buy a Mercedes for the first person 
who offered him an oportunidad. Finally his unbelieving ears heard 
E] Pipo announce their coming departure for Salamanca. 





Copyright ©1968 iby Larry Collins and Dominique Lapierre. Excerpted from the book, “‘Or I'll Dress 
You in Mourning,”’ by Larry Collins and Dominique Lapierre, published by Simon & Schuster, Inc. 


‘Andalusia. Nobody’s ever going to make a forero out of you.”| 
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Their destination was the ranch of Don Antonio Pér« 
one of Salamanca’s most esteemed breeders. He had tur 
into a high and festive occasion presided over by two of Spe : 
ing matadors, Antonio Ordonez and Curro Romero. E] Pi 
diately took his unwashed protégé over to the elegant matadd 
“This kid,’”’ he told them with his usual gift for modest f ) 
going to bury both of you one day.”’ i 
Manuel was lamentably bad the first time he was allowed {im 
form. The second time he was offered a chance, Curro Romere 
him as he went into the ring, sending him tumbling to the gm 
Unnerved, he was even worse with the second animal than } 
been with the first. | 
“What did you bring that idiot here for?’’ Don Antonio) 
El Pipo. Mortified, El Pipo asked Don Antonio to excuse hij 
dragged Manuel out of the breeder’s ring. | 
With a majestic gesture of his arm, he pointed toward the ¢ 
highway. | 
“You see that road?” he asked Manuel. “It goes to Madrit 
on it and start walking. And if you want my advice, when you} 
Madrid, keep on walking. Keep on walking until you get bg 


His edict of banishment thus duly pronounced, El Pipo ret 
to the bullring to watch the rest of the téenta. It was well after! 
when El Pipo walked back to his car. To his surprise, he fou: 
banished bullfighter slumped on the back seat, weeping softly.) 
uel begged El Pipo not to abandon him, to give him one more ¢ 
E] Pipo sighed. He let Manuel sleep in the car while he spent the 
with friends. j 

The next day, El Pipo let him tag along to a second tien 

Manuel leaped into the ring uninvited with the first youn} 
tested. Calmer and more sure of himself than he had been t 
before, Manuel performed well enough to earn a second chanel 
then a third. Before long he was, in his rudimentary way, thea 
tion of the afternoon. El Pipo watched with growing interest 

When the last cow had been tested and let out to pasture, | 
called Manuel to his side, reached into his pocket and drew « 
of his engraved calling cards. On its back he scrawled a fe 
Then he handed it to Manuel. a 

That calling card was the passport to those special preser} 
had been closed to him for so long, the breeders’ tzentas. El Pj 
him to stay in Salamanca for the next weeks to practice i 
tienta he could find. He himself went back to Madrid to cont 
the prospects of the coming season. ) 

Armed with El Pipo’s card, Manuel began his siege of t 
ranches around Salamanca. This time the doors that had t 
regularly shut in his face began to open before him. With the he 
training he lacked, he began to improve. Before long he be 
well-known figure, a young man who, the ranchers began to 
knowingly, “had something.”’ gi 

At night, sleeping in some breeder’s shed or rolled up in his 
in the Plaza Mayor, Manuel dreamed of the life that might s 
his. One worry plagued those dreams. He had a manager he ¥ 
was going to bring a shower of contracts raining down upon hi 
arrival of those first contracts would produce a moment of 
embarrassment for Manuel. Not only would he be unable to r 
contracts; he would not even be able to sign them. He did no 
how to write his own name. j 

With typical earnestness, he set out io remedy that defect. B 
the name of a professor at Salamanca’s Salesian college from@ 
the ranchers. The middle-aged, dignified professor was astonish 
find Manuel’s filthy figure on his doorstep one evening begging hi 
teach him “‘how to sign.’’ The professor, overcome by the desp | 
with which he pushed his demand, agreed. Every night for he 
six weeks, Manuel presented himself at the professor’s door | 
tually at eleven o’clock. ; a 

Manuel’s proudest accomplishment of that season was ach 
not in the neighboring estates but in the professor’s study. Lea 
first to make a big ‘“M”’ with a long line flowing from its base t0) 
the other letters, he soon was able to write ‘Manuel Be i 
Renco,”’ the four words he dreamed of reading on the wall p ost! 
every city in Spain. He was insatiable in his desire to show off 
new skill. Every time he got his hands on a pencil and paper, he 
it out for any audience available. 
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El Pipo’s winter was as uneventful as Manuel’s was full. Hf 
no money, and was obliged to spend the winter living at the 
limit of his creditors’ indulgence. a 

One day at the end of March, a postcard arrived at his hon 
came from Salamanca, and it was a plea, written on Manuel’s DB 
for 500 pesetas to pay his local debts. For El Pipo to reach1 
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Manuel his calling card was one thing; to reach in and 
tas was quite another. First of all, he was very 
ad them there; that winter, 500 pesetas represented 
uch to the manager as it did to his dirty young forero in 
. It was an investment, a kind of crossing of the financial 
or El Pipo, and he hesitated a long time before making it. 
afternoon, in an impetuous gesture, he went out and pawned 
coin he had brought back from Mexico. He cabled the 500 
he got for it to Manuel. 
few days later, Manuel was on his doorstep. El Pipo took him 
us sitting room and confronted him with a pen and a blank piece 
oer. “Sign the paper,” E] Pipo told him. With an enormous sense 
complishment, Manuel set upon it for El Pipo the four words 
constituted a substantial part of the harvest of his winter in 
anca: MANUEL BENITEZ EL RENCO. 
Pipo picked up the paper and studied it. Preceded by a text he 
ysed to write himself, that signature would become the price 
el was going to pay for the answer to his postcard. The piece of 
was going to be his contract with El Pipo. Then, after a few 
its of reflection, El] Pipo announced his first decision taken on 
of his newly signed protégé. 
| Renco”’ hardly implied the virility the public expected of a 
or, he said. Henceforth, he decreed, Manuel would be known as 
yordobés,”’ the Man from Cordoba. 
nuel looked stunned and crestfallen. With those words, all his 
king work with the professor in Salamanca had crumbled away 
thing. Sadly he stared at the piece of paper in El Pipo’s hand 
alized he would have to start all over again learning how to sign 
e. 
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anuel found a room with a mason, and El Pipo got him a job as 
ind boy in a shellfish shop to keep him alive while he set about 
t for a corrida for the boy. Like some traveling salesman, El 
| egan to pound the pavement of Madrid, moving from bullfight 
9 bullfight bar in quest of a buyer for the only piece of merchan- 
e had to sell: the courage of a poor forero. With bombastic 
veness, he proclaimed to all who would hear him the virtue of 
uth who, under his tutelage, he promised, would revolutionize 
sta brava. Outwardly serene, confident, giving no hint of his 
rious financial plight, El Pipo set out his well-baited lines and 
for the fish to bite. 
appily, an unknown matador in that season was not easy to 
ebuffed in his efforts to peddle Manuel in Madrid, El Pipo 
to find a fight for him in the land that had spawned him, 
lusia. Packing his bags, E] Pipo left for Seville, where the annual 
aad just opened, drawing to its storied alleyways the elite of the 
ava. 
Pipo went directly to the impresario known as the King of 
lusia, Diodoro Canorea, one of the four barons who controlled 
usiness end of the fiesta brava. 
anorea was all too familiar with the genial mountebank with a 
cigar in his mouth who slid 
yited into his office one April 
ing in 1960 along with a num- 
of other supplicants. Canorea 
10 time at all for El Pipo. Not 
n his small provincial rings was 
a place for El Pipo’s prodigy, 
rea told him. With a gesture, he 
ated the horse yard below, 
ded with a pack of maletillas. 
@ were dozens of youngsters like 
he told El Pipo, in front of ev- 
one of his bullrings. Besides, 
rea himself had recently entered 
ame field as El Pipo. Any available spots on his carteles were 
to be filled with his protégés, not El Pipo’s. 
warted again, El] Pipo withdrew to the lobby of the Hotel Colon, 
a barnlike room which served, during the Seville ferza, as 
rovincial capital of the corrida. There, over endless cups of coffee 
slasses of sherry, he tried to find some third-class impresario will- 
offer Manuel a chance—to no avail. 
espairing at his failure, Pipo lay one afternoon on his bed in a 
id-class boardinghouse, contemplating his trqubles. What he 
ed, he told himself, was not a bullring but a bullfight. Since he 
ae find a ring, he would find a town to stage a fight and per- 
2 its mayor to rent one of the portable rings which could rise like 
cus tent in any open field. What town would be more easily 
laded to participate in such a venture than Palma del Rio, the 
stown of his aspiring matador? Trembling with excitement at the 
Hes 











brilliance, of his idea, El Pipo dressed and rushed to a telephone. 

The man who answered E]! Pipo’s telephone call was Palma’s ice- 
man, Antonio Caro. Caro was the secretary of Palma’s town council, 
and as such was responsible for the organization of the few public 
pleasures Palma del Rio could afford. He told El Pipo that Palma 
would have to decline his proposal to run a bullfight for the town. 

With all the eloquence of which he was capable, El] Pipo described 
his prodigy as a boy who was already the wonder of Salamanca, and 
heir to the muletas of Joselito, Belmonte and Manolete. And, Pipo 
told him, bringing his sales talk to a climax, that prodigy was a prod- 
uct of Palma del Rio. 

When Caro heard E! Pipo pro- 
nounce the prodigy’s name, he 
gasped. The only time the towns- 
people of Palma had felt any grati- 
tude toward Manuel, he told El Pipo, 
was the day he had left town for 
good. No one in Palma, he said, was 
going to pay a peseta to watch a 
chicken thief fight a bull, and he, as 
the secretary of the town council, 
certainly was not going to spend 
40,000 pesetas to rent a bullring for 
him. 

El Pipo insisted, using all the 
salesmanship he could muster. Reluctantly Caro agreed to present the 
idea to the town council and call El Pipo back. When he did, his 
answer was negative. The day Palma’s municipal authorities decided 
to spend any money on Manuel Benitez, he said, they would ‘“‘buy 
him a jail, not rent him a bullring.”’ 

His answer put El Pipo in desperate straits. He saw his last chance 
of launching Manuel disappearing. Frantically, he repeated all his 
arguments to Caro. Then, in an unthinking gesture, he blurted out 
that he would pay for the rental of the bullring. Caro wavered. Sens- 
ing victory, El Pipo shouted into the phone, “‘and for the bulls, too!’ 

That was too much for Caro. The town council of Palma del Rio, 
he agreed, would officially sponsor the debut of Pipo’s prodigy as the 
highlight of its May fiesta in just two weeks’ time. 

Relieved and gratified, El Pipo hung up. He slumped happily in a 
chair. Then his face whitened. He had just begun to measure the 
undertaking to which he had, carried away by his own enthusiasm, 
committed himself. 

“My God,” he gasped, “‘where am I going to get the money?” 


Although it was midday, the pretentiously ornate cut-glass chan- 
delier suspended from the ceiling splattered light around the room. 
The curtains and shutters had been closed to shut out the battering 
heat assaulting the streets of Cordoba. The room’s occupants were 
seated around the enormous dining table which had borne witness to 
all the triumphs and tragedies of the Sdnchez family. The wedding 
banquets of the young had been heaped upon these boards, and the 
ritual offering of coffee and sweets set out here for friends come to 
mourn their dead. Every major decision of the Sanchez family had 
been taken in this room, and now, ranged attentively around the 
table, the kinsmen of Rafael Sanchez, El Pipo, solemnly looked at 
one another. 

El Pipo had been talking for almost ten minutes. His monologue 
had been a summary of the rising and falling tides of fortune in his 
erratic career. His emphasis had been placed understandably on its 
high points rather than its less glorious moments, such as the one 
through which he was now passing. El Pipo had been generous with 
his wealth during those high points in his career; and it was largely 
upon these people seated around him that the benefits of that gener- 
osity had fallen. 

Now, he explained to them, he was preparing to make the last 
dramatic roll of the dice on a young man who wanted to be a matador. 
Repeating the solemn promise he had uttered to half the impresarios 
of Spain, El Pipo assured his assembled family that his unknown 
torero would one day revolutionize the corrida. He, Rafael Sanchez, 
was going. to launch him, and to do it he needed 200,000 pesetas. That 
sum was the price of one day’s rent for a portable bullring and six of 
the cheapest bulls the ranges of Andalusia could furnish. Whether the 
youth on whose fate he proposed to wager this sum was a good torero 
or a bad one, he did not know and he did not care, he said. He was 
certain of only one thing: that one day, because of his blind bravery, 
this boy’s earnings would spill out of all the banks of Cordoba. 

As he finished his little speech, El Pipo let his eyes wander dramat- 
ically around the room, catching in turn those of each of his assembled 
kinsmen. Before him, in the middle of the table, was an empty card- 
board shoe box. He contemplated its outlines for a second. Then 
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El Pipo turned to his eldest daughter, Elena. He pointed to an 
emerald ring on her left hand. El Pipo had brought it to her from a 
trip to South America. He knew his eldest daughter could not refuse 
him anything. 

“Papa,” she said in a half-whisper, ‘‘you’re crazy.”’ But she twisted 
the ring from her finger and passed it to him. 

He rolled it briefly between his fingers, so that its green stone 
sparkled under the chandelier, making sure all present appreciated 
the value of her gesture. Then he dropped the ring with a ceremonious 
plunk into his cardboard shoe box. He raised his eyes and surveyed 
the stunned faces around him. This time his hungry glance fell upon 
the white cuffs of his brother’s shirt. Holding them together was a 
pair of gold-and-pearl hand-worked cuff links. Those cuff links, too, 
were products of El Pipo’s generosity in better times. He pointed a 
pudgy finger at them. 

And SO, around the table, El Pipo’s fingers went their greedy way, 
summoning forth a brooch from an aging aunt, a pearl necklace from a 
daughter, a tie clasp from a son-in-law. One by one, the relatives 
deposited their contributions on the pile of jewelry rising up in the 
shoe box. 

Finally it was almost full with its bizarre load of coins, religious 
medals, rings, bracelets, wristwatches and necklaces. Then El Pipo let 
out a long sigh, unstrapped his own wristwatch and, with a majestic 
gesture, laid it in the box. From a 
finger of his right hand he labori- 
ously pulled an enormous gold ring; 
its seal consisted of two S’s flanking 
a pair of dogs attacking a wild boar. 
That ring had belonged to El Pipo’s 
father and his grandfather. It was, 
in a sense, his formal seal of office 
as the head of the Sanchez family. 
With a last ceremonial gesture, he 
dropped the ring into the shoe box 
with the rest of the family jewels. 

El Pipo stood up. He made a 
stiff half-bow, and in a few words 
he thanked his relatives for their votes of confidence deposited, how- 
ever reluctantly, into the box before him. 

He scooped up his treasure chest and fitted it under his arm. 
Then, in a cloud of cigar smoke, he strode off to the pawnshop, pre- 
pared at last to rent a bullring for the prodigy whose services he had 
been unable to foist upon any reputable plaza de toros in Spain. 





The streets of Palma del Rio had never seen anything like it. It 
was an old French Citroen pickup truck, and fixed to its roof were 
two enormous loudspeakers. As it crept along Palma’s streets at the 
pace of an exhausted mule, a‘din that seemed to rattle the beaded 
curtains along its route burst forth from those speakers. It was the 
voice of El Pipo, announcing with his inexhaustible supply of super- 
latives the special treat that awaited the citizens of Palma del Rio 
on May 15 in the culminating event of their ferza: the world debut 
of a young matador destined to become the toast of the fiesta brava. 

The reactions produced by El Pipo’s revelation of the prodigy’s 
name ranged from indifference to hilarity. On the Calle Pacheco, 
where Sergeant Mauleon’s authorization had been needed for the 
exile’s return, the dominant reaction was contempt. Don Carlos 
Sanchez, the priest, was pleased, and hastily made a note to remind 
the impresario how fitting and welcome a gesture it would be if he 
could divert some of the corrida’s proceeds to his parish charities. 
Charneca, the bartender, was surprised. He had not thought that 
the boy who had stared up at his calendar portraits of Manolete 
could ever reach the bullring. He could only marvel at what furious 
determination had finally taken him there. 

Angelita Benitez learned of her brother’s return in a letter written 
by one of his friends. When it was read to her, she burst into tears. 
She had never really believed his threats to become a bullfighter. 
To her, his pursuit of the corrida had always been something that 
he chose to avoid work. She had wanted his return more than almost 
anything else in the world; but not as an apprentice bullfighter. 

For Manuel, revisiting his hometown gave him enormous satis- 
faction. He was coming back to do what a cynical community had 
never believed he could do: fight a bull in a regular corrida, in a suit 
of lights, for the edification of those people who had considered him 
unfit to live among them. The first thing he saw when he arrived in 
Palma del Rio was his own picture, his portrait in a suit of lights, 
plastered to a wall of his hometown. Over it was one of El Pipo’s 
preferred phrases: ALONE WITH DANGER. 

El Pipo’s first order to Manuel was to ‘“‘make himself seen’’ along 
with the other matador El Pipo had engaged to complete the program 






















































for the corrida: Juan Hor 
gether the two friends wan 
calles of their hometown, 
for the first time in four y 
few people were glad to sex 
but for the most part their 
in Palma’s cafés and street ¢ 
was met with indifference a 
tempt. Manuel quickly und 
that his picture pasted to he 
of Palma was not going to 
into a hero for these townspec 
whom he was a juvenile delingu 
His reputation did nothing to boost the credit of his man; 
either. El Pipo, nursing the harvest of his family’s jewelry, 
each of his precious pesetas with an almost visible anguish. H 
obliged to pay for all his purchases in cash, steadily whittling 
at the bundles of banknotes he had brought away from the pa 
broker’s shop. ) 
To fill the role of the one banderillero required by law for th 
gram, El Pipo engaged a fifty-year-old veteran of the bullfight y 
had begun his career five years before Manuel was born. El 
hammered down his banderillero’s claims for compensation fe 
afternoon’s work to a single demand: a solid meal after the bu 
was over. ‘Gg 
After a long and patient search El Pipo found the animals 
his corrida on the ranch of Don Francisco Amidn. There were, f 
five bulls Amidn had been unable to sell elsewhere. Then, toa 
El] Pipo’s rigid economic specifications, the rancher added to 
an enormous seven- year-old cow destined for the slaughterh 
Antonio Caro, the iceman, took Manuel to Cordoba to ren 
of lights for the bullfight. Manuel chose one in pale blue and 
On the way back, the iceman was struck by Manuel’s stub 
almost sullen silence. In an effort to draw him into converss 
Caro asked him why he wanted so much to be a bullfighter. — 
“Because I’m fed up with being hungry,’’ Manuel snapp ed | 
lapsed back into silence. 
His sister Angelita had married since his departure from F Pal 
and there was no place for Manuel in the two-room hut into ¥ 
she and her husband had moved. Manuel spent the night ina 
El Pipo found for him behind Caro’s icehouse. His blue-ane 
suit was laid out over a box beside his cot. All night, unable to 
he stared at that suit caught in the moonlight coming throug 
shack’s one open window. Half a dozen times he got up and sl 
on the blue jacket as though to reassure himself that it wa re 
there. 
Closing his eyes to savor more intensely the joy he felt with 
suit hugging his body, he pictured tomorrow’s scene, that gle 
moment of vindication when he would step into the bullring i 
his townsmen, and prove at last that he had been right and they) 
been wrong; that something more than the instincts of a con 
thief had lain behind his record of robbing henhouses and ste ‘" 
oranges in and around Palma del Rio. . 
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The blue-and-gold suit of lights was now laid out on the b ed 
which Manuel had taken his sister’s blanket to make his first ¢ 
muleta. On the table beside it was a newly purchased image 0 
Blessed Virgin flanked by a pair of fluted tin dishes into which 
candles had been set. Angelita had taken those candles to Mas | 
morning for Don Carlos Sdnchez’s blessing. She had given | 
brother this room, in which she and her husband slept, to dress 
the corrida. She waited in the other room, crying softly. 

Already a crowd of noisy youngsters clustered in the dirt a ll 
way outside the hovel, waiting to give her brother an escort of hi 
to Palma’s portable bullring. El Pipo, perspiring and nervous, pus 
his way through the beaded curtain separating the house from n 
street, nodded brusquely to Angelita, and entered the room WI 
Manuel was dressing. 

There was no joviality in El Pipo’s mien now. He had tool n 
invested in this corrida to smile. There would be no second ché 
if today’s bullfight failed—not for his bullfighter and not for EIF 
Grimly he told Manuel to “‘get so close to those bulls the people 
think you’re wearing them for a coat. ” If he was hurt, he sa 
up and go on until you pass out.” 

Antonio Columpio, the banderillero El Pipo had hired for thea i 
noon, was knotting up the trousers of his matador when he ' 
his reply. ‘ 

“Listen, Don Rafael,’ Manuel said, “I’ll walk over my own 
if I have to kill my bulls.’ 


| 
Then, laughing, Manuel went back to his dressing. 
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‘TO om Angelita heard his laughter. She was kneeling 

a chair, despairingly mumbling the rosary. The laughter 

. She had always heard that bullfighters were supposed 

d serious before a fight. If he couldn’t be quiet, she 

t least, he should be silent and praying,” as she was. 

e later, with a rattling of the beaded curtains, he stepped 
room. 


irieked ae Pi eu pss _ Hee hie as the room 
face. My knees started to shake. He came over and took me 
ns and he kissed me. 
ever thought he would come to anything. And there he was, 
ye said he would be, he was a forero now, he was finally the 
| dy’ he always wanted to be. Me, I cried. All I could think of 
in, my baby brother, standing before those horns. 

put his arms around me, and we walked to the door. The 
own was out there waiting for him, yelling and pushing. 
lint. “Please, please, Manuel,’ I begged, ‘don’t go!’ 
bent down, and he kissed me again, on the eyes this time. 
lbn’t cry, Angelita,’ he said. He put his hand on his suit and 
| ‘Tonight, either I’ll buy you a house or I’ll dress you in 
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_ THE BULLFIGHT 

id been years since an event had excited so much interest and 
a Cynicism in Palma. In this late afternoon, from the town’s 
\streets and sun-baked plazas, from its flowered patios and 
)hovels, Palmefios by the hundreds were already marching 
the bullring at the end of town. 

ll the crowd drifting to the flag-decked ring, no man was 
than the lone passenger of an old taxi. Almost a decade had 
ince Pedro Charneca had first met the young man whose 
ow covered the walls of Palma del Rio. Hung from the doors 
at barkeep’s taxi was a hand-lettered sign: his tribute to the 
cy of the faith of the boy who had once stared at his revered 
portraits of Manolete. ‘Manuel,’ it proclaimed, “‘you shall 
reatest matador in Spain.”’ 

excited young man who, in his aged blue suit of lights, had 
his sister’s house, marched down the road toward that rash 
. Surrounded by a horde of urchins, he calmly strode through 
ets of the town that had cast him from its gates as a pariah. 
im, awkward in his first suit of lights, marched his old com- 
Juan Horillo. Behind them strode the lone banderillero of their 
ift cuadrilla, Antonio Columpio. 





ipo was already at the plaza. His head elegantly crowned by 
lis beige sombreros, a cigar clutched between his teeth, he 
the animals for which he had pawned his family’s jewelry, 
sts upon whose race and nobility his fortune and that of his 
n prodigy now hung. They were a miserable lot. They were 
orted group of bulls, dull-coated, scrawny, without char- 
nth them was a seven-year-old cow with an enormous set of 
1 Pipo threw away his cigar in disgust. The success of his 
clearly rested on the courage and skill of the untidy youth 
decided, against his better instincts, to manage. It would 
either madness or genius, El] Pipo thought, for his protégé 
from these animals a corrida worthy of their joint aspirations. 
e and solemn at the side of Antonio Caro—Palma’s iceman, 
d been chosen to preside over this corrida—E1 Pipo drew a 
iandkerchief from his pocket. His investment of 200,000 
in the spectacle about to begin had earned him the right to 
Caro’s asesor, his technical adviser. At the sight of El Pipo’s 
chief, the trumpeter in the four-piece band he had hired for 
oon rose and with a brief bugle call opened the corrida. 

St animal to charge into the ring was the enormous seven- 
| cow. Her name was Almendrita—Little Almond. El Pipo 
dently made certain this monster would not be unleashed on 
égé. 

ther novice matador, his legs trembling, stepped into the ring. 
n Horillo, Little Almond’s horns seemed wider than the 
Ss of an almond tree. He felt he would never have the courage 
ont the cow waiting for him in the ring. 

nd him, he could hear Manuel hissing, “Go ahead, Juan, 
orry, I’ll watch you.”’ Encouraged, he tried to go forward. 
each step Horillo felt his legs folding under him as though 
re made of rubber. The arena began to spin around. Many in 
vd began to jeer. Still Horillo couldn’t move. 

as paralyzed,” he recalled later. ‘‘I trembled all over. Those 
kept coming out, and still I couldn’t take a step. They began 





to throw stones and bottles at me. Then they started to yell, 
‘Fuera, fuera’ —out, out. God I hated it! And there was Almendrita 
in the middle of the ring staring at me with those murderous eyes. 
Suddenly she came for me. I did a terrible thing then, an unforgiv- 
able thing. I dropped my muleta and ran. I ran fast as I could. They 
spat on me. I could hear them all screaming, whistling. It was hor- 
rible. For me, everything was finished. I could never put on the suit 
of lights again.” 

It was indeed over for Horillo. But for Manuel it was just begin- 
ning. While El Pipo stared aghast, he stepped into the ring. He 
spread open his cape, and, tossing his hair from his forehead with a 
jerk of his head, he began to march toward Almendrita. 


ANTONIO COLUMPIO’S ST 
“In thirty years in the bu ee Pt ee Ey ean everything. 


Well, I was wrong. That crazy kid walking up to that cow was 
going to smack me with some emotions I didn’t even know existed. 
After all those cries, all those whistles, the crowd began to quiet 
down. They were stunned. A couple of minutes before, they were 
yelling, ‘Bums, clowns, go back to jail!’ Now they had their eyes 
and their mouths wide open. Oh sure, it wasn’t to yell ‘olé’ yet. It was 
more like they were waiting to see the lion eat the lion tamer. Because, 
believe me, to get something out of that cow, you had to have an 
experience Manuel Benitez certainly did not have in those days. 

“My God, when I saw that kid try to cite her with his cape five 
meters from her nose, my blood almost froze. ‘Not so close, not so 
close,’ I yelled. I got ready to go out to help him. He shook his cape 
and yelled ‘Vaca, vaca.’ Almendrita lowered her head and charged. 
Somehow he got her by. After the first pass, he got her back and 
started her by again. This time it didn’t work. She caught him with 
the flat of her horn in the gut. The blow tossed him into the air. He 
landed like a sack of corn, but he got up before the cow could get 
him. I had started out to the ring, but he ordered me back with a 
wave of his hand. He was crazy. He yelled, he screamed, he swore, 
he ran around. But he got that cow back and forth, back and forth. 
It was everything except bullfighting, but it gave you such an emo- 
tion he had every eye in the plaza on him. I heard the first ‘ole,’ 
then they began to come on in waves as he got crazier and crazier. 
Pretty soon he was wrapping that cow around him like an overcoat. 
I got so excited watching, I bit off one of my teeth on the collar of 
my cape. 

“When he finished, the ring exploded in applause. Ah, it was a 
sight, all those hostile people shouting out their joy, their admira- 
tion. They got Manuel so stirred up he decided to go on. He paid 
for it. Almendrita caught him another whack in the flat of his 
stomach with her horn. This time he didn’t get up so fast. I ran out 
to him with my cape and took the 
animal off him. Manuel finally got 
up. Before I could stop him, he ran 
back to Almendrita, waving his cape. 

I yelled, ‘Cut it out, that’s enough!’ 
He had gone half-mad. The whole 
crowd was just one big ‘olé’ then. 

““But those Palmenos, they hadn’t 
seen anything yet. He had some sur- 
prises waiting for them—some sur- 
prises you don’t see very often in any 
bullring, anyplace. The bugle blew - 
to change the /ercio. It was time for 
the banderillas now. Manuel came 
strolling back to the barrier, trailing his cape behind him. He took 
the two banderillas I gave him and showed them to the public. Then 
he broke them in half on the edge of the ring. Then he broke them 
in half again. When he’d finished, they were no bigger than pencils. 

“With that big smile of his, he started to sneak along the edge of 
the ring like a cat to the spot where Almendrita was waiting. The 
crowd gasped when they saw what he was doing. He turned his back 
toward the wall and knelt down. ‘He’s trying to kill himself,’ I said. 
Put in the sticks like that, kneeling down, with your back to the 
wall, sticks no bigger than a pencil, I can tell you there isn’t anything 
much more dangerous you can do in bullfighting. It takes an in- 
credible precision, and you have to be dumb with courage to do it. 
The slightest error, the slightest twist in his charge, and—it’s fatal. 

“You couldn’t hear a sound in the bullring. I had the feeling 
everybody there was holding his breath as if they thought any noise 
at all would cause a tragedy. Manuel raised his arms with those tiny 
sticks stuck in his palms. He stuck out his chest and yelled, ‘Vaca, 
venga!’ Almendrita shook her head. Then, whoosh, she charged. For 
one second it looked like she would get him. But as her horns went 
by his face, he spun and stuck his sticks (continued on page 107 ) 
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New Scientific System 


HOW TO MAKE YOU 


By Judith M. Smith, M. A., and Donald E. P. Smith, Ph. D. 


hat makes a child behave—or misbehave? Most psy- 
chologists and child-care specialists agree: His parents 
do. The single most important factor in determining 
whether or not your Johnny does what he’s told, or 
stops doing what he shouildn’t, is the consistency—the 
absolute predictability—of your reaction. For instance, 
if you want Johnny to stop eating with his fingers, you 
may send him away from the table. But unless you do it every time the rule 
won’t work. 

Most mothers and fathers find that the application of absolute consistency 
is the most difficult task of parenthood. Now, Dr. Donald E. P. Smith and 
Mrs. Judith Smith, a husband-wife team of psychologists at the University of 
Michigan and parents of five children, have developed a unique course of self- 
instruction to teach parents how to solve this problem. It is the first systematic 
technique for consistent handling of the most “impossible” behavior prob- 
lems—temper tantrums, lateness, “‘forgotten’’ chores, bad language. 

More than 100 parents and teachers helped test this program. When all 
instructions were followed carefully, the test parents reported not only that 
their children were behaving better but that the parents themselves were 
better at handling the children when they didn’t behave. 

In order to master this unusual program, you will need to follow the 
authors’ recommended procedure. 

1. Read the entire article first. Start at the beginning and read consecutively. 

2. Go back and study the first section carefully. Each illustration or 
example establishes an important point in the program. You will need to 
master each section in turn. 

3. Do not try to change the way you now handle your children until 
you féel that you have completed the course. Study only a few illustrations 
at one sitting; then proceed slowly. Where illustrations offer a choice of 
answers, record your answer. There is no list of correct answers to consult. 
The authors state simply that the correct answer, in every case, is the one 
that is consistent with the principles explained—even if another choice seems 
more logical, sensible or practical. 

The better you understand the principles, therefore, the more likely you 
will be to pick the right answers—and get the results you. want in your 
children’s behavior. 


I. Consistency in parent behavior 
A. Why do children act that way? 


To begin with, children are neither good nor bad. If they are usually happy, 
lively and a joy to be with, their parents have helped to make them that 
way. If they are usually irritable, fearful, obstinate or sly, their parents 
have helped to make them that way. Not knowingly, of course. Parents 
arrange situations in which learnings take place. Often the arrangement is 
accidental and learnings occur which we don’t want. 

For example, a child will repeat a behavior which makes him feel good. 
When he expects his behavior to have a certain consequence, and it does, 
he feels good—and tends to repeat the behavior. 

1. When he comes home from school, he calls out, “Mom?” He expects 
her to answer. She calls, “I’m out here!’ He smiles. He feels good. He 
expected her to answer—and she did answer. He will be more likely to 
call out ‘Mom?’ when he comes home tomorrow. 

2. When he comes home later than usual, he expects her to notice it. 
She says, ““You’re late.’’ He feels good. He expected a consequence, 
and it occurred. He will be more likely to come home late tomorrow. 

When an unexpected consequence of a behavior does not occur, the be- 
havior tends not to be repeated. 

1. When he comes home from school and calls out, ‘‘“Mom?” he re- 
ceives no answer. He expected her to answer and she did not. She 
wasn’t there. He becomes upset and the tendency to call out ‘““Mom ?” 
on arrival from school is weakened. 

2. When he comes home later than usual, he expects his mother to 
notice. If she does not comment on his lateness, the expected conse- 
quence does not occur. He “looks angry,”’ pouts or expresses disap- 
pointment. “Coming home later than usual” tends to be weakened. 


In each situation, which response will make the behavior less likely in 
the future? (Choose a or b.) 


From the book, ‘‘Child Management, a Program tor Parents,’’ by Judith M. Smith and Donald E. P. Smith. 
Published by Ann Arbor Publishers, Ann Arbor, Mich. 48104 ($2.50). Copyright © 1966 by the authors. 
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1. Sam “‘kids’’ the office girl by making slightly off-color remarks, — 
_____a. She blushes and says, ““You shouldn’t talk like that.” 
____b. She appears to be engrossed in her work. 


2. Darlene (age 3) pushes the doorbell repeatedly. 
a. Mother does not go to the door. 
b. Mother opens the door. 








3. Mark called his sister a dummy. 
a. Sister didw’t seem to hear. 
b. Sister began to cry and ran to Mother to complain. 








A behavior is strengthened when we expect some result to happen— 
it does. A behavior is weakened when we expect some result to happen 
it doesn’t. This law of behavior provides a powerful tool for child traini 
Commonly, what the child expects as a result is some response by his parei 
Thus the parent can strengthen or weaken certain behaviors of his child | 
controlling his own response to that behavior. He can do much more. By] , 
having consistently in certain situations, he can stabilize an important of 
of his child’s emotional life. 


| 
di 

nit 
al 


| 


| 
B. What is consistency? 


“Consistency” here means the absolute predictability of a parent’s behe vic 
To the child it means, “Every time I fail to do the dishes before . gO | 
bed, Mother will get me out of bed to do them.” Or, “Every time I a 
for dinner, I will get nothing to eat. ” Or, “Every time I get out of f be ed 
night, Dad will put me in again.”’ | 
To the parent it means ‘‘Every time Johnny asks for candy before supp 

I will say ‘no.’”’ Or, “Every time Mary attacks her baby brother, L. 
remove one of them.” Or, “I will always insist that Jill clean her room 
Tuesday evening before she joins the family for dinner.”’ | 
| 


4. In which situation below does the parent act consistently? 
(Choose a or b.) ; 


a. Monday—naptime. 2:15 P.M. Jack gets out of his bed. Mother | 
calls, ‘‘Get back in bed, Jack.” Ten minutes later he is | 
still up. She puts him back in bed. He goes to sleep. 

Tuesday—naptime. 2:10 P.M. Jack gets out of bed. Mother 
puts him back immediately. 

2:30 P.M. He gets out again. Mother is busy ironing i 

and Jack ts playing quietly. She does nothing. At 2:51 | 

he starts pounding the wall. She quickly puis him back 

to bed. He goes to sleep. | 

| 

] 





i 


Wednesday—naplime. 2:12 P.M. Jack gets out of bed and 
begins pounding the wall. Mother calls, “‘ Jack, you stop " 
that noise and get into bed.” 

2:15 P.M. The pounding begins again. Mother calls, 
“Jack, I told you to get in that bed and stay there.” 

2:20 P.M. Jack begins opening and closing the closet” 

door. Mother puts him back to bed. He goes to sleep. 


—____b. Monday—naptime. 2:15 P.M. Joey gets out of bed. Mother 
puts him back immediately, saying, ‘It’s not time to 
get up yet.” He goes to sleep. 

Tuesday—naptime. 2:10 P.M. Joey gets out of bed. Mother 
puts him back, saying, “It’s not time to get up yet.” 
2:30 P.M. Joey gets out again. Mother puts him back, — 
saying, “It’s not time to get up yet.” He goes to sleep. f 

Wednesday—naptime. 2:12 P.M. Joey calls out. ‘‘Is it time” 
to get up?’ Mother answers, ‘‘No.”’ He goes to sleep. : 


5. In which of the situations below do the parents behave consis- s 
tently? (Choose a or Db.) 


a. Monday—Dinner is ready, but Linda is not home. Linda” 
knows that dinner is always served at 6:30, and she 
can tell time. The family sits down to eat without her. | 
She arrives at 6:33. ' 

Tuesday—Linda is on time for dinner. A 
Wednesday—Linda arrives at 6:55. The food is ail gone. 
She fixes herself some cornflakes. 
























Thursday—Linda is 10 minutes late for dinner. Her milk is 
warm and the potatoes are gone. 
Friday—Linda is on time for dinner. 

. Monday—Dinner is ready, but Laura is not home. Dinner 
is always served at 6:30, and Laura can tell time. 
Mother calls her in from outside. She appears in three 
minutes and the family begins eating. 

Tuesday—Laura is in the house at dinnertime. 

Wednesday—Laura is late for dinner. At 6:32 Mother calls 
outside. There is no response. At 6:41 Father calls. 
Mother puts her food in the oven. At 6:53 Father 
searches the neighborhood and brings her home. 

Thursday—Laura is not home at 6:30. Mother phones the 
friend she is visiting. Laura promises to come right 
home. She still has not arrived at 6:40, so the family sits 
down to eat. There is nothing left when she arrives at 6:57. 
After a tantrum, she fixes herself a bowl of cornflakes. 

Friday—Laura is not home at 6:30. Mother sends Father out 
to find her. He brings her back at 6:34. 


C. Why is consistency important? 


Man has certain obvious needs—food, shelter, sex. But he has another need 
at is not discussed very often—a need for safety. The world around us is 
‘ull of danger, and the body remains constantly ready to react to a threat. 
The heart speeds up, pupils dilate, blood moves away from the hands and 
‘eet. This is an uncomfortable condition. In extreme instances, it contributes 
o asthma, nightmares, hives and temper tantrums. We can relieve the dis- 
omfort of being “constantly ready” to defend ourselves by predicting what 
vill happen next. If our predictions come true, we feel safe. If they don’t 
some true, it is upsetting—we become angry. If we can’t make any successful 
dredictions at all, we are in a constant state of turmoil. 

Toa child, the adults having authority over him are the main sources of 
reat, just as they are the main sources of comfort and nurturance. If much 
xf their behavior is consistent and predictable, he feels safe. He need not 
spend all his energy figuring out what Mom is going to do next. He can 
oncentrate on determining what other events in his world are predictable. 
at is, he is free to explore the world and to learn about it. 

If his parents are unpredictable, he feels chronically anxious. Every time 
Dad states a rule (‘“‘Be home by five o’clock,” ‘‘Don’t hit your brother,” 
stc.), he must test that rule. And every time Dad does not enforce the rule, 
he child’s anxiety rises. He may, in time, become a master at manipulating 
is parents—usually by doing all the things that upset them. Getting angry 
s the most consistent thing most parents do. He must produce that con- 
ae However, he usually has little energy left for dealing with the 
est of his environment. ; 

_ You may be thinking,”™“‘But life is not completely predictable and people 
are not always dependable. One must learn to cope.’’ That is true, of course. 
And it is because life is so unpredictable that a few points of consistency 
are sO important. It would be impossible (and undesirable) to behave 
consistently in all situations. Still, if-a parent can become consistent in just 
mne or two behaviors, he becomes a reliable person in a child’s eyes. Then 
che child can afford to abandon many of his testing behaviors, and can 
ope more effectively in all areas. 


Which of the behaviors below provides the greater consistency 
in the environment? (Choose a or D.) 























6. a. Serving dinner at exactly 6:00 every night. 
__b. Serving dinner when everybody is ready. 
Ti a. Giving Warren 50c a week as an allowance. 
____-b. Giving Warren money when he needs it. 
8. a. Giving Julie a bath every night. _ 
——__b. Giving Julie a bath when she is dirty. 
9. a. Insisting that Martha clean her room whenever it becomes 





imtolerably dirty. 
. Insisting that Martha clean her room every Saturday, 
whether it needs it o7 not. 


HILDREN BEHAVE 


D. What is the result of inconsistency? 


Whenever a change occurs in the child’s environment, his whole world be- 
comes unpredictable. An emotional response to this unpredictability will oc- 
cur. With children it takes the form of temper tantrums or, sometimes, of 
illness. Older children and adults experience feelings of anger, frustration and 
fear, or sometimes illness. When a child’s life has no important points of con- 
sistency, his predictions are constantly unfulfilled. He experiences tantrums 
or illness often. Suppose a parent introduces some important new consistency 
into the environment. This is a crucial change in a child’s life, and it will 
be met with the inevitable tantrums. As soon as the ‘“‘new way’’ becomes 
predictable, however, the tantrums will decrease. 

The temper tantrum, then, is a symptom of an unfulfilled expectancy—a 
prediction that does not come true. When Mother behaves differently, when 
the furniture is rearranged, even when the weather changes, a child (or an 
adult) feels upset. A tantrum is likely to occur. Many tantrums could be 
avoided by adhering to established routines. And when routines must be 
changed, parents can anticipate a child’s reaction and take it in stride. 

Temper tantrums are probably more than just a symptom of a child’s 
unfulfilled expectancy. They serve to weaken an unrealistic prediction. (It 
is unrealistic since the expected result did not happen.) Thus, the next time 
the event occurs, a tantrum is less likely. Knowing that they are inevitable, 
necessary and predictable makes temper tantrums easier to tolerate. 


A number of situations are described below. After each descrip- 
tion you will find two interpretations of the situation. Choose the 
interpretation which is based on the foregoing discussion of con- 
sistency and predictability. (Note: the other choice is not necessar- 
ily untrue or unreasonable.) Choose a or b. 


10. Mother fastens a brand new bib around Baby’s neck. She starts to 
feed him his favorite—chicken and vegetables. Baby cries and te- 
fuses to eat anything. 

a. Baby expected his old, familiar bib. 

_____b. Baby doesn’t like chicken and vegetables. 





11. Mother always serves breakfast at 8:05—just after Captain Kan- 
garoo comes on. This morning she 1s in a hurry and breakfast is 
ready at 7:30. Two-year-old Marilyn fidgets, eats very little, cries 
loudly when she drops her spoon. 

a. Marilyn ts coming down with a cold. 

—____b. The early breakfast upset Marilyn’s expectancy. 





12. Mark insists that his parents read the same story, night after night. 

a. Mark is not very bright. 

____b. It is comforting and relaxing to know what is coming next 
m the story. 





13. The substitute teacher sent George (age 6) home at 10 A.M. He had 
complained of a severe stomachache. At home he seems perfecily 
well. 

a. George took advantage of the teacher to get a day off. 

_____b. George’s stomachache was a result of an upsetting change 

in his environment—the substitute teacher. 





14. Mother: ““Why is it that every time I feel bad, the kids are at their 
worst? This morning I felt sick. Tom and Ann fought all morning. 
Blake found a crayon and wrote all over the wall. Dee was 10 min- 
utes late for school.” 

a. The children are all reacting to a change in the way 

Mother looks and acts. 

____b. The children wait until Mother is feeling bad to try getting 

away with their bad behavior. 





15. In spite of all the gifts Jack got for Christmas, he became very angry 
when he did not get a particular model car he wanted. 
a. His tantrum was a result of a strong expectancy that was 
not fulfilled. 
____b. He 1s a selfish and ungrateful child. 





16. Geraldine has been moping around the house for days because Brian 
didn’t ask her to the prom. The funny thing is, she refused a date 
with him last weekend to go out with another boy. 
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a. She wants only what she can’t have. 1 
____b. She had exbected Brian to ask her, and his failure to cali 
is upsetting. 





17. Barbara burst into tears when she received a B+- on her exam. 

a. She was quite certain she had gotteii an A. 

_____b. She was making a play for sympathy in hopes that her 
teacher would change her grade. 





18. Mother became quite angry when 12-year-old Candice apbeared for 
breakfast wearing lipstick 
___—a. Mother was upset because Candice looked greatly different 
from the way she usually looked in the morning. 
____b. Mother is afraid to let Candice grow up. 


E. How does a child react 
to a new environment? 1. Testing old rules 


An environment is ‘‘new” whenever a part of it changes. It is a “new en- 
vironment” when the family moves to a new house, when Mother brings 
home a baby brother, when Dad is worried, when the first winter snowstorm 
occurs. A child must immediately determine the points of predictability in 
the new environment. This usually means that he systematically breaks all 
the established rules—to find out if they are still in force. Then he experi- 
ments—to find out if there are any new ones. For reasons discussed pre- 
viously, tantrums are likely if there are changes. 

We may conclude, then, that it is especially important for parents to pro- 
vide consistency whenever there is a change in the environment. Unfortu- 
nately, this is usually the time when parents are inconsistent. They do not 
enforce the usual rules, perhaps because they are sick and don’t have the 
energy, or because Johnny has so many other demands on him, or because 
he is acting so strangely that he must be sick. 

As well as testing all the rules, a child will attempt to change things back 
to the previous condition. He may not have been happy with the old way, 
but at least it was familiar. Therefore, Johnny steadfastly ignores the new 
baby, or he attacks it, or asks Mom to take it back. Willy may insist that his 
new room be arranged just like the old one. When Dad lies on the couch to 
relieve his aching back, Bonnie climbs on him and pesters him until he sits 
up. Then she pleads, ‘Smile, Daddy. Don’t be mad.” Eddie, whose mother 
has abandoned spanking as a form of punishment, commits every crime in 
his repertoire, and finally says, “Mom, I really think I need a spanking to- 
day.” A mother insists that her rapidly maturing teen-age daughter wear 
juvenile clothes. 

In all of these examples, the upsetting thing is not that the new situation 
is undesirable. The problem arises from the fact that the new situation is a 
change from the old. 


Some situations are described below. Choose the interpretation 
that is consistent with the preceding discussion. 


19. There is a substitute teacher in the third-grade class today. The chil- 
dren talk out of turn, throw paper wads, and do boorly on their 
work. 

a. The children dislike the substitute. 

—_—_—b. The children are discovering which rules are still in force 

in the classroom. 





20. Mrs. Brown’s children are usually well behaved. But when she left 
them with a new baby-siiter, they acted very badly—refused to go to 
bed on. time, didn’t pick up their toys, and fought with each other. 

a. The children were finding out what rules the baby-sitter 

would establish. 

———b. The baby-sitter must be incompetent if such behavior oc- 

curred. 





21. When Jimmy’s parents took him out to dinner, he picked at his food 
restlessly, dropped his silverware, fidgeted in his chair. Finally, he 
poured his milk into his plate. The parents, not wishing to cause a 
scene, said nothing. Then he demanded another glass of milk. When 
he started to pour this one into his plate, too, Dad stopped him. 
Jimmy threw a temper tantrum. 

a. Jimmy’s parents have failed to teach him good table 

manners. 

——b. Jimmy was upset by eating in a strange place. He was 

further upset by Dad’s inconsistent resbonse to pouring 
milk into a plate. 





2. Testing a new rule 


Suppose a parent states a new rule, such as, “You must clean your room 
every Saturday before you go out to play,” or “If you spill your milk again, 
you will have to clean it up.” This new rule creates a new environment, 
which must be tested. A child must break the rule—usually several times— 
before he is sure it is truly in effect. If parents enforce the rule consistently, 
the child will stop testing it. From time to time, when he is feeling anxious, 
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he will test it again, just as he tests other rules when the environment cl 
If the parents do not enforce the new rule consistently, the child is 


free to stop testing it. , 
































Two situations are described below. Choose the one in which the parents 
acted consistently. y 


22, ___a. Tom was given the job of emptying the trash. He had to 
Jinish the chore before he could watch his favorite TV pro- 
gram at 7 P.M. 

Monday: Tom embtied the trash at 6:30. 
Tuesday: At 6:58, Tom asked if he could wait until after 
the program tonight, because he forgot about the trash. 
Parents said, ““No.” Tom stomped out angrily, slam- 
ming the door. He finished at 7:08. } 
Wednesday: Tom was not feeling well. He was very tired, — 
had a temperature and other cold symptoms. Parents 
did not require him to empty the trash. , 
Thursday : Tom delayed emptying the trash until 7. Com- — 
plained of feeling dizzy. Parents said, ‘‘No trash, no 
TV.” Muttering angrily against unfair parents, © 
Tom embtied the trash. . 
Friday: Tom started to watch a special educational pro- 
gram at 6:30. Parents did not want to interrupt him — 
until the end of the program, so they waited until | 
7:30 before reminding him about the trash. q 
—__—b. Steve had to empty the trash before 7, or no television. ) 
Monday: Steve emptied the trash at 6:45. a 
Tuesday: Steve forgot until 6:58. Parents said nothing, | 
but turned off the TV at 7:00. Steve stomped and — 
cursed under his breath. Finished at 7:12. 4% 
Wednesday : Steve had a temperature and other cold symp- 
toms. Parents turned off TV at 7:00. Steve emptied 
the trash, muttering against cruel parents who want u 
their children to get pneumonia. 
Thursday: Steve emptied trash at 6:49. 1 
Friday: At 7,Steve turned off TV and emptied the trash. 


Consistency in parental behavior makes the world safer for children. Pa 
ents can become more consistent by establishing a few rules and enforcir 
them absolutely. Most parents have far too many rules, and they don’t em 
force any of them consistently. In that case, rules make life more complicated 


for everybody. 


Creating a comfortable environme 


A parent’s job is to create an environment in which his child can grow. A 
though parents will agree with this statement, they often act as though the 
main job were to prevent bad habits and instill good ones. They fill the child 
life with ineffective warnings and “‘good advice.”’ The child is seldom free t 
discover the natural consequences of his actions. If, instead, a parent concer 
trated his efforts on making the whole environment safe for exploration an 
free from unnecessary tension, both parents and child would be happier and 
more successful. a 
In order to create an environment which allows a child to develop his pt 
tential, the parent must provide: 
1. a model (a person who provides a pattern for the child); 
2. limits (rules which the child can test and which are consistently em 
forced): ¢ 
3. freedom to discover things “by yourself.”’ 


nt 


In which case below is the parent interested primarily in “‘cre- 
ating an environment” rather than controlling a particular behavior? 


a. Mother puts nourishing food on the table. 
———b. Mother insists that Richard finish his spinach. 


23. 





a. Millie’s parents provide her with attractive clothes. 
——_—b. Millie’s mother tells her what she should wear. 


24, 





a. Dad insists that Calvin spend 45 minutes every night on 
his science homework. 
_——b. Dad takes Calvin to the zoo when he asks to go. 


25. 





a. Mom requires Belinda to do the disnes whenever she 1s too 

tired to do them herself. 
—_——b. Mom requires Belinda to do the dishes every Thursday be- 
cause she knows that Belinda needs the consistency that 
the rule provides. (continued on page 117 


26. 
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AN HISTORIC PUBLISHING EVENT... 
AND A SPECIAL INVITATION 


Now—you and your family may 


Enjoy Volume 


of the first “A-to-Z” full-color pictorial 
encyclopedia of American History— 


\, Absolutely FRE! 





without future edie, of any kind! 


Over 1,000,000 words and 3,000 authentic illustrations—from the vast collections 
of the Smithsonian Institution and America’s great libraries and museums — cover 
literally every aspect of our heritage, from the Age of Discovery to the Space Age. 


H ERE—from the Mayflower to the moon 

shot — is the whole astonishing story 
that makes America (and you) unique. It 
is a tale so filled with adventure and spec- 
tacle, peopled by a cast of characters so 
endlessly varied, that it challenges even 
the most inventive imagination! 

In The United States Encyclopedia of 
History you will find over 4,500 individual 
subject entries—a coverage so comprehen- 
sive that it more than satisfies the refer- 
ence and study needs of young readers, as 
well as the most sophisticated interests of 
educated adults. 

Here you will find covered, in greater 
detail than any other “complete” history 
has ever attempted, the history of AD- 
VERTISING, AGRICULTURE, ARCHI- 
TECTURE, ART, THE AUTOMOBILE, 
AVIATION, COMMUNICATION, 
CRIME AND PUNISHMENT, ENTER- 
TAINMENT, HOBBIES, INVENTIONS, 
JOURNALISM, LABOR, LAW, LIT- 
ERATURE, MEDICINE, MUSIC, POL- 
ITICS, RELIGION, THE THEATRE, 
TRANSPORTATION, WAR... virtually 
every major aspect of American life (as 
we know it today, and as our forebears 
have known it over the past five centuries)! 


The Great Human Drama of History 


Here are, of course, our presidents, great 
statesmen and military geniuses... our 
leading scientists, inventors, industrialists, 
artists, writers, musicians, sports figures. 
But here, too, are wily old robber barons 
. romantically nicknamed outlaws... 
flamboyant movie sirens... even the 


o---~---4 


Address 


City 


ro —— 


CURTIS BOOKS 
THE CURTIS PUBLISHING COMPANY { 
Box O, Independence Square, Philadelphia, Pa. 19105 


FREE GIFT CERTIFICATE 


Yes, please send me Volume I of The United States Encyclopedia of History 
absolutely free, without any obligation whatsoever. If I do not wish to see 
later volumes, I will notify you within 10 days of receipt. Otherwise, send me 
coming selections every four weeks—to examine free for 10 days. | am under 
no obligation to purchase any minimum number of volumes, and may request 
that you discontinue future shipments at any time. 

For each volume I do decide to keep after my free examination period, 
you will bill me just $3.98 (plus postage and handling). Whatever I decide, I 
understand that Volume I is mine to keep without charge. 


Name eee 


wizened “Witch of Wall Street”... They 
are all here, and all contribute to the un- 
believably exciting story of our country. 


The Visual Spectacle of History 


In this first “A-to-Z” encyclopedia of 
American history ever printed in full 
color, there are over 3,000 illustrations — 
expertly culled from the country’s leading 
galleries, museums and private collections. 
Most represent the cream of Americana 
accumulated over the past 120 years by 
the Smithsonian Institution in Washing- 
ton. Many of them have never been seen 
in any book before —and have been pre- 
pared especially for inclusion in this En- 
cyclopedia. Here are vast oil canvases... 
hundreds of vivid water colors... hand- 
some woodcuts... delightful color posters 
..and a treasury of great, histor photo- 
graphs. This incomparable array of visual 
wonders alone makes the books worth far 
more than their remarkably low price. 


Accept Volume I FREE 


Volume I of The United States Encyclo- 
pedia of History comes to you absolutely 
free —so that you may judge for yourself 
what an extraordinary series of volumes 
this is. It is yours to keep without obliga- 
tion. Then, should you wish to own later 
volumes oe examining them free) you 
pay only $3.98 per volume — the lowest 
price av ailable to anyone. Please remem- 
ber: whatever you decide, Volume J is still 
yours to keep free, without further com- 
mitment. 
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what's all the fuss about? 








Now there's Jenéen,® 
the first and only pre- ‘eu tred liquid douche. 





Say good-bye to the mess and fuss that - 
go with douching. Say good-bye to mix- : To: Mrs. Virginia Drake, R.N., 

ing and stirring...to guess-how-much : The Norwich Pharmacal Co., 

measuring...to powders that clump or : Norwich, N.Y. 13815 

won't dissolve. Because now there's : Please send me my introductory package of new 
Jenéen, in pre-measured dainty paks so : Jeneen, the first and only pre-measured liquid 
it's not too weak—not too strong. Always : douche, ! am enclosing 25¢ to cover the cost of 
the perfect amount, And Jeneén mixes mains anelpanaing: 

instantly in water without stirring. It's del- 

















Name —— a Be Pee 3 S 
icately scented. Safe, too. And refresh- : . 
ing. What could be simpler than Jeneén : ee c ms 
for complete feminine hygiene? Nothing. - City———_-_____________State ____ : 
Try Jeneen yourseli and see how it takes : please include your Zip Number... Ct: 
the fuss out of douching, a tRe : 


Doctors Find Way To 
Shrink Hemorrhoids 


And Promptly Stop Itching, 
Relieve Pain In Most Cases. 


Science has found a medication with 
the ability, in most cases — to stop 
burning itch, relieve pain and actually 
shrink hemorrhoids. 

In case after case doctors proved, 
while gently relieving pain and itch- 
ing, actual reduction (shrinkage) took 
place. 

The answer is Preparation H®— 
there is no other formula like it for 
hemorrhoids. Preparation H also 
soothes inflamed, irritated tissues and 
helps prevent further infection. In 
ointment or suppository form. 
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toned in brass. Vog 


LANVIN Center: 


flannel shirt in the 


length over a mate|} 


of a dress. Vogue 1] 


RICCI Bottom: 
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the little dinner dil 
a bias-cut skirt. Vogl 


Backviews on page 


FREE BOOKL 


FREE: Anew 14-pa 
let filled with coutur 
tips including the 
zipper techniques { 
able free by se 

stamped, self-addre! 
gal-sized envelopeto 
BOOKLET, Box 28 
son Square Post Of 

York, N.Y. 10010, 
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FASHION SHO! 


Fashions in our “‘Fall Foree 
be shown in stores all acroj 
try during the next sev 
Check the list below for t 
showing in a store near yo! 
is a joint venture of T 
Vogue Patterns, and Ang! 


ALABAMA Birmingha 
Phillips Co., Aug. 30. 
CALIFORNIA El Cerrito 
Sept. 20. Fremont: Capwel 
Hayward: Capwell’s, Sept 
bra: Bullock’s, Oct. 4-15. 
Bullock’s, Sept. 20 & 21. 
Buffum’s, Sept. 26-28. 
Bullock’s, Oct. 4-15. Oak 
well’s, Sept. 21. Pomona 
Sept. 26-28. Santa Ana: B 
23 & 24. Torrance: Bullock 
16. Walnut Creek: Cap 
20. Westwood: Bullock’s, 
COLORADO *Denver: 
Aug. 29-31. 
WASHINGTON, D.C. * 
Woodward & Lothrop, Oe 
INDIANA Indianapolis: 
& Co. Aug. 29. 
KENTUCKY Lexington: 
Goods Co., Sept. 28. 
Stewart Dry Goods Co., Sé 
MARYLAND Baltimore: 
Kohn Co., Oct. 12. Belvei 
more: Hochschild & Kohn 
MASSACHUSETTS *Bi 
dan-Marsh, Sept. 12-14. 
MICHIGAN Detroit: J. 
Sept. 12 & 13. 
MINNESOTA St. Paul: I 
ion Fabrics, Aug. 13. 
MISSOURI St. Louis: 
Fabrics, Aug. 3. 

NEW JERSEY N. Plaini 
way Fabric Land, Oct. 18 
NEW YORK Rochester: 
Co., Oct. 3-5 
OHIO Akron (Fairlawn 
Mall): Halle Bros., Aug. 
nati: Shillito’s, Sept. 6 
Halle Bros., Aug. 12: 
Heights (Severance) : Halle 


13. Dayton: Rike-Kumlei} 


22. Fairview Park (Westg 
Bros., Aug. 15. 
OKLAHOMA Oklahoma 
Russell Fabrics, Aug. 5-1 
OREGON Portland: Meié 
Co., Sept. 6. Portland: (Llo 
Meier & Frank Co., Sepl 
Meier & Frank Co., Sept. 
PENNSYLVANIA Pittsbi 
eph Horne Co., Aug. 19. 
TENNESSEE Memphis: | 
ber Co., Sept. 18. 
TEXAS Dallas: cane 
26. *Houston: Foley Bro 
260 ai 

WASHINGTON Seattle:} 
Nelson, Aug. 19 & 20. 
WISCONSIN Madison: 
Manchester, Inc., Aug. J 
kee: Boston Store, Aug. 8 
*Please check with store 
branch information. 
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| MOURNING” 


d from page 99 


here they belonged. 
jat, they were ready 
che ring down. Every- 
as standing up, yell- 
plauding, stamping 
>t. Manuel was glow- 
th his two hands he 
gesture of thanks to 
wd. They were wild. 
\lmendrita had her 
wnging down, looking 
stupefied. Me, I was 
like a leaf.” 

el stepped, sweating 
nphant, from the ring. 
. turned to stare with 
che stunned and happy 
king down at him. In 
to his fellow towns- 
it most precious gift, 
thrill of danger lived 
sly, he had kept the 
ken almost ten years 
‘Voy a ser torero.” 


‘LITA BENITEZ’S 
STORY 
e was a big cloud of 
ming down the calle 
aole lot of people run- 
ey were all shouting 
ing. From his black 
[recognized the priest, 
arlos, running with 
Yh my God, oh my 
thought, ‘something 
pened to Manuel and 
‘ing to tell me.’ Then 
harneca. Then I saw 
was up there on the 
s of grown people I 
ven know, my little 
Manuel. 
iuldn’t believe it. My 
Manuel, the one they 
ld never come to any- 
1e one they said was 
nd the Guardia Civil 
ys hitting, and there 
on the shoulders of 
ien with the whole 
ining after him. 
imped down when he 
ie house and came to 
ied to hold back my 
it I couldn’t. It was 
n for me. He took me 
ms, and I started to 
don’t know how long 
ne like that. 
uel waved good-bye 
owd. They all yelled. 
went into the room 
» had dressed. He took 
old handkerchief all 
na knot. He opened 
was filled with money, 
bills and coins. Man- 
ted to count them. 
e counted out one 
1 pesetas and put them 
. He handed them to 
e, he said, ‘this is the 
» thousand pesetas I 
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EPILOGUE 

o began what would 
known as the crazy 
of Manuel Benitez. 
age of a hungry young 
Tried to the commer- 
men and shrewdness 
?ipo would produce 
lat summer ended one 








Too bad it wasn't ACTION- 
the spillproof chlorine bleach 


ACTION is chlorine bleach 
without the water. It’s heavy-duty, 
just like liquid bleach— 

yet it bleaches whiter. 

But ACTION is more convenient. 
Just toss a packet into your 
washer. It dissolves in seconds. 


The day you spill the bleach... 
you'll be glad you switched 
to ACTION Chlorine Bleach. 


Spillproof. Strong. Convenient. 


©1968, Colgate-Palmolive Company 








ACTION® can’t stain like aude 
Comes in pre-measured packets, 
so it’s spillproof —safer. 








of the most spectacular successes in the his- 
tory of the fiesta the chills 
of autumn would strike the city of Cor- 
doba, all of Andalusia and soon after all of 
Spain would be alive to the appeal of the 
young man destined to become the idol of 
the modern era of the bullfight. 

When the 
Benitez came to an end he w 


brava. Before 


Manuel 
fas an extrava- 


crazy summer of 





one thought would remain to 
haunt the nights of Angelita Benitez. Never 
could she forget how her brother had earned 
the money 


gant success. He had begun it as a chicken symbolized, 
thief and ended it as a hero—Manolete’s 
heir in the bullring, ‘El Cordobés.”’ A new 
life was beginning for him. He had earned 
enough money to buy himself a car and to 
give his sister the beautiful new house he 
had promised her the day of his debut. 


to buy that house; nor the fact 
that some sunny afternoon, in some distant 
bullring, in some unnoted city, her brother 
might fulfill the rest of the p 


had made the day he 


rediction he 
For her, too, a new life was beginning. vowed to buy 


But in her new house and the new life it 


0 


a house, or dress her in mourning. EN 
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MAKING MARRIAGE WORK 


continued from page 57 


the couple to try to recapture those days 
before marriage when they enjoyed 
“necking” and “‘petting’’ without neces- 
sarily anticipating ‘‘end-point release.” 

Masters and Johnson have treated 67 
couples where the wife had never had an 
orgasm in any sexual relationship. Only 
seven remained unsuccessful with their 
husbands. They treated 54 couples where 
the wife had a low incidence of orgasm, 
and all but one improved. 

Just as sexual release is overempha- 
sized, Dr. Masters and Mrs. Johnson 
have found, the delights of sexual “‘giv- 
ing” are often sadly ignored. ‘‘Many 
women,” says Mrs. Johnson, “fail to 
understand that the husband who gives 
his wife pleasure gets much more pleasure 
himself. Many men fail to understand 
that their wives get pleasure out of giv- 
ing it. Ina happy sexual relationship, we 
give to get.” 

Many persistent cases of impotence, 
Dr. Masters and Mrs. Johnson have 
found, stem from a commonplace cause. 
It is only natural, they say, for every 
man to have occasional episodes of im- 
potence, usually due to fatigue, preoccu- 
pation or alcohol. But some men, par- 
ticularly those over 40 who are slowing 
down sexually, take an episode of this 
sort too seriously; they worry about it 
and set up what Dr. Masters calls “‘a 
fear of failure cycle.”’ It is this fear, not 
the aging process, that makes them im- 
potent. 

Premature ejaculation, another com- 
mon complaint, has been a phrase with- 
out an agreed meaning, according to Dr. 
Masters. In one medical center a man is 


considered to be a premature ejaculator 
if he cannot sustain the sex act for 30 
seconds; at other medical centers, a full 
minute is the criterion for sexual perform- 
ance, Dr. Masters says, “‘We consider 
a man to have a premature-ejaculation 
problem if he cannot control his sexual 
processes for sufficient time to satisfy 
his individual partner’’—in at least half 
of their attempts. 

Premature ejaculation, Dr. Masters 
says, often begins with early sex ex- 
periences that were furtive and hurried, 
such as frantic encounters with casual 
dates in parked cars, or visits to prosti- 
tutes. As a result, such a husband prob- 
ably has not learned to enjoy a leisurely 
sexual pace, or to adapt himself to his 
partner’s needs. 


The “‘don’t-touch attitude” 


In treating this kind of problem, Mas- 
ters and Johnson try, as always, to en- 
courage “‘real, direct husband-wife com- 
munication” and the return to “‘sensate 
focus.” There are more specific steps as 
well. Typically, the wife of a man who 
rushes toward his own satisfaction soon 
learns to freeze at her husband’s ap- 
proach, Since she is understandably re- 
luctant to do anything that might stim- 
ulate him too rapidly, she develops what 
Mrs. Johnson calls a “‘don’t-touch atti- 
tude” toward her husband. 

Dr. Masters and Mrs. Johnson assure 
the wives of men who have problems 
with premature ejaculation that they 
can approach their husbands, and can 
respond to them, but, at the same time, 
can also help them to develop control. 
The therapists train the husband to 
signal the wife when he realizes he is 
near the stage of ‘‘ejaculatory inevita- 


Hom 


Clean your rugs showroom fresh with 
Bissell Rug Shampoo 


If your rugs and carpets look dull and dingy, it’s time for Bissell 

Rug Shampoo. Heavy-bodied foam—gentle but mighty—gets after even 
deep-down dirt. Shampoo in, let dry, then vacuum. Rugs and carpets 
come out clean, bright—showroom fresh. You get professional-looking 
results at do-it-yourself prices! 


bility’ —a few’ seconds before orgasm 

They also train the wife to watch for 
certain physical signals that this stage is 
imminent. What the wife can then do is 
relatively simple—although, unlike the 
rest of the Masters-Johnson therapy, it 
does include a physical technique; this 
is taught to each wife so she can bring 








It’s funny you want to buy new 
clothes when you're going on a trip to 
someplace where no one’s seen your 
old ones. 

—Poor Woman’s Almanac 





her husband back temporarily from the 
verge of orgasm. 

“Tf the husband really wants to give 
to get,’ says Dr. Masters, “‘control is 
fairly easy to learn.”’ In fact, the St. 
Louis team has taught patients, in a 
matter of 10 days’ therapy, to sustain the 
sex act for 20 minutes—considerably 
longer than necessary to satisfy most 
Wives. 

“Soon the whole concept of premature 
ejaculation,’ Dr. Masters has con- 
cluded, ‘‘may disappear from our medi- 
cal literature.” 

In the comfoztable and reassuring 
Masters-Johnson offices, the four-way 
discussion among patients and therapists 
continues hour after hour, day after day. 
In the evening, back in their hotel room, 
the patients are free to continue the 
process of getting to know each other’s 
previously unspoken tastes and fears— 
and to experiment if they wish. 

Whatever form the therapy takes as 
the days go on, however, it always in- 
volves the crucial importance of com- 
munication. “Mrs. Johnson and I have 
one fundamental role to play,’”’ says Dr. 


Bissell INC. 


GRAND RAPIDS, MICHIGAN 49501 
































Masters. “This is the role of catalys 
communication. What usually happ 
is that husband and wife start comm 
cating with us first; they tell us, 

vately, how the experiences of their 

have shaped their attitudes toward 
Mrs. Johnson and I never question t} 
attitudes; we believe that everybody 
a perfect right to his own feelings ) 
preferences. Moreover, we have les ) 
to discuss any and all sexual mat 
without embarrassment; if we shof 
any sign of disapproval or embarr, 
ment, all our efforts would be destrd 
at the very start.” | 

Dr. Masters and Mrs. Johnson 

more than catalysts; they also rep J 
figures of authority who, through 
sympathetic and matter-of-fact q 
tudes, seem to grant permission to. 
band and wife to discuss matters 
their past training and inhibitions | 
viously made unmentionable. “In s) 
order,” says Dr. Masters, “the comm} 
cation that began with us starts tot 
place between the patients. This is 
whole core of the therapy—for 
chances of success are negligible a1) 
full, free and effective communicati¢ 
established.” ¥ 


Far from vulgar s 


To some people who hear about 
Masters-Johnson therapy for the 
: 2 A 4 | 
time, the idea of communicating 4 
sex may sound terribly embarrass 
even indecent. But Dr. Masters is q 
to point out, “Communication in 
doesn’t mean a blatant use of fo 
words. Unless you live in a stratu 
society where those words are full 
ceptable, when you use them your 
communicating but shocking.” 



















‘om being vulgar, the kind of 
ymmunication that Dr. Masters 
. Johnson have in mind may be 
sthetic. Childhood experiences 
iditioned many of us, they say, 
nd with feelings of warmth and 
tion to such seemingly asexual 
as a touch on the elbow, a hand 
ig our hair. We may be stimu- 
music, by an automobile ride 
the countryside. Often these 
would blossom later in the pri- 
the bedroom into satisfactory 
xpression, except that, all too 
e wife who cannot communicate 
ly afraid of failing to reach 
the husband who cannot com- 
2 is afraid of failing to bring her 
x, Only by communicating can 
over what each one likes—and 
h one fears. 


eat the whole marriage” 


vatter of fact, Dr. Masters and 
nson do not confine their efforts 
ved communication to the sex- 
alone, although, as Dr. Masters 
hose who can communicate in 
sually communicate outside it.”’ 
therapy goes into other aspects 
riage as well. ‘‘We don’t try to 
yles with their budgets or try to 
what to do when the neighbors’ 
sa hole in the screen door. But 
at the marriage as a whole. Any 
is just as effective as its level of 
ication. No more, no less.” 

secret of a happy sex life is so 
hy haven’t more people discov- 
r themselves? The answer, say 
ters and Mrs. Johnson, is that 
re the heirs of countless genera- 
0 considered sex ‘‘dirty”’ and 


Sier way to clean 
.. Bissell Aerosol 
Shampoo 


. . push the button and 
, rich foam. Effectively 


unmentionable. Even the most daring, 
who may talk about sex with intellectual 
sophistication, are still squeamish about 
it emotionally. Despite a great deal of 
bluster, there is little really honest dis- 
cussion of sex at any level of our present 
society. As Kinsey pointed out, sex is sel- 
dom mentioned at all among husbands 
and wives of the lower levels of society. 
And Dr. Masters adds, ‘‘There is just as 
much lack of communication at higher 
levels. The better-educated classes may 
talk better, but they don’t say anything.” 

So the secret, though simple, is seldom 
put into practice, and it is Dr. Masters’ 
educated guess that sexual inadequacy in 


“It says, ‘Your dandelions are about to goto seed ....aneighbor 











the gentle care of 


Your delicate things need 


Bissell Fine Fabric Wash 


Even your finest cashmere sweater is 
safe in these gentle suds. So mild... 


marriage will not substantially diminish 
for 20 or 30 years. 

Right now, Dr. Masters and Mrs. 
Johnson can treat only two couples at a 
time at best, and soon they will be spend- 
ing most of their time on another book. 
They are, however, trying to form a sec- 
ond therapeutic team; they have already 
chosen a social psychologist named Dr. 
Alexander Runciman, and are seeking a 
female co-therapist. They hope to form a 
third team, and, once that has been 
done, they intend to offer training to any 
man-woman team of physicians willing 
to spend the necessary time in St. Louis. 
Professionals who already have clinical 


po 





experience, they believe, can be trained 
very quickly—and can, in turn, train 
others. 

“In broad social terms the method 
isn’t worth a damn as long as it’s in one 
group’s hands,” says Dr. Masters. ‘‘Un- 
til our ideas have been accepted, until 
our concepts and techniques are used in 
a number of clinics, our work simply has 
not been accomplished. It’s going to take 
another decade to show results.” 

What of the long-term future? Dr. 
Masters and Mrs. Johnson pin their hope 
on sex education for the young, based on 
their own findings and the work of other 
researchers. ‘‘At the moment,” says Dr. 
Masters, “‘we’re just beginning. We 
don’t really know what to teach, and 
furthermore we don’t know who should 
teach it or how to teach it. If anything, 
we've made the greatest advances in 
what to teach; we’re beginning to know 
what to say, but we haven’t enough peo- 
ple who can talk about it with objectiv- 
ity and lack of personal embarrassment.”’ 

But times are changing. No medical 
school in the nation offered courses in 
human sexuality until 1960; now half of 
all medical schools have such a course. 
Public communication of sexual infor- 
mation is infinitely greater today than 
ever before. Today’s adults may be fail- 
ing to give their children an adequate sex 
education—as Dr. Masters admits he 
has failed with his own children— but to- 
day’s youngsters, brought up in a more 
permissive atmosphere, may do much 
better. 

“There will come a time,” says Dr. 
Masters, ‘‘when some kind of definitive 
sex education hopefully will put people 
like Mrs. Johnson and me out of business. 
Nothing would please me more.” END 


Now there’s an effective nush-button 
way for cleaning spots and stains... 
Bissell Lift-Off Spot Cleaner. . 


Marvelous for cleaning grease spots, 
oil, tar, gum and most food stains. 









Simply spray on, let dry to a powder, then 
brush off with handy brush on top of 

can. And there’s no tell-tale ring. When 
spots or stains appear on your clothing, 
carpets, upholstery—use Bissell aerosol 
Lift-Off Spot Cleaner. 


yet thoroughly washes, softens, 
brightens and freshens any washable 
fabric. Bissell Fine Fabric Wash 
pampers cashmere, wool, Dacron, 
polyester, nylon and cotton. 


lorfast fabrics, vinyl, 
and auto upholstery. 
in just about an hour — 
treaking or tell-tale odor. 
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VOGUE 2000 Misses suit and blouse; 8-16; $3.50. Suit requires 214 yards of 54-in. 
fabric with/without nap for size 12. Blouse requires 134 yards of 45-in. fabric with/ 
without nap for size 12. 

VOGUE 2018 Misses suit; 8-16; $3.50. Suit requires 3 yards of 56-in. plaid 
fabric for size 12. 

VOGUE 1993 Misses two-piece dress; 8-16; $3.00. Underdress and tunic require 
31% yards of 60-in. fabric with/without nap for size 12. 31% yards of jeweled 
trim required to edge neck, armholes and belt. 

VOGUE 2013 Misses dress; 8-16; $3.00. Sleeveless dress requires 214 yards of 60- 
in. fabric with/without nap for size 12. 114 yards of jeweled trim required. 
VOGUE 2003 Misses dress; 8-16; $2.50. Dress requires 314 yards of 58-in. fabric 
with/without nap for size 12. 

VOGUE 2004 Misses dress; 8-16; $2.50. Dress requires 35¢ yards of 54-in. fabric 
with/without nap for size 12. 





1991 2012 2029 2017 2015 


VOGUE 1991 Misses dress; 8-16; $2.50. Dress requires 25 yards of 60-in. fabric 
with/without nap for size 12. 

VOGUE 2012 Misses dress; 8-16; $3.00. Dress requires 21 yards of 58-in. fabric 
with/without nap for size 12. Contrast collar and cuffs require 5g yard 45-in. fabric. 
VOGUE 2029* Misses dress and coat; 8-16; $5.00. Coat requires 31g yards of 
56-in. fabric with/without nap for size 10. Two-piece dress requires 114% yards of 
60-in. fabric with/without nap for size 10. Contrast banding requires 7% yard of 
60-in. fabric with/without nap for size 10. 

VOGUE 2017 Misses suit; 8-16; $3.50. Suit requires 31% yards of 54-in. fabric with/ 
without nap for size 12. 

VOGUE 2015 Misses dress and coat; 8-16; $5.00. Coat requires 31% yards of 54-in. 
fabric with/without nap for size 12. Dress requires 214 yards of 54-in. fabric with/ 
without nap for size 12. 





2007 2005 1973 2008 


VOGUE 2007 Misses one-piece dress; 10-18; $2.50. Dress requires 254 yards of 
o4-in. fabric with/without nap for size 12. Contrast band requires 34 yard of 54-in. 
fabric. 

VOGUE 2005 Misses dress; 10-18; $2.50. Dress requires 234 yards of 58-in. fabric 
with/without nap for size 12. 

VOGUE 1973 Misses dress; 8-16; $2.50. Plaid wool dress requires 214 yards of 
06-in. fabric for size 12. Neckline bow requires 11% yards of 3-in. grosgrain ribbon. 
Lace trim requires 234 yards. 

VOGUE 1994 Misses dress; 8-16; $3.00. Dress requires 214 yards of 54-in. fabric 
with/without nap for size 12. 

VOGUE 1992 Misses two-piece dress; 8-16; $3.00. Dress requires 154 yards of 54- 
in. fabric with/without nap for size 12. Tunic requires 334 yards of 54-in. fabric 
with/without nap for size 12. 

VOGUE 2008 Misses dress: 8-14 


; $2.50. Dress requires 154 yards of 60-in. fabric 
with/without nap for size 12 


6 yards of jeweled trim required. 


*Pattern available by s| rder on August 13. 

Buy Vogue Patterns at the store that sells them in your city. Or order by mail, enclosing 
check or money order, fro terick Pattern Service, P.O. Box 630, Altoona, Pa.** 
Also available in Cana ind Pennsylvania residents add sales tax. 


AGAIN: 
EISENHOWER AND NIXON 


continued from page 61 


confesses. (The John Eisenhowers, her 
future in-laws, live in Phoenixville, a 
suburb of Philadelphia.) A more recent 
picture has David escorting her to the 
International Debutante Ball at the 
Waldorf-Astoria, December 29, 1966. 
(“It was so much fun that night. We got 
home at about two o’clock, and we de- 
cided to stay up the whole night talk- 
ing—my sister, my best friend, David 
and me. And then at 6:30 we decided to 
go out and get the paper to see if there 
was a picture. David had on his under- 
shirt—he had to wear a white tie, and 
that really killed him, so he’d taken off 
the collar and the jacket. So he put on his 
coat over his undershirt and he looked 
really funny. We had a wonderful 
time.’’) 

The most recent addition to Julie’s 
photograph collection was taken at the 
1953 Inaugural parade. It shows Presi- 
dent Eisenhower and the new Vice Pres- 
ident standing with the President’s 
grandchildren, four-year-old David and 
Barbara Ann, three, and the Vice Presi- 
dent’s children, Tricia, six, and Julie, 
four. David can’t take his eyes off Julie. 
The picture is inscribed: ‘‘To Julie 
Nixon, who, even then, seems to have, 
unknowingly, acquired an admirer. 
[signed] Dwight Eisenhower, 1967.’ The 
former Chief Executive gave it to Julie 
when she visited Gettysburg last Thanks- 
giving. To me she said: “You know 
what? I think David is looking at me 
because of my black eye.” 

“You had a black eye?’ I asked, for it 
wasn’t apparent from the photograph. 

“Yes, I was going down a hill ona sled 
and the sled ran into a tree. I’m sure he’s 
looking at the black eye, not at me.” 

Despite this evidence that Julie Nixon 
and David Eisenhower had met the day 
the Eisenhower-Nixon Administration 
began, her earliest recollection of David 


““‘What’s the latest style— 
pink stripes or a big belly?’’ 



















































7 
is not until 1957, when the Nixon 
to the White House for the 
Inaugural ceremony. “We all we 


stairs to the third floor,” she regs 
remember his two sisters, § 
[Barbara] Ann, were there. I rem 
them very well. We played in th 
house, and David was sort of runy 
with a train and he didn’t pay any 
tion to us because we were pl 
the dollhouse. Oh, the dollho 
tastic. It had running water 
huge and I’d always wanted o 
and I never had one. 

“T remember David because hi 
mother scolded him. He decide¢ 
us all outside so we could pla 
|White House] grounds, and al] 
den his grandmother came out 
and she said, ‘What are you 4 
there without a coat on?’ We gi 
get into any trouble because he 
of the responsible one.” 

There were no real efforts to bi 
gether the young Eisenhowers a1 
ons during the Washington year 
ever, and it cannot be said that 
and Julie were friends when they 
college in 1966, she as a fresh 
Smith and he at Amherst, seve 
away. But the Republican pai 
again to be the matchmaker bet 
Eisenhower and a Nixon. A Re 
women’s club in Massachusetts 
freshmen Nixon and Eisenhoy 
luncheon. David decided to 
Julie. After three phone calls the 
that their first duty was as stud 
the publicity wouldn’t do th 
much good. So they both deel 
invitation. 

Several nights later David pai 
announced visit to Baldwin He 
came over with his roommé 
popped in. I think he liked the 
my voice.” Julie liked all of f 
from the start. It was not only 
thought he had a wonderful sen 
mor and seemed so straightfon 
down-to-earth, but, (e 





Now at White Sale prices, Crystal Palace. 
A towel that will make your life pretty soft. 
After a long day of shopping or a frantic day 
at the office, come home and climb into a hot, oiled bath. 
Soak for fifteen minutes, then wrap yourself up in 
a Crystal Palace towel. If that sounds like a recipe, why not? 
After all, there’s nothing so important as a few minutes 
spent relaxing every day. And that time is just a little more pleasant 
with towels from the Royal Family. One of the nice things. 
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in eight sumptuous colors. At fine department stores. Cannon Mills 
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EISENHOWER AND NIXON 


continued 


1} 


Julie says, ““You can tell when people are 
; I 





sensitive, when they know how other 
0ple feel and try to make them feel 


le phoned her 


at ease.”’ That evening Ju 
arents to tell them about meeting this 
great boy, David Eisenhower. Pat Nixon 
recalled to her daughter that David, when 
he was little, had been introduced by his 
grandfather to Julie’s father. ‘““Wow!’’ 
said David. ‘‘The Vice 


wasn’t happy about it, she dropped the 
idea. At times their famous names do 
prove to be a nuisance: once David or- 
dered flowers by phone and had to spend 
15 minutes trying to convince the florist 
that an Eisenhower really wanted the 
red roses to go to a Nixon. 

More seriously, when they first began 
seeing each other, Julie recalls, ‘‘every- 
body made a big deal about our names” 

a situation, as young lovers have known 


since the days of Juliet Capulet and 


Romeo Montague, that is about the 
worst thing that can happen to a ro- 
mance. “It’s really amazing that we ever 
started dating,” Julie now thinks. But 
rather than become bitter, Julie has 
made a resolution not to complain about 
the inherent hardships of being a ce- 
lebrity-by-birth, because, as she says, if 
it hadn’t been for her name, she would 
never have met David. 

On a typical college date, Julie and 
David may go to a fraternity dance 





President of the United 
States!” (At the time, 
the President was simply 
“Tke” to his grandson. 

The match 
didn’t survive the sec- 
ond time that David 
came around. Again he 
just popped in. This 
time Julie was washing 


nearly 


her hair, and when she 
was told that someone 
was downstairs to see 
her, she replied that she 
couldn’t come down. 
Later, having found out 
the identity of her caller, 
she thought. Oh, no! He 
thinks I’m giving him 
the brush-off. 

Julie ealled her 
mother for advice. Mrs 
Nixon suggested hei 
best det might be to tell 
David exactly what hap- 
pened. ‘‘So I called him 
and I told him, ‘It’s not 
that I didn’t want to see 
you, I really was wash- 
ing my hair’’’ Then she 
adds, “I’m not sure he 
believes me to this day.”’ 

For their first date 
David took Julie to a 
freshman party at Am- 
herst. A phonograph 
was playing, but Julie 
and David were so en- 
grossed in conversation 
that they didn’t dance 
that evening. They just 
sat on the floor and 
talked. That night was 
also the first time Julie 
had ever hitchhiked, 
which is the standard 
way for carless Amherst 
boys to transport their 
Smith dates between the 
close-by campuses. 

Soon they were seeing 
each other every week- 
end, as well as once dur- 
ing the week for what is 
known as a ‘‘study 
date.”’ 
they hitchhiked back . 
and forth, they were 


Occasionally, as 
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or a movie (they liked A Man for 
Seasons and loved Gone With the Wi 
or a sports event. David was on 
freshman squash team. “I went to wall 
one game, and he lost,” Julie told #f 
“so I never went again.” Or they nif 
just sit around and talk. 
Since Julie’s dad has become a pul 
idential candidate the conversation} 
more apt to be political, subjects like 
draft and the Vietnam war. (“I th 
David is a little more liberal than Ia 
And, of course, most 
cently, some of f 
dates have been sp 
helping Dick Nixon 
paign in state primar 
—where David andJ 
took to politicking ] 
—well, like you wo 
expect an LEisenhoy 
and a Nixon to take 
the campaign trail, 
Julie is also going 
learn how to play 
board game eal] 
APBA. She thinks 
stands for American P 
fessional Baseball 
sociation. ‘It’s Dayi 
favorite game. He y 
trying to explain it to 
last night, and I j 
couldn’t get it. 
work up the averag 
for all players. You he 
to be good in math.” 


“He’s really 
generous” 


Lately some of th 
dates have revolvd 
around “‘The Zumbyes 
a 15-man singing gro 
that David is part q 
Julie goes along wh 
they play a gig, often 
such rival women’s ed 
leges as Mt. Holyo 
and Vassar. (‘Som 
times The Zumbyes 2 
great, and sometim 
they’re not so good 
says Julie.) Last sprir 
vacation they went ¢ 
a Florida concert to 
and Julie convenien' 
vacationed at Key Bil 
cayne, an island ne 
Miami, which was one¢ 
the stops on the group 
itinerary. David’s tas 
in music runs to Da 
Brubeck; Julie prefel 
show tunes. 

“Tt doesn’t sound ¢ 
if he’s spending a foi 
tune on you,” I said. 

“Oh, he’s really ge 
erous. It’s just thaty 








recognized, and they 

learned to speak guardedly. But on one 
ride David never stopped talking. It had 
quickly become obvious to him that their 


driver had been doing some heavy drink- 
ing; David’s cha was meant to dis- 
tract Julie so she wo in’t become ner- 
vous about the conditio f the man 


behind the wheel 


Famous names are a nuisance 
During Thanksgi Julie 

invited her boyfrien: 

York. To avoid notori 

would mind being intro oT 

son (his mother’s maider D 


agreed, but when she saw e rea 
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LETTER TO JANE ELIZA 
By Jean Todd Freeman 


. No words I know 


In yy ; zine 
40 not want this 





Ip yOu Lo that dee; . unalté red calm 

You long for now. Dear aunt—such 

[utile bali 
Foi al] Vous hurt f 
Dear aunt, I miss you so. 

‘earn to be with you, to hear the 
ri¢ you told 

O Frog Prince, Epaminondus, the 
oks 

I enhouse! Miss the molasses 

the books 


The trips to New Orleans. Wish my 
arms could hold 

You safe 

It 15 years agi 


And wrote no let 


I wandered far 

letter . Sent no gifts of love. 

Now it 7s late. Your dark comes. Can I 

prove 

In these few lines that I regret and care? 

Dear aunt But I cannot hold you, 
must release. 


As you loved this life, 


may you leave tt 
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don’t want to go ove 
his allowance.” | 

For Christmas he gave her a heart 
shaped jewelry box. (The idea was sentl 
mental, because a heart-shaped jewelr} 
box had been Ike’s first gift to Mamie) 
Julie gave David a watch. ‘‘We didn’ 
have any money for January; we spentil} 
all on Christmas presents. We were reall}f 
pinching pennies—getting a dollar’ 
worth of gas; we didn’t get the tank fille 
once.” 

The gas goes into a 1962 Valiant 
which has ended Julie and David’s hitehlf 
hiking days. Ike originally bought th 
car for Mamie to learn to drive. But sh} 
never did, and so it had been sitting um} 
used in Gettysburg. David’s oral 
















s let him buy it on credit. (‘They 
«jim a good price,”’ says Julie.) 

’ ear was to be paid for out of 
.’s earnings from a job last summer 
‘Sears, Roebuck in Chicago. The 
eant that he and Julie would be 
ted for three months. So, on the 
hight before he left, David asked 
to marry him. The way he pro- 
| Julie says, was “‘so personal I just 
/t to be between David and me.” 
id you accept on the spot?” 

‘s. I mean, I was 


” 









ae 


'y wrote each other 
/ day, sometimes 
fa day. ‘‘We spent 
Jredible amount of 
, talking on the 
| too.” David’s 
/ were filled with 
little drawings of 
y's events, such as 
me he got acid on 
thes while unload- 
ir batteries, and 
‘and larger holes 
‘to appear in his 
and pants as the 
‘ont on. 
' Julie hadn’t re- 
her marital plans 
family: “I think 
other got tired of 
yaning around the 
for about three 
so finally I told 
d my sister. But I 
‘tell my father un- 
vember—the day 
| Thanksgiving. I 
bry shy about it, 
ped he’d realize 
aself.”’ 


Nixon was 
jelighted 
’n Julie awoke on 
sgiving morning, 
ind a handwritten 
lipped under her 
n it her dad told 
appy he was for 
d how lucky she 
avid were to have 
each other. 
ing survived a 
ul of females for 
;, Dick Nixon was 
sly delighted to 
nother man enter- 
2 family. He and 
1 and Nixon’s 
Bebe Rebozo, a 
. businessman, be- 
laying tricks on 
ther. Nixon once 
‘be call David and 
d to be a fractured 
i reporter from 

Match, the 


ing to Julie, “Tricia was upset about 
something and she said, ‘Mother, David 
is the only person who doesn’t irritate 
me.’ So my mother said, ‘You mean out- 
side of the family, don’t you?’ She said, 
‘No, I mean he is the only person.’ It’s 
really great,” concludes Julie. 

Tricia, who was graduated from Finch 
College in June, once gave her sister a 
record that reminded her of Julie and 
David together. It’s called Happy. 
(“Happy as the day I found you; happy 





cook this summer. ‘“‘David’s mother is a 
great cook and does lots of experiment- 
ing, so I’m going to try. I’m not going to 
give him hamburgers all his life.’’ 


A gift from Mamie 


All the Eisenhowers have shown en- 
thusiasm for the match. Ike was hardly 
surprised by the engagement news, since 
his grandson had brought Julie to see him 
three or four times last year. David 
asked his parents for a loan to buy the 


greed base of platinum and teeny dia- 
monds around the center stone.’’ 
Friends and strangers have sent little 
gifts to the young couple—a pillowcase 
from Julie’s first-grade teacher in Wash- 
ington, a cup and saucer from one of her 
father’s former secretaries, a beautifully 
embroidered handkerchief from a stranger 
in New Jersey. Julie has also received 
more than a hundred letters and has an- 
swered all of them. “TI felt horrible be- 
cause sometimes I’d have to repeat a 





Yesterday, the sanitary napkin. 
Today, the Safety Napkin. 
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ine. Nixon has 

id one of his suits made over for 
ture son-in-law. (“It’s a great- 
fy suit,” says Julie, ‘but a friend 
id came into my room while I 
saning a spot from it, and I said, 
ther gave it to David because it 
0 scratchy.’ So she put her hand 
and said, ‘Gad, how does the boy 
;? It’s like a torture chamber!’’’) 
other Nixons equally approve of 
choice. “The other day,’’ accord- 





ng letters is half the fun. Writing 
is none of it. 
—Poor Woman’s Almanac 





as the world around you .’) Julie 
agrees—‘“‘David’s optimism rubs off on 
me and makes me very happy.”’ 

Julie is also pleased by the way her 
fiancé gets on with her mother. David 
has become a frequent weekend house 
guest at the Nixons’ apartment in New 
York. If Dick Nixon is away, Julie and 
David sometimes take Mrs. Nixon to a 
movie. “It’s fun—the three of us to- 
gether. She always thinks we don’t want 
her to come, but we really enjoy it. Then 
she takes us to get a soda or we’ll come 
home and she’ll make cocoa and stuff. 
She’ll show me up, I can’t cook any- 
thing.’ Julie vows that she’ll learn to 


New Modéess is so far ahead 
of ordinary napkins it 
deserves a new name. The 
Safety Napkin. Here’s why. 
The outside cover ensures 
immediate absorbency... 
stays drier and softer. Inside, 
new safety channels draw 
moisture in—away from you. 
The fluff filling is folded—a 
Modess exclusive—so the 
napkin can’t twist or rope. 
There’s even a blue 
polyethylene safety shield 
wrapping bottom and both 
sides, to make this the most 
accident-proof napkin of all! 
The Safety Napkin: 
Regular, Super, VEE-FORM 


phrase and I felt guilty 
every time I did be- 
cause I wanted it to be 
something special for 
them.”’ David plans to 
answer all his mail, too, 
but he has been some- 
what slower. They are 
amazed that they got 
only three crank letters. 

David and Julie now 
think they will get mar- 
ried before they gradu- 
ate. This plan has the 
approval of their par- 
ents. But no date has 
been set. When asked 
whether, if circum- 
stances permitted, she 
would like a White 
House wedding, Julie 
replied, ‘‘No, I really 
don’t want that. I’ve al- 
ways wanted to get mar- 
ried in a church.”’ 

After college David 
plans to be a lawyer—he 
is thinking of going to 
law school in either Cal- 
ifornia or Washington. 
Julie, a history major, 


and TEEN-AGE. 
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ring, but Mamie would not hear of it. 
“David called me up, and he said that 
his grandmother had been so excited she 
wanted me to have her mother’s engage- 
ment ring. She’s very sentimental. I 
love the idea of a ring in the family, but 
he started to describe it and it just 
sounded horrible. He said it looks like an 
old silver dollar. I told my mother, and 
she said, ‘You know, Julie, you’ve got to 
pretend that you just love it.’ But then 
he brought it up, and I just eouldn’t be- 
lieve it—it was so beautiful.’ Julie’s 
description of her ring differs markedly 
from her fiancé’s. “It’s a center stone, I 
think one and a half carats, with a fili- 





will get a job, hopefully 
doing research for tele- 
vision documentaries. 
“Our parents will be 
supporting us through 
college, and we want to 
support ourselves after 
we graduate,” she says. 

I asked: ‘“‘You mean, 
don’t you, that at first 
you will be supporting 
David?” 

“Yes, I think that’s 
the way our parents did 
it. A lot of people do.” 

Ultimately, of course, 
Julie and David hope to 
have a family. ‘‘The 
other day David’s sis- 
ter Ann was saying, 
‘Boy, your kids are go- 
ing to be amazing. 
They’re going to have 
a grandfather who was 
Vice President and a 
great-grandfather who 
was President of the 
United States. Maybe 
even a grandfather who 
was President.’ You know,’ mused 
Julie, “I never thought of that before.”’ 

Three children would be nice, Julie 
thinks. And perhaps, say in the year 
2020, there will be a candidate for Presi- 








dent with prominent ears, a ski-slope 
nose, and mischievous grin. His name? 
Richard Milhous Eisenhower? END 


Stephen Hess was staff assistant to Presi- 
dent Eisenhower. His books include: Hats 
in the Ring, with Malcolm Moos; and 
Nixon: A Political Profile, with Earl 
Mazo. He is currently a fellow of the Insti- 
tute of Politics, John F. Kennedy School 


of Government, Harvard University 
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V’S HOUR 


id g¢ 12 knots out of shoelaces 


len saying, “Henry Wadsworth, you 
itch Laughing Allegra for an hour!”’ 
Why is it so hard to say nice things to 
children? We’re being told all the time 
ittle children need love. All psy- 
hiatrists understand this. I think most 
But 
whole group that seems to have been left 
Children. 


understand it. there is a 


yarents 
in the dark on this matter. 
Surely if those kids knew they needed 
love, they’d be more lovable. 

Let’s get this thing down to strict 





Where knots are concerned, n right 
hand has lost its cunning 

The dream goes something like this. 
You’ve been in hand- 
to-hand combat with a as 


rambunctious two-year- 
old (and a two-year-old 
who is not rambunctious 
is coming down with 
something) for an en- 
tire afternoon. You have 
removed him from high 
places, you have taken 
foreign objects out of 
his mouth, have 
kept him away from the 


stove and electrical out- 


you 


lets, you have answered 
973 
estly. You are not your 
Enter 
his cheery older brother, 
Corps. He 
says, ““Hey, Mom, want 
me to take this kid for 
a walk?” It isa moment 
of magic that 
everything seem worth- 
while. I know, because 


questions dishon 


self any longer. 


the Peace 


makes 


it has happened to me 
as many as three times 
in 20 years 

If I’ve grown too old 
to dream, it’s not be- 
cause the bigger boys 
are less agreeable. 
They’re just less pres- 
ent. It has been my 
observation that as soon 
as a boy has become 
housebroken and a 
pleasure to have about, 
he is no longer about. 
He’s in 
time. I consider a boy 
housebroken, by the 


school all the 


when 
him 


way, can 


watch 


you 
going out 
into 14 
inches of snow without 


the back door 
feeling you ought to say, 
“Be sure and wear your 
rubbers.’ Another sign 
of maturity in a child is 
when he no longer asks 
questions like where is 
his Batman cape while 
you are in the middle of 
a long-distance call 
(“Stop pestering me.... 
No, Mother, you’re not 


pestering me—I’m talk- 





When bel 


close cou 





ing to Gregory 
C early othe ymen have coped 
better than I car I ie time I find my- 
self ruminating about Longfellow’s The 
Children’s How i grasp this poem 
correctly, Long lidn’t lay eyes on 
ose kids until s veen the 
ind the daylig ight is 
ning to lowe » be 
uk 9:30 (depe 
€ Wasn’t tha 
keep ( 
ig? Re 
t I SCE 
Gr 
Laughit 4 
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W 
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logic. Obviously the psychiatrists aren’t 
trying to tell us to love children when 
they’re being adorable. Heaven knows 
that’s easy enough. Even your true Mon- 
ster Mother 
her life) is tempted to give hugs to a nice 
little boy who is drying the silver. And 


who never made cookies in 


when a three-year-old girl looks in the 
mirror and says, “I’m going to be tall 
and pretty—just like Mommy,’’ Mommy 
does not require professional guidance in 
order to feel loving. Even the psychia- 


Body Powder 


Now Cashmere Bouquet 
has a body deodorant, 
Deocin®, for tip-to-toe 

protection.You can count 
oe: 


Now’ in a pink. plastic 
package. 
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MAINE BERRY PICKING 
By Frances Higginson Savage 


1 SLIT Oa easy L: 
The huckl Derry DUSP 1S high, 





r j } ] 2 }) 
he blueberry 1§ Low, 





Pe isa gee 
the helds were burnt 
i ay 
1St fall 
The } { berr PrTOU 
P eae 
[he mM upon the blueberry 
Is pale a or frost 
Ti , io ce 
he |} v} purple Skin 
, / 
T i ] 
[ } NOOLP Le sed. 


Each August, when the sun glows hot 
And salty air hangs still, 

We pick the valley acres bare 

And banquet on the hill 


With lips and fingers stained 
with juice, 

Perenntially young, 

Tasting the native berries, sweet 

As heaven on the tongue. 
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trists, mired as they are in termina 
know this. 


don’t know how practical that woulfjg 
Imagine this scene. Nine-year-old|} 
comes home from school. You sg} a 
him: “Billy, your teacher called] he 
said you were late for school agai he 
also said you didn’t bring in your 
work any day this |B 
and that you deb 
ately spilled waters 
on Mary Dee’s je 
Furthermore, shell} 
that you constantlliig 
rupted the entire} t 
with your foolish a) 
I love you, Billy.’} 
I think Billy vi 
definitely be rattle! 1c 
may be only nine 
he’s heard a little g 
thing about ment: 
ness. I think he yj 
feel better orientelj 
that’s the word, ali 
is) if he heard you 
what he expects y| 
say, which is, ‘ 
wait until your f/ig 
hears about this.” 
It is a mark of 1 
mature, really 
rienced parents 
they are very ré 
tious. Having leal 
down through they 
that small children) 
be told everythi 
number of times, | 
try to cut cornen 
saying things twit 
the first place. Fo 
ample: ‘‘Wash 


hands. Did you 
me, I said wash 


hands. And with } 
Got that? With sé 
The alternative 
wait 15 minutes 
then say, ‘‘Look 
those hands. Just 
at those hands. De 
mean to tell me| 
think those hands 
washed?”’ Personal 
talk like this alll 
time and I hear my 
Hear myself? I 
myself. I sound dij 
ing and _ dotty. 
that’s how you get|f 
a well-spaced famil} 
The perfect solu 
would be to have f 
tuplets when you 
in your early twer® 
Then, when the 
dren were two years# 
all of them would untie their shoe/B 
and remove their shoes. It woul it 
quite a pile of shoes, but once that p i 
was over it would be over. Like#® 
when the six of them were spilling 
it would be pretty damp around 
house for a while—but not forever. 


the year all of them were telling 
riddles. But remember. You’d be yi 
and willing to learn which state was|# 
in the middle and round on each 
(Ohio, of course). The point is, 
wouldn’t find yourself at 40 still sh 
ing, ‘‘Don’t run, please don’t run! # 
with that lollipop in your mouth.” E 





























\)iHAM BABY 


¥ . 


~/ains between the beds were 
+k for coolness and sociability. 
rses wheeled gleaming trol- 


als across the shining floor. 
re there were flowers—lovely, 
ntry flowers: larkspurs and 
sand marigolds. And at six and 
o and six and ten and two 
babies, warm and steaming 


h d, his frantic, searching mouth, 
jn, absurd leap as he found the 
ad afterward, the ribald burp- 
tony; new mothers thumping 


| cks. 


yxing across the ward toward 
<irms full of roses; so careful, 
kiss her first, rub his cheek 


fourth day, Mrs. Bellingham 
an unexpected present. It was 
ysy, peaceful hour after lunch, 
(hers lay dutifully at rest upon 
ynachs and even the most frac- 
jy produced only the gentlest, 
‘rained of cheeps. 

= the nurses, too, were snatch- 
k, it was Moira O’ Malley who 
the door and brought the 
object . . . the gift to pretty, 
. Bellingham. 

wasn’t a thing, an object. It 
er. 

, on a technicality. Even before 
3 of tissue had been peeled off, 
on double-bow of ribbon loos- 
_ mothers, waking from sleep, 
yas something special. For one 
didn’t live in a jar or a pot 
er; it was encased in a great, 
e, 2 private mausoleum of its 
de, when Mrs. Bellingham gin- 
ed off the bell-shaped cover, 
ange, hot pre-Raphaelite world 


n ivy. 
the center, this . . . flower. 
. orchid?” said Mrs. Belling- 


2 mothers, breaking their rest, 
a O’Malley (from Ballinrobe in 
ayo) bent over the jar. 
solored, with dark mauve flecks 
etals, its central spike grew 
erect and thrusting—yet in the 
oop of the protruding stamens, 
ning pallor of the stem there 
uggestion also of a creeping, 
ind of growth. 
ual, that,” said Mrs. Jenkins 
xt bed. 
expensive, it looks,” said Mrs. 
, impressed. 
Yt understand it,” said Mrs. 
im, puzzled. Her hand, explor- 
Miniature jungle, had found a 
‘rom Miss D’Arcy-Gresham,” 
And then: “How kind!” 

























Make your hair glad tobe alive. Happy Hair Spray- 
dressing & Conditioner brightens and conditions your 
hair in seconds. 

It’s so easy to make your hair glow. Just spray on 
Happy Hair whenever you comb or brush your hair. 

Use Happy Hair after a shampoo, when setting 
hair or during a comb out. And also as a final touch up 
just before you go out. 

A whisper’s worth—a short ssst of Happy Hair—is 
all you need. Instantly your hair has a healthy, natural 
lustre, becomes more manageable, has more bounce. Even 
dry, hurt hair shimmers back to life. 

Happy Hair for happy hair. 
Now that’s using your head. 


Bonus offer! A 16 page “Salon 
Secrets’ booklet of professional 
styling tips. Details on package. 
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©1967 Caryl Richards, Inc. Happy Hair—a bright new idea in hair care from Caryl Richards 


about everything (and really rather a 
pet of hers) had quite omitted to praise 


not interesting, for the man was not the 
one her mother, in the end, had mar- 


Really very, very kind. For Miss 
D’Arcy-Gresham was a very distant 







acquaintance, an elderly woman who 
lived alone in an odd little house on the 
edge of a wood, a long way away. Once, 
many years ago, she and Mrs. Belling- 
ham’s mother had been friends. And 
then... Mrs. Bellingham furrowed her 
pretty. forehead, remembering. There 
had been a quarrel, quite a bad one. 
About a man, she thought, a man whom 
both of them had loved, but who’d 
preferred her mother. An old story, and 


ried. But how good of the old woman to 
forgive and forget like that. She must 


have read the announcement of the 
baby’s birth in the paper and wanted to 
send something. 

“Will I put it on the windowsill for 
you?” said Moira O’ Malley. 

“No, I'll have it here on my locker,” 
said Mrs. Bellingham, and looked at 
Moira, a little bit hurt, for the girl, 


usually so voluble and_ enthusiastic 


the strange, exotic thing. 

The nurses, however, coming in later 
to frisk up the beds and change the 
babies, more than made up for Moira’s 
lapse. They looked, marveled, admired; 
they called in other nurses from other 
wards. Only one nurse, new and scarcely 
trained, wrinkled up her freckled nose. 

“Tt’s got a funny smell,” she said. 
“Funny for a flower, I mean.”’ 


And for a moment they (continued 
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BELLINGHAM BABY continued 


all sniffed and wrinkled up their noses, 
for the smell was so familiar to them, 
and yet... 

All in all, there was no doubt about 
it, Mrs. Bellingham’s acquisition had 
conferred status on Ward Three. 

And at six o’clock, as Mrs. Belling- 
ham’s baby, crumpled with sleep, sucked 
and gurgled at his mother’s breast, the 


orchid (if it was an orchid) steaming a 
little beneath its dome of glass, stood 
above him on the high, white locker 


beside the bed. 


Ne enc % dawn. from more than 
usually heavy sleep by the early-morning 
ritual of tea-and-temperatures, Mrs. 
Bellingham propped herself up on her 
elbow and looked at her plant. As she 
lifted the dome, the sweet, sticky scent 
(stronger, surely, than last night?) 
gushed into her nostrils. Really, it was 
thriving amazingly. It seemed—no, 
surely that was fancy—but it seemed to 
have grown even in one night. That side 
shoot, yellow-green and glistening, surely 
that had not been there when she went 
to sleep? 

Pleased with her little horticultural 
triumph, Mrs. Bellingham rolled over 
on her back and waited for her baby. 

Presently they came in from the nur- 
sery, hopelessly dented and bruised, still 
from sleep—the Brewster bavy, enor- 
mous, scarlet, totally bald; tiny, an- 
thropoid, illegitimate Vivienne, whose 
mother, dark and sad, had the bed 
opposite; Jenkins Junior, already smack- 
ing his lips... . 

There were six mothers in the ward. 
Five babies had come in, bundled on 
the nurses’ arms, were plugging in, be- 
ginning to suck... 

He must have been so sound asleep, 
thought Mrs. Bellingham, smiling, that’s 
why he’s last. 

Then Sister came. Her arms were 
empty, and she walked straight over to 
Mrs. Bellingham’s bed. 

“We're keeping your baby in the 
nursery this morning, Mrs. Belling- 
ham,” she said. ‘‘He didn’t do too well 
last night and we’d just like the doctor 
to have a look at him.” 

A giant hammer fell with a crash 
against Mrs. Bellingham’s chest. 

“Isitanything . . 02 Hes note sec 

“No, no, he’ll be all right,’”’ said Sis- 
ter. ‘Just a little bit of trouble with his 
breathing. Don’t you worry, worry’s the 
worst thing.” 

After which she did the only thing she 
could for Mrs. Bellingham; showed her 
how to express her unwanted milk. 

When the messy, painful job was over, 
Mrs. Bellingham lay back on her pil- 
lows, feigning’ sleep. The next feed was 
at ten. All she had to do was lie very 
still, absolutely still, bother no one, ask 
no questions. Then God would not no- 
tice her, wouldn’t punish her, the black 
birds would fly on over her head and 
they would bring her baby. 

But it was the young doctor who 
came at ten; the Registrar, and Matron 


herself came with him. Together they 
walked over to Mrs. Bellingham, and 
Matron stretched out her arm and with 
a swish drew the blue curtains firmly 
round the bed. 

It was this action, this drawing of the 
curtains, which unleashed in Mrs. Bel- 
lingham a ravening and total panic. 

“Your baby’s not too well, I’m afraid,” 
said the young doctor quietly. “It’s a 
case of a totally unexpected respiratory 


failure. I needn’t tell you that we’re 
doing everything.” 

“Yes.” Mrs. Bellingham looked at 
him with that terrible gratitude of hers. 
And smiled. Actually smiled. 

“Dr. Ferguson’ll be along later to see 
him,” the Registrar went on. And 
though he was an intelligent man, he, 
too, said, ‘“Try not to worry.” 

Then they left her, and she heard the 
other babies feeding, and the muted 
voices of the mothers, suppressed be- 
cause of their pride and joy. All that 
morning she lay and did exactly what 
they asked her to—ate and drank, sat 
up, lay down and said “Thank you” 
continually to absolutely everyone. 

After lunch, Moira O’ Malley came to 
do the flowers. She snipped and bunched 
the cornflowers and lupines, the cottage 
pinks and marigolds, the two dozen red 
rosebuds Mr. Bellingham had brought. 

After which she walked over to where 
Mrs. Bellingham lay and, without ask- 
ing permission, lifted the glass dome. 

“Whew,” she said. “It’s grown.” 

It had, too. The flesh-pink, curiously 
unflowery inflorescence seemed almost 
to reel under its own turgor. There was 
a new side shoot, curling pale and worm- 
like from the base of the stem. And the 
smell was stronger; the odd, warm, 
saline, iron-filings smell. 

They let Alan come early that eve- 
ning. Sister had waylaid him before he 
reached his wife, allowed him a glimpse 
of the baby, which was meant to reas- 
sure him but sent him into the ward 
gray and shaking, for the baby, lying 
still and white inside its oxygen tent, 
had lost all identity, become, simply, a 
piece of science. 

All that evening they clung together, 
Mr. and Mrs. Bellingham, and said 
nothing, for there was nothing to. be 
said. Only when at last he turned to go 
did Alan stop to praise, once more, the 
orchid. It made him feel a little guilty 
actually, looking so special and expen- 
sive when he himself had brought only 
a posy of sweet peas. He tried to re- 
member his one visit to the old woman 
who had sent it. It had been a job to 
find her house, and there’d been some 
odd looks when he asked the way. Very 
cold it was, all shut in by trees, and 
there’d been dozens of black cats, and 
at the back a conservatory with the 
biggest toad he’d ever seen... . 





Dr. Ferguson came later that evening. 
Dark-suited, gray-haired, he breasted a 
whole entourage of nurses and house- 
men, and Sister had drawn Mrs. Belling- 
ham’s curtains long before he even en- 
tered the ward. 

He said babies sicker than hers had 
pulled round. That was all he could say. 

That night they sedated Mrs. Belling- 
ham heavily. Quite apart from every- 
thing else, the pain in her breasts as the 
unshed milk knotted beneath the skin 
was agony enough. 

She was awakened at dawn by the 
Sister and a thin man in a raincoat. 

“Mrs. Bellingham,” said Sister gently. 
“We thought you might like to christen 
your baby.” 

Mrs. Bellingham’s drugged eyes fixed 
on the raincoat, swam upward, focused 
on the white dog collar. 

Then she began to scream. 

Nor, when she had been quieted, 
would she be reasonable. She and Alan 
knew their baby’s name, had known 
from the start. He was Andrew, for her 
mother’s young brother, a paratrooper 
who had leaped to his death at Arnheim. 

But she wouldn’t christen him. She 
would do nothing, nothing that would 
make God pause in his heaven and 
notice she was there. 

At eleven, Moira O’ Malley came to do 
the coffee. Quick, deft, she flicked cups 
and saucers off the trolley, poured coffee, 
added milk. She was always like that, 
neat-fingered, careful. 

Which was why it was so odd... 

Her elbow must have caught on the 
glass dome as she turned to put down 
Mrs. Bellingham’s cup. Even then, per- 
haps she could have caught and saved 
the precious, exotic thing—instead of 
which she stumbled clumsily, so that 
the whole force of her body was behind 
the glass container as it fell. 

The crash rent the ward. A cry, al- 
most of pain, went up from the mothers. 

“Oh, careful, careful,’ howled Mrs. 
Jenkins from the next bed. For the silly 
girl, as though her clumsiness was not 
enough, had placed her heel right on the 
flesh-pink flower and, turning to collect 
the shattered glass, was grinding it deep 
into the floor. 

Matron herself, passing by, heard the 
crash and came hurrying in. At the door 
she stood stock-still and her old nostrils 
flared—for here was the smell which in 








an obstetric ward spelled disaster, 
hemorrhage. The smell of blood. 

But no, after all, she was wro 
was only Mrs. Bellingham’s orchid 
of course, it had to be Mrs. B 
ham... . The one patient for 
everyone in the place would haye 
anything. 

How unlike Moira O’Malley. 
very unlike her. 


NG six, Matron returned. She y 
over to Mrs. Bellingham’s bed. SI 
not draw the curtains. 

“No,” screamed Mrs. Bellinghe 
lently, fighting the searing flame o 
this omission had unmasked. ‘‘No 

“Mrs. Bellingham, your baby i 
siderably better,”’ said Matron. Sh 
smiling, happy. But something els { 
Puzzled? 

The next three hours, with Hope 
derously on the prowl, were the 
Mrs. Bellingham had yet been t 

But when Alan came in at ] 
time he was smiling, and the gra 
had gone from his face. “‘He’s out 
oxygen tent,” he said. “‘I saw him 

At ten, they brought her her 
Brought him to her. Alive. To b 


That night they had a party i 
ward. They drank Kia Ora and gs 
gled gin, said lovely things about) 
other’s babies, swore to remain f 
forever, while the warm tears gi 
like bath water down their cheeks} 

A week later, Mrs. Bellingham 
home. She walked out with her pe: . 
healthy baby—devastating in his 
white shawl and lace-edged gown | 
gave him to her husband as he ¢ 
waiting by the car. Then, beaut 
mannered, touchingly grateful td 
last, she thanked the matron, the S 
gave the day nurse a pretty, floy 
scarf, the night nurse a bottle of colt 

And, though Moira O’Malley hj 
really apologized for her carelessn\ 
had, in fact, kept rather out of | 
Bellingham’s way— Mrs. Bellinghan 
not omit to seek her out and say ¢ 
bye. She even slipped, as she wel 
package into Moira’s hand. In it 
this butterfly brooch, which had 
longed to Mrs. Bellingham’s gp 
mother. Recently it had been val 
though the estimate was rough 
about a thousand pounds. 














» little Pennsylvania Dutch girl, 
cvhy she was so fat, replied, ““Be- 
have free helps of everysing.”’ 
eious abundance and frugality 
> watchwords in early rural Penn- 
4a, settled almost 100 years before 
‘erican Revolution. 

sor three pies were often downed at 
akfast sitting, and no “‘company”’ 
syas properly laid out if it lacked 
dled “seven sweets and seven 
A single baking in the Dutch 
ld result in as many as 12 loaves 
, seven pies, five or six crumb 


|) being the case, “free helps of 
g” was monumental intake! 
she produced mountains of 
e Pennsylvania Dutch housewife 
frugal to a fault. Nothing was 
“sted. Soup of pea pods was eaten 
isto, and scrapple (locally called 
s), to this day a popular, sausage- 


‘at, is a direct result of the saving 
i) the Pennsylvania Dutch. 
pepper and sugar had to be pur- 
- as they could not be produced at 
hh the farms. The ingredients fora 


de of dishes, ranging from soup 
, were produced at home, how- 
ad either consumed in quantity 
arge families or taken to the mar- 
‘sold to city folk. Pennsylvania 
mes have been called “food fac- 
so prodigious was their output. 
nal specialties of the Pennsyl- 
utch have long been neglected in 
rtoire of most cooks, but the in- 
e are finding that it takes only 
to prepare today what took 
the old days. 

recipes that follow have been 
to today’s lighter meals, without 
any of their “‘filling’’? power. 
just right to whet warm-weather 
s...and then to satisfy them! 


















LETTUCE SOUP 


nsylvania Dutch often relied on 
oup to make up the main dish of 
Some are rich . . . others have 
lled “poverty soups.’’ This is 
and light .. . and good. 


m heads 3 (1014-0z.) cans 
g lettuce, beef broth 
ed (about 9 1 tsp. salt 

1 tsp. sugar 


14 tsp. pepper 
1 cup light cream 


. 


dry and chop 2 medium heads of 
lettuce (about 9 cups). Melt 14 
ter or margarine ina large skillet. 
ablespoons flour, cook 5 minutes. 
opped lettuce, 3 (10%-oz.) cans 
oth, 1 teaspoon salt, 1 teaspoon 
ad 14 teaspoon pepper. Cover and 
20 to 30 minutes or until lettuce 
Ss transparent. Strain and blend 
ip light cream. Serve hot with 
Ss, popcorn or small pieces of 
pretzel. Serves 4—6. 


AND SKY (FISH WITH NUTS) 





2rman ancestors of the Pennsyl- 
pee had a dish of apples and 
, known as Heaven and Earth. 
re, the waters and the nut trees 
e to produce an unusual, delight- 


eter meal. 


2-lb.) boned 1 leek (or celery 


sea bass, leaves), cut up 
whitefish or 1Tb. chopped 
‘rout parsley 

alt 2 carrots, sliced 
iter thin 
umonions, 1clove garlic, 
ered slivered 


snnsylvania Dutch Food 


Walnut Sauce: YZ tsp. ground 


2 Tb. flour cloves 
Y% cup cold water ¥g tsp. black pepper 
1 (8-0z.) can 144 cups fish broth 


walnuts, chopped 


V YZ tsp. sugar 
fine and sifted ° 


Chopped parsley 
Horseradish 


Cut off head and tail of one (114-2-lb.) 
boned shad, sea bass, pike, whitefish or 
lake trout and set aside. Remove and 
discard eyes. Clean and rub fish with 1 
tablespoon salt, slice into 14-inch 
pieces, and let stand. Meanwhile, in 1 
quart water, add 2 medium onions, quar- 
tered, 1 leek (or celery leaves), cut up, 1 
tablespoon chopped parsley, 2 carrots, 
sliced thin, and 1 clove garlic, slivered. 
Bring to a boil and cook over medium 
heat for 15 minutes. Reduce heat; add 
fish pieces and simmer 8 to 10 minutes or 
until just tender but not soft. Remove 
from heat and let cool in broth. 

Walnut Sauce: In medium saucepan 
blend 2 tablespoons of flour with 14 cup 
cold water. Place over low heat; cook, 
stirring, for 3 minutes or until creamy. 
Stir in 1 (8-oz.) can walnuts, chopped 
fine and sifted, 144 teaspoon ground 
cloves and 4 teaspoon black pepper. 
Increase heat; gradually stir in 114 cups 
fish broth. Cook (do not boil), stirring, 
5 to 7 minutes or until creamy but not 
thick. Stir in 14 teaspoon sugar. 

Serve fish on platter of several lettuce 
leaves. Place head, slices of cooked fish 
and tail together. Lay carrot slices, 
drained from broth, on top of fish. Pour 
walnut sauce over. Garnish with chopped 
parsley and serve with horseradish. 
Serves 4-6. 


CHICKEN JELLY MONTGOMERY 


A cool, smooth treat, with a piquant 
aspic-like flavor. 


2 (1-Tb.) pkgs. un- %cup diced green 


flavored gelatin pepper 
3 cups clear 14 cup diced 
chicken broth, or pimiento 
2 (1214-0z.) cans 2 hard-cookedeggs, 
\% bay leaf sliced 


1 cup diced cooked 
chicken or turkey 
Y¥, cup diced celery 


3 sprigs parsley 
Vg tsp. thyme 


Soften 2 (1-Tb.) pkgs. unflavored gela- 
tin in 14 cup clear chicken broth. Bring 
to a boil and simmer the rest of the 3 
cups chicken broth, or 2 (12 14-o0z.) cans, 
for 15 minutes, adding 14 bay leaf, 3 
sprigs parsley and lg teaspoon thyme. 
Cool to lukewarm and add softened 
gelatin, stirring until dissolved. Strain 
through folded cheesecloth. 

Immerse a 5-cup ring mold in ice wa- 
ter or crushed ice. Pour in 14 inch of 
broth mixture. Chill until partially set. 
Arrange in a flat layer half of the 14 cup 
diced green pepper, 14 cup diced pi- 
miento and 1 sliced hard-cooked egg. Set 
about '% cup broth in ice water or 
crushed ice until just syrupy, and spoon 
over filling. Repeat once more, using the 
remaining green pepper, pimiento and 
sliced egg, and another layer of gelatin. 
Mix together 1 cup diced cooked chicken 
or turkey and 1/4 cup diced celery, and 
spoon into mold. Fill the mold with re- 
maining gelatin. Chill till set, about 3 
hours. Turn out on lettuce leaves and 
fill center with mayonnaise. Serves 6-8. 
Ed. note: Not traditional, but use freezer 
(timing carefully by the clock) to set 
mold into layers (about 5 minutes per 
layer). Final setting can be done in 
freezer 30 minutes by the timer. 


FRIED NOODLE SKILLET CASSEROLE 


A quick noodle casserole made in a skil- 








Make lunch a luau with 


Breast O’ Chicken Tuna 


(the mild one) 


Cool Tuna Lime Salad 


1-6'/2 oz. can BREAST O’ CHICKEN TUNA, drained 
1-3 oz. package lime-flavored gelatin 
2 tsp. grated onion @ '/4 tsp. salt 
2 tbsp. chopped pimiento ® 4 sliced stuffed olives 
/4 cup diced green pepper @ '/4 cup diced celery 
Prepare gelatin according to package directions. 
Add grated onion and salt, chill until thick. 
Add remaining ingredients. Pour into one-quart mold. 
Chill until firm. Unmold on crisp salad greens. Serves 6. 


let, hopefully of the cook-and-serve type. 
No need to light the oven! 


1 (8-0z.) pkg. egg 
noodles 

1 Tb. cooking oii 

6 slices bacon 

1 (2-0z.) pkg. 
white-sauce mix 


\% tsp. salt 

14 tsp. pepper 

2 hard-cooked eggs 
14 tsp. paprika 


Cook and drain in colander 1 (8-0z.) pkg. 
egg noodles according to the directions. 
Add 1 tablespoon cooking oil and toss 
lightly. In a large skillet fry 6 slices ba- 
con crisp, remove from pan and keep 
warm. Add noodles to skillet and sauté 





2 minutes. Remove the skillet from heat. 

Prepare 1 (2-0z.) pkg. white-sauce mix 
according to directions, adding 1% tea- 
spoon salt and 14 teaspoon pepper. Sep- 
arate the 2 hard-cooked eggs. Chop the 
whites and stir into white sauce when 
sauce has thickened. Add the 6 slices 
bacon, crumbled, and gently stir sauce 
into the noodles in the skillet. Remove 
to a serving platter. Rice or chop very 
fine the 2 egg yolks, adding 14 teaspoon 
paprika. Sprinkle this on top of noo- 
dles. Serves 4-6. END 
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-Only 25¢enrolls your entire family for the first me 


™ Pays in addition to all other coverage you ha 
including Medicare 


oy 





™ Pays $14.28 cash each day starting the very first day 
you spend in the hospital ... even up to 100 weeks 


™ Pays up to $10,000.00 tax-free cash for 


each hospital stay 


™ Pays all cash direct to you (not to doctor or hospital) 


ACT NOW—YOUR ENROLLMENT FORM MUST BE MAILED BY MIDNIGHT, SATURDAY, AUGUST 31, OR IT CANNOT BE ACE 


One out of two families will have someone in the hos- 
pital this year! It could be you—or some beloved mem- 
ber of your family tomorrow...next week...next month. 
Sad to say, very few families have anywhere near enough 
coverage to meet today’s soaring hospital costs. These 
costs have tripled in just a few short years. They are 
expected to double again in the few years ahead. 

Stop for a moment. Suppose your husband went to the 
hospital. Think how much a long stay would cost your 
family. How would you ever pay for costly, but neces- 
sary, X-rays, doctor bills, drugs and medicines? What 
would you do if your husband’s pay check stopped, but 
living expenses went on the same as ever? The same 
rent, phone, food, all the day-to-day expenses that never 
stop. 

What is the average breadwinner to do? We believe we 
have the answer for you and your husband in the famous 
Presidential Extra Cash Plan that 


.. . Pays you $100.00 a week tax-free 
cash when you go to the hospital. 


What a blessing it is when you know you have an extra 
$100.00 cash coming in every week — beginning the 
very first day you enter the hospital. 

Now, Presidential’s economy plan enables you to en- 
joy this protection at once. Because it will NOT cost you 
$200.00. It will NOT cost you $100.00 — or even $50.00 


Up to $10,000.00 CASH for each acci- 
dent or illness, starting the very first 
day in the hospital. 


$100.00 A WEEK CASH — if you need a 
full-time registered nurse when you 
come home from the hospital — up to 50 
weeks. 


$1,000.00 EXTRA CASH for accidental 
death. 


Up to $2,000.00 CASH for accidental loss 
of limbs or eyesight. 


$100.00 A WEEK CASH for each preg- 


nancy, childbirth or miscarriage when 
you go to the hospital, assuming both 
husband and wife have been enrolled in 
the Family Plan With Maternity. 


Up to $5,000.00 when a child goes to 

the hospital for any accident or illness 

wher you are enrolled in the Family 
an. 


you cash benefits that increase each 
year...to a maximum of $130.00-A- 
WEEK... at no extra cost to you 


age limit—no medical examination re- 
quired 








cost to you! 


to enroll. Your special low price is just 25¢ for the first 
month’s coverage. Then continue at regular low Presi- 
dential rates shown below. 


Your cash benefits increase each year — 
at no extra cost to you! 


The first year you get $100.00 a week. You get $103.00 
a week in the second year. $106.00 a week in the third 
year. $109.00 a week in the fourth year. By the eleventh 
year, your policy will be worth a full $130.00 a week in 
benefit payments. 


.. . The increasing benefits come to you at no extra 
cost. You still pay the regular low 
Presidential premium! 


What other Plan protects you like this today? What other 
Plan keeps protecting you against rising costs in the 
years ahead without increasing your premiums? And 
that’s not all. This special Presidential Extra Cash Plan 
(FHP 18L-1067)... 


... Pays you $100.00 a week CASH 
for a registered nurse at home. 


Yes, if your doctor says you need a registered nurse full 
time within 5 days after you come home, we’ll send you 
checks for $100.00 a week — for as long as you need 
the nurse —even up to 50 weeks. It’s like having a re- 
serve of $5,000.00 cash to draw on when you need it. 
These benefits also increase each year by $3.00 a week. 
Another exceptional feature you have with Presiden- 
taller 


...Pays you $100.00 a week cash maternity benefits. 


Ordinary hospital insurance may take care of part of 
your expenses when you go to the hospital to have a 
baby. But what policy can you think of that gives you 
cash to buy all the things you need for the new baby? 
Now, if both husband and wife are insured in the won- 
derful Family Plan With Maternity for the entire period 
of the pregnancy, you get extra cash to use any way you 
want. If a pregnancy, childbirth or even miscarriage 
puts you in the hospital for one day, five days, 10 days— 
as long as necessary—you get $100.00 a week for every 
day of your confinement, up to 100 weeks. 


All these added cash benefits. 


Added cash benefit: $1,000.00 cash to your family if 
death occurs within 90 days from any accidental injury. 
Think of how handy the cash can be in time of loss. It 
can take care of burial expenses without burdening your 
loved ones. 


Added cash benefit: Up to $2,000.00 cash for !oss of 
limbs or eyesight, when the loss occurs within 90 days 
of the accident. The loss of a limb or eyesight is a ter- 
rible thing. Nothing can replace the loss, but a check for 
$1,000.00 or $2,000.00 will bring greater peace of mind 
during the period of adjustment. 


Added cash benefit: Choose either Family Plan... and 
your children will be covered too! Presidential pays up 
to $5,000.00 any time your youngster goes to the hos- 
pital... for tonsils, appendicitis, or any other illness or 


™ Pays you cash benefits that increase each yeai 
to a maximum of $130.00-A-WEEK ... at no e 


™ No age limit — no medical examination require 






































IF YOU ARE 65 OR OVE 
YOU WILL COLLECT 
IN ADDITION TO MEDICAR 


Even though Medicare is a great boon to fol 
it will not, of course, pay all the bills that ¢ 
up as a result of illness or accident. We hav 
this plan as the important addition to what 
from Medicare — or any other health ins 
may have. In addition to what you receive fron 
Presidential pays you $70.00 a week... EVE 
WEEKS if necessary! You can receive as 
$7,000.00 for each illness or injury when hi 













injury! Yes, you will receive $50.00 cas| 
week — for as many as 100 weeks, if nec 


We pay your premiums when you ar 


As a special consideration to you — if yo’ 
ized just 6 weeks or more, all premiums t 
while you are still in the hospital after this 
paid by Presidential. And your protection ¢ 
you were paying the premiums yourself 
leave the hospital and must return for t 
dition before you have resumed full not 
for 90 days, Presidential will again PAY A 
WHILE YOU ARE IN THE HOSPITAL — TG 
OF 100 WEEKS per confinement! This mee 
premiums, yet your full protection remaj 
you collect up to $10,000.00 for each con 


These are the ONLY exclusio! 


Your Presidential policy covers every conc 
sickness or accident except conditions ca 
any act of war; mental disorders; intoxid 
cotics; pregnancy except as provided un¢ 
nity benefit provision; and expenses resu 
sickness or injury you had before the Eff 
your policy... during the first 2 years on 


How can 25¢ buy so much? 


You can buy ordinary insurance at any tim 
regular rates, if you wish. But Presidentia 
vide you and your entire family with $ 
tax-free Income Protection for just 25¢ t 
only because we enroll a large number of 
time — direct by mail! This highly efficie 
rollment’’ method cuts costs to the bone - 
ings are passed on to you! 


Why you must act before the deadline ¢ 
the enrollment form. 


Why must you act by the deadline? Bec; 
tioned above, we must receive your Ent 
the same time as all the others in order to 
the savings that come from processing m 
one time. 





brings you as much as 


























u the policy as soon as we receive the En- 
. When the policy arrives, examine it. It’s 
ocument. There is NO FINE PRINT. Then— 
wish, to someone you trust. Perhaps your 
ntant, or banker. Better still — show it to 
rance man...even though he may very well 
r another insurance company! So you can 
hen he tells you there is no better bargain 
here — at any price! 


Money back guarantee — 
n case you change your mind. 


‘to return the policy within 15 days and 
will be refunded at once. There will be no 
atever. 

, all during the 15 days you are making up 
you'll be protected by $100.00-A-WEEK 
nefits just as if you had already said ‘‘yes.”’ 
ou will be fully covered all this time for 
hich puts you in the hospital, even if you 
to return the policy. 

fter you’ve seen the policy for yourself, 
agree that this is a tremendous value and 
continue this $100.00-A-WEEK extra cash 
der the Plan that’s best for you. 


1 — INDIVIDUAL(S) ONLY PLAN 


cover yourself — or yourself and one or 
pendents (including your spouse) — then 
n for you. Each person must be 18 or over, 
the rate applicable to his or her age. 


Monthly Premium 


COME WHENEVER 
TO THE HOSPITAL 


THESE 19 QUESTIONS AND ANSWERS 


Tell you how the Presidential Plan gives you the protection you need—at amazingly low cost! 


1. How much will my policy pay me when } 
go to the hospital? 

The full amount! You are paid $100.00-A-WEEK 
cash every single week. And it starts the 
very first day you are in the hospital. 


2. Will | be paid if | am hospitalized for less 
than a full week? 

You certainly will... regardless of whether 
you are in the hospital for as short a time as 
one day...or as long a time as a week, 
month, year or more. Coverage begins when 
we receive your first premium—that is the 
day you are covered for any accidents. Sick- 
ness coverage begins 30 days after the ef- 
fective date of the policy. 


3. How much do | receive for a Registered 
Nurse at Home? 

$100.00-A-WEEK for up to $5,000.00 after 
you have received hospital benefits for 3 
days or more, and your doctor has you em- 
ploy a full-time registered nurse within 5 
days after you leave the hospital. 


4. Are there any accidental death benefits? 
Yes. $1,000.00 cash when death occurs with- 
in 90 days of an accident. 


5. Will | be paid extra if | lose a limb or 
eyesight? 

Yes. $1,000.00 for complete accidental loss 
of one hand or one foot or sight of one eye; 
$2,000.00 for loss of both hands or both feet 
or sight of both eyes...when dismember- 
ment occurs within 90 days of the accident. 


6. How much do we receive for pregnancies? 
If you have the Family Plan With Maternity, 
you receive $100.00-A-WEEK for each preg- 
nancy, childbirth or miscarriage that results 
in hospital confinement when both husband 


ness or accident. What happens if | am again 
hospitalized for the same condition? 

You still collect $100.00-A-WEEK for a total 
of 100 weeks. And if you have already re- 
sumed full normal activities for just 90 days, 
it’s considered a new confinement, and you 
can collect for an additional 100 weeks. 


8. How may | use these benefit payments? 
You may use them in any way you wish. 


9. May | apply if | am over 65? 

Yes, you may. Folks any age are welcome to 
apply—there is no age limit! 

10. Can | collect from the Presidential Plan 
even if | carry other insurance? 

Yes ...and in full! 


11. Why do | need this Presidential Plan in 
addition to my other hospital and health 
insurance? 

While hospital costs have tripled in recent 
years, very few people have tripled their in- 
surance. The chances are one in seven that 
you will need money to take care of all your 
other expenses as well as your hospital bills. 


12 . What benefits do my eligible, dependent 
children get? 

If you choose a Family Type Plan, dependent 
eligible children, ages 3 months to under 19 
years, receive 50% of all the cash benefits 
of the Plan (excluding Waiver of Premium). 


13. May | add future dependent children to 
my policy after it is in force? 

Yes, indeed, if you have the FAMILY PLAN 
WITH MATERNITY. Just notify us when they 
are 3 months old and they will be covered 
without evidence of insurability and without 
any additional charge. 


14. Will my protection be cancelled because 


have too many claims or because of ad- 
vanced age. We also guarantee never to re- 
fuse to renew your policy unless the pre- 
mium is not paid before the end of the 31- 
day grace period, or unless renewal is de- 
clined on all policies of this type in your 
entire state. (Of course, if deception is used 
in making application, the policy may be 
ineffective.) 


15. What is not covered by this policy? 

The only conditions not covered are those 
caused by: mental disorders; intoxicants and 
narcotics; expenses resulting from any sick- 
ness or injury you had before the policy Ef- 
fective Date (during the first 2 years only); 
act of war. EVERYTHING ELSE IS COVERED. 


16. What are the requirements for member- 
ship in one of the Presidential Plans? 

You must not have been refused any health, 
hospital or life insurance; and, to qualify 
during this enrollment period, you must en- 
roll before midnight of the day in the coupon. 


17. Can other members of my family take 
advantage of this special offer? 

Yes, as long as they can meet the few re- 
quirements listed under Question 16. 


18. How does the money-back guarantee 
work? 

Examine your policy carefully in the privacy 
of your own home. If for any reason you are 
not completely satisfied, return it within 15 
days and we will promptly refund your money. 
Meanwhile you will be fully protected while 
making your decision! 

19. How do I join? 

Fill out the brief enrollment form and mail 
it, with just 25¢ for the first month’s pro- 
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— FAMILY PLAN WITH MATERNITY 


or the family that is still growing. To the 
onthly premium for the adults to be in- 
d $5. This entitles you to all maternity 
Iso covers all your unmarried, dependent 
een the ages of 3 months and under 19 
at home. Future dependent children will 
hen they reach 3 months of age and with- 
ional charge. 


FAMILY PLAN WITHOUT MATERNITY 


r the family that is no longer growing. To 
e monthly premium for the adults to be in- 
d $3. This covers all your unmarried, de- 
ren between the ages of 3 months and un- 
ho live at home. 


yo XOOOOUURR RM LOC bared 2 MTNA 
COMPLETE AND MAIL THE PRESIDENTIAL LIFE INSURANCE CO. OF AMERICA 
wir 25¢ To: EF 11401 ROOSEVELT BLVD., PHILADELPHIA, PA. 19154. 


Application to: The Presidential Life Insurance Company of America, Chicago, IIl., 
for The Presidential Hospital-Nurse Plan. 
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0-0-1-4621-088 


MR. 
MRS. 
MISS 


NAME 


(Please Print) 


ADDRESS 
CITY 
DATE OF BIRTH ___ 


Month Day 
OCCUPATION 
| also hereby apply for coverage for the members of my family listed below: (DO NOT include name that appears 


above.) Please list additional dependents on separate page. 
DATE OF BIRTH 


Middle Initial 


Street or RD# 
STATE ZIP 


AGE SEX Male] Female (J 


Year 


| 
| 
| 
| 
| 

Monthly Premium shown above (for your age at time of | 

same low premium you will continue to pay; it will not | 

‘ase as you pass from one age bracket to the next. 

rolled, your rate can never be changed because of how | 

n you collect from us — or because of advanced age — 

S a general rate adjustment, up or down, on all policies | 
| 
| 
| 
| 
| 
| 


JQ) 


rentire state. 


NAME (Please Print) 
now — “‘later’’ may be too tate! 


IOUS! Act quickly (No salesman will call.) 
liment form into the mail today—because 
er an accident or sickness, it’s TOO LATE 
ction at any cost. Act today — before any- 
ted happens. 





Select Plan Desired 
(Check one only) 


0D I-—Individual(s) Only Plan ll—Family Plan With Maternity 
(J 1i1—Family Plan Without Maternity 











Nt () iN 


To the best of my knowledge and belief neither I, nor any person listed above, have been refused any health, 
hospital or life insurance @ | understand that |, and any person listed above, will be covered under this 
Policy for any injury or sickness | (we) had before the Effective Date of the Policy but not until it has been in 
force for a continuous period of two (2) years; and that this Policy shall not be in force until the Effective Date 
shown in the Policy Schedule. @ | am enclosing 25¢ for the first month’s coverage for me and all other Family 
Members listed above. 


Signature X Date 


HA17L-1067 
MAIL ENROLLMENT FORM BEFORE MIDNIGHT SATURDAY, AUGUST 31, 1968 


S 
esidential® Extra Income Plan 
Roosevelt Blvd., Philadelphia, Pa. 19154 


dential Life Insurance Company of America 
iffice: Chicago, Illinois) is licensed under 
of your State and carries full legal reserves 
rotection of all policyowners. 
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"Parte ‘invents the first- day tampon: 


(We took the inside out 
to show you how different it is.) 
Outside: it’s softer and silky (not cardboardy). 


Inside: it’s so extra absorbent...it even protects on 
your first day. Your worst day! 


In every lab test against the old cardboardy kind... 


the Playtex tampon was always more absorbent. 
Actually 45% more absorbent on the average 
than the leading regular tampon. 
Because it’s different. Actually adjusts to you. 
It flowers out. Fluffs out. Designed to protect every 
inside inch of you. So the chance of a mishap 
is almost zero! 
a y it fast. 


‘hy live in the past? 2 play TCX 
cree 





YOU AND 
VOW liste 


By BOB GAINES 


Pets: Matilda, the purring family 
cat, or floppy-eared Fido, the house 
dog, may be darling daytime pets, 
but if you bump into them in your 
dreams, don’t be surprised if they 
scratch and snarl. ‘““Animals are fre- 
quently associated with aggression 
in dreams,”’ reports Dr. Robert Van 
de Castle of the University of Vir- 
ginia Medical Center. 

Dr. Van de Castle, an enthusiastic 
collector of animal dreams, believes 
that family pets are often used in 
our dreams as symbols for emotional 
problems. “‘Animals especially pre- 
dominate in children’s dreams, and 


- these animal dreams usually have an 


element of anxiety.”’ But adults also 
suffer a high order of “‘aggressions, 
misfortunes and apprehensive emo- 
tions” when dream pets show up. 
Men are more likely to be victimized 
by their dream anima's than women. 
“I believe a fairly persuasive ra- 
tionale can be constructed that ani- 
mals frequently symbolize unaccept- 
able impulses that the dreamer fears,”’ 
says Dr. Van de Castle. 


Sleep Learning: A student sleeps, 
and beneath his pillow a tiny micro- 
phone squeaks out French verbs. 
Voila—instant French! The student 
wakes with the language buzzing in 
his ears. A few years ago, slumber 
learning was the rage, and schools 
blossomed across the U.S., offering 
sleep lessons ranging from Mandarin 
Chinese to how to quit smoking. 
Today the bloom has somewhat 
faded. Most sleep scientists are du- 
bious about the benefits of going to 
bed with a tape recorder. Some sus- 
pect it may even be harmful because 
the recorded lesson disturbs normal 
sleep cycle and prevents you from 
getting your necessary deep sleep. 
But the process by which the 
brain cortex is imprinted with knowl- 
edge is a mysterious one, and scien- 
tists admit they don’t have all the 
answers about sleep learning. For 
instance, researchers at The Men- 
ninger Foundation, Topeka, Kansas, 
reported recently that sleepers stir 
and their brain waves jump signifi- 
cantly when the recorded sounds of 
their own voices are played. This gives 
support to schools that insist stu- 
dents record the lessons themselves. 
Provocative sleep-learning work 
is also coming from the Russians, 
who have long been interested in 
this technique. Their astronauts are 
said to have used sleep learning in 
their training programs. In one re- 
cent experiment, the 1,000 residents 
of the atomic-research center in 
Dubna, near Moscow, received 
sleep-lessons in English by radio. 
The citizens were told to be in 
bed by 10:30 p.m. with their radios 
on. The lesson opened with soft 
music to lull the students into drowsi- 
ness and then proceeded to English 
verbs and nouns. The lesson was 
repeated in the early morning. 
The Russians were vague about 
the results of this test, but in a burst 
of chauvinism exulted that they 
were developing another weapon in 
the Cold War struggle. Sleep war- 
fare! END 
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HUNDREDS OF SLEEP | 
GRANULES IN EVERY C 


If you have real difficul 
because of simple nervou 
but hesitate to take a slee 
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have a bad effect, try So 
sules. It’s the modern 
capsule that you can get 
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Just take Sominex cap 
directed, for 100% safe, na 
sleep. Almost before yo 
you're on your way to rest 
You'll wake up refreshed 
without a drugged ‘“‘hango 
ing. Sominex capsules ¢ 
barbiturates, no bromides 
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Get Sominex capsules now 
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. The Parent as a Model 


Then a child has a choice in a situa- 
1, he acts the way he thinks some 


els in a child’s life are his parents. 
Vhat does not mean that a child acts 
way his parents fell him to act. 
| ather, he acts the way they act. Ina 
‘parents would do, but he can usually 
(ik of a similar situation that will give 
a clue. For example, a playmate did 
Jething that displeased Ned. When 
| does something that displeases Dad, 


1] hits him. Therefore, Ned hit his 
mate. 


Ithe cases below, predict what the 
d will probably do: 


Louise is Linda’s best friend. When 
ise “got mad,” she stuck her tongue 
at Linda. Linda is mad, she will 

_a. stick her tongue out. 

_b. throw rocks. 


Mother cuddles and sings to the new 
y. Janet has a new doll. She will 

a. scold the doll. 
b. cuddle and sing to the doll. 


When Dad wants Jimmy to do some- 
g, he yells at him. Jimmy wants his sis- 
0 open the door for him. He will 

. yell at his sister. 

b. ask her politely to open the door. 


Mom is always telling Greg to say 
vank you” and “Please.” Greg brings 
the newspaper. She says, “Oh, I 
t know it was here.”’ Mom wants help 
ithe groceries. She says, ““Help me with 
e bags.” Mom wants to see Greg’s 
ol paper. She says, “‘Let me see it, 
g.” The next-door neighbor gives Greg a 
ve. He will 

. say “Thank you.” 

b. not say “Thank you.” 


Greg wants another cookie. He will 
a. say ‘‘Please.” 
_b. not say “Please.” 


| When Mom and Dad argue, Mom 
ally winds up crying. Mary and Jack 
arguing. Mary will 

_a. ery. 

_b. hit Jack on the head. 


Mother tells George that he must eat 

dinner uf he wants to grow big and 

ng. When George is an adult he will 

—a, tell his son to eat his dinner in or- 
der to grow big and strong. 

b. allow his child to eat what he wants. 


Steven is always hitting other children. 
a. Tell Steven it is not nice to hit 
| others. 

_b. Stop spanking Steven. 


Marlene has been swearing a lot. 

a. Stop swearing, yourself. 

b. Require Marlene to write an essay 
on the evils of cursing. 


Ronald has taken up smoking. 
a. Stop smoking, yourself. 
~b. Explain the dangers of smoking. 


ne freedom to discover 
sisten in at Mrs. Johnson’s house. She 


bn situation, he may not know what - 


talks to her three-year-old: “Don’t touch 
that plug—you’ll get a shock.”’ “Don’t 
climb on that chair—you’ll fall.” “You 
have to eat your lunch or you'll be 
hungry in an hour.” “Don’t put that in 
your mouth—it tastes awful.” 

She talks to her 10-year-old: “Don’t 
ride your bike no-handed—you’ll break 
your neck.” “If you don’t learn to share, 
no one will play with you.” “Don’t gulp 
your food—you’ll get a stomachache.” 

She talks to her 15-year-old: “You 
can’t do your best without a good break- 
fast.” “Hurry or you'll be late.” “It 
would be much easier to keep your room 
clean if you would only put your clothes 
away instead of throwing them on the 
floor.” 

An observer would notice two things 
about this mother’s attempt to “guide 
and advise” her children. First, she is 
surprisingly ineffective. She says the 
same thing day after day. Her children 
behave the same way day after day. Sec- 
ond, much of her advice isn’t true. The 
three-year-old continues to climb and 
seldom falls. The 10-year-old has many 
friends, though he appears to be as selfish 
as ever. The 15-year-old gets good grades 
and never manages more than a glass of 
Juice for breakfast. 

Why is it that parents continue to en- 
gage in such a frustrating and ineffective 
activity? Perhaps a parent feels responsi- 
ble for what his child does and the im- 
pression the child makes on other people. 
Yet he knows that he has very limited 
control of the child’s behavior. Further- 
more, he is fearful of what will happen to 
the child, and he feels guilty for not be- 
ing more effective in controlling him. So, 
he relieves his guilt and fear by ‘‘nag- 
ging”’ the child. He tells the child how to 
act. Then, if anything disastrous hap- 
pens, he can say, “‘I did my duty. I tried 
to tell him, but he just wouldn’t listen.” 

“Nagging” (verbal warnings and ad- 
vice) is a poor strategy for controlling a 
child’s behavior. Not only does it fail to 
give positive effects; it has several nega- 
tive effects, as anyone who has been 
‘“nagged”’ can testify. Suppose your hus- 
band often (but not always) tells you to 
limit your phone calls. Or, your wife 
keeps after you to cut the grass. If you 
submit to the nagging, you feel resentful 
and angry. Quite commonly you find it 
impossible to submit. The phone calls 
and the grass get longer and longer. 
Your mate has set a rule, and, without 
quite realizing it, you are testing the 
rule, just like Johnny or Mary when you 
established a “‘chore rule.’”’ When parents 
nag their children, they are usually gen- 
uinely concerned about their develop- 
ment. They don’t want their children to 
hate them. And they would rather the 
children didn’t have to test the rules they 
lay down. 

“Nagging” isn’t the answer to their 
problem. An alternative is described in 
the following section. 

A parent is not responsible for every- 
thing his child does. He is not responsible 
for the consequences of his child’s be- 
havior. It is true that a parent has done 
much to make his child into the kind of 
person he is. But it is the child, not the 
parent, who must take responsibility for 
his actions. The parent is not responsible 
for controlling all of his child’s behavior, 
for the simple reason that it is impossible 
for him to do it. 

The parent, however, 7s responsible for 
doing what he can do effectively. He is 
responsible for creating an environment 
in which his child can grow. He can do 
this by enforcing limits consistently. He 


can do this by providing a model for the 
child to follow. He can do this by allow- 
ing the child to discover things for him- 
self. He can do this by freeing the child 
from the guilt which comes from being 
expected to follow rules that are imprac- 
tical or impossible to follow. 


1. Learning for Yourself 


A child must learn for himself the con- 
sequences of his actions. That is not only 
the best way for him to learn—it is the 
only way he can learn. (That is why he 
has to break a rule you establish. In that 
instance, you provide the consequence.) 
In the cases below, which person is likely 
to learn something important? 


a. Marie puts off her homework 
until 10 P.M. She doesn’t have 
time to finish it. 

Charles’s father tells him, “If 
you don’t get busy on that home- 
work, you won't finish tt.” 


37. 





= Ai 


38. 





a. David has to find something on 
ants for a school report. Mother 
finds the appropriate section in 
the encyclopedia and reads it 
with him. 

. Donna has to make a report. 
Her mother points out the index 
volume of the encyclopedia. 





a. Howard fell out of the apple 
tree. 

. Henry’s mother called to him, 
“Get out of that tree. You'll 
break your neck.” 


a. Minnie was late for school. 
. Penny’s mother warned her to 
hurry. 





a. Mr. Black told Mrs. Black 
that, when she writes a check, 
she must enter the amount on 
the stub. 

. Mrs. Black’s check ‘‘bounced’”’ 
because she failed to enter an- 


other check she wrote. 


2. Natural Consequences 
of Behaviors 


Many of the rules which parents try to 
enforce have natural consequences, other 
than the parent’s response. Since these 
consequences operate even when the par- 
ent is not present, they provide a much 
more effective enforcement than the par- 
ent can provide. Whenever possible, 
then, it is efficient for the parent to let 
the child learn from the natural conse- 
quences of a behavior. The parent need 
not even state the rule. The child will 
formulate it for himself. 





In each item, below, choose the rule 
which would be effectively enforced by 
natural consequences. That is, a parent 
need not be present to enforce the rule. 
(To decide, ask yourself, ‘‘What happens 
if the child breaks the rule?’’) 


a. Do the dishes every Saturday 











42. 
night. 
b. Do the dishes before the food 
hardens on them. 
43. a. Don’t hit the baby. 
____b. Don’t hit the neighbor boy (same 
age and size). 
44. a. Hat your dinner. 
____b. Wash your hands before dinner. 
45. a. Don’t stay up late because you 


have to get up at 6 A.M. 


___b. Empty the garbage before you 
come to bed. 
46.____a. Take your vitamins. 
____b. Don’t put that sand in your 
mouth. 


3. Unnecessary and 
Impractical Rules 


Many of the rules which parents try to 
enforce are unnecessary and impractical. 
Consider whether you actually follow the 
rule now (not whether your mother told 
you to follow it when you were 10). Con- 
sider whether there is likely to be any 
benefit from the rule aside from “‘self- 
discipline.” (‘‘Self-discipline’”’ can be im- 
posed only by oneself.) Consider whether 
the result of breaking the rule is likely to 
be as disastrous as alleged. Consider 
whether it is worth the effort to enforce 
it consistently. In the light of these con- 
siderations, look at the rules below. In 
each pair, pick one that is probably un- 
necessary or impractical 


Eat everything on your plate, or 


Up fans 
no dessert. 
—____b. Wash your hands before you eat. 
48. a. Look both ways before you cross 





the street. 











___b. Spend one hour every night 
reading for self-improvement. 
49.____a. Don’t hide in empty refriger- 
ators. 
___b. Don’t get angry with your 
brother. 
50.____a. Don’t masturbate. 
b. Don’t eat strange fruits and 
berries. 
bik a. Don’t get into a car with a 
stranger. 
b. Don’t wet your bed. 
52.____a. Go out and play, but don’t get 
dirty. 
b. Don’t take things that don’t be- 
long to you. 
53. a. Any time you get in trouble at 
school, tell me. 
___b. Finish your homework before 
you waich TV. 
5h. a. Don’t play in the street. 
____b. Sit up straight. 
C. Special Problems 


Many of the problems of young people 
are connected with eating and sleeping. 
In attacking these problems you would 
do well to look first at the environment. 
Making it safer and more comfortable is 
often enough to solve the problem. If you 
still find it necessary to establish a rule, 
the rule will be easier to enforce if the 
environment is safe. 


1. Eating Problems 


A stable, consistent environment is 
safe and comfortable. Consistency in the 
environment makes it safer and more 
comfortable. Therefore, dinnertime can 
be made more comfortable by introduc- 
ing some regularity. If there are some 
predictable things about the dinner ta- 
ble, the child will like to come there. 
Which of the suggestions below will 
make dinnertime more comfortable? 
(Choose a or b.) 

55,____a. Never use a tablecloth. 
____b. Sometimes use a_ tablecloth, 
sometimes don’t. 
(continued on page 120) 
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Now your organization 
can sell the finest recipe cards available any- 


Earn $64.80 ... 


where . and earn 45c for every box sold. 
Twelve members selling just 12 boxes each will 
add $64.80 to your treasury! Printed in vivid, 
full color, these recipe cards sell on sight to any 
homemaker who takes pride in her kitchen and 
her cooking. Sixty 3x5’ cards, each with the 
quaint stove design, packed in an attractive gift 
box. Makes a perfect shower or birthday gift, 
too. Send your name and address and $1 for 
sample box, complete details, and catalog. 


_ CURRENT, INC. Dept. D-%6 
BOX 2020. COLORADO SPRINGS ,COLO. 





i adjustable 

‘ i Hi-Low 

| [| T.v. POLE 

i STAND 

i § For the bedroom, living room, 







kitchen, family room, porsh.., no 
matter where you're viewing, this 
smart new T.V. Pole Stand 
holds your portable at the 
level and place best suited 
for comfort... without taking 
up valuable floor or tabletop 
space. Takes any width, up to 
14” front to back, up to 17” 
top to bottom. Easy to install and 
move, brass plated pole has spring 
tension rod at top to adjust to your 
ceiling height, can be set up in Hi or 
Low position. Hi position is great for 
reclining watchers. 
10-95 
ppd. 
2 for $21.00 ppd. 
Please include your zip code. 
Write for FREE catalog of gifts. 


Holiday Gifts 


Dept. 1708-A, 7047 Pecos St., 
DENVER, COLORADO 80221 








SECRETS °Yourscr MUSIC 


Revealed in Your Home i 


This Money-Saving Way ree 
j 


ES! Now you can 
teach yourself to ~—™ " 
play Piano, Guitar, ANY instrument 
in your spare time—even if you've never played a note in 
your life! Famous proven Course makes it simple as 
A.B.C. Pictured lessons show you how. No teacher. It’s 
amazingly fast and easy. Amaze friends by playing fa- 

vorite music. Write today for FREE new booklet. 

U.S. SCHOOL OF MUSIC, Studio 418, Port Washington, N.Y. 11050. 
(Est. 1898. Approved N.Y. State Educa. Dept.) 
Accredited Member NHSC. Tear out as a reminder. 
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INSTANTLY 


GIVE HAIR HEIGHT 


WITHOUT TEASING! 
only 79¢c 


Add glamorous inches to your hair style 


Simply drape hair or fal! over plastic Hair-Hill. Fits 





right into hair, stays in place with a bobby pin. 
Mesh-pattern plastic is featherweight. 2” high, 5 
across, Added grace and beauty for flowing Is 
Perfect for the popular bouffant styles! Only 79¢, 
2 for $1.42. (Add 15¢ each mailing) 


GREENLAND STUDIOS, 504 Greenland Bldg., Miami, Fla, 33147 
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HOLD-ALL CAR CADDY §? 


gives armchair driving comfort! 










Now, reduce fatigue, have plenty 
of room for all that parapher- 
nalia, and eliminate awkward, dangerous 
glove-compartment stretch! Handsome, 3- 
compartment, portable Car Caddy has over 
500 cu. inches of storage space. Fits snugly 
in front or rear of any car without tools. 
Separate sections for change and eyeglasses. 
Pad and pencil, too. Rugged black morocco 
finish is waterproof, scuffproof. Measures 15” 
x 6” x 7”, Ideal for those on the go! 95 
Special for Gifts. 2 for $13.00 ppd. only YJ ppd. 
MONEY BACK GUARANTEE. Send Check or M.0. 


MERIT HOUSE vep:. 1-2 


40-10 150th St., Flushing, N.Y. 11354 


“MIRACLE 
MOUNTS” | 

























avoid 
cracked walls 



















PACK OF $7.00 
1 — TZONLY Fa. 


Hang pictures, wall decorations without nails! 
You'll have NO cracked plaster, no damage 
to your walls! ‘““MIRACLE-MOUNTS" — the 
amazing nail-less double adhesive tabs hold 
permanently to any surface — wood, plaster, 
metal, tile, glass. Ideal for bulletin boards, 
plaques, utensil racks. Pressure-sensitive tabs 
with super-strength won't loosen or peel off. 
Easy removal directions included. 1”x¥” size. 


SELECT VALUES, INC., DEPT. LH-10 
31-01 Steinway St., Long Island City, N.Y. 11103 


ENJOY MEETING 
PEOPLE? 


You can combine this enjoyment with addi-_ 
tional income. LADIES’ HOME JOURNAL 
invites its readers to earn generous commission 
by selling subscriptions to this favorite maga- 
zine and others. 





We'll be glad to send details without obligation. 


Write to 
MOORE-COTTRELL 
SUBSCRIPTION AGENCIES, INC. 
Dept. 708 


North Cohocton, New York 14868 
Ba LSU 














SAFELY REMOVES 
UNWANTED HAIR FOREVER 


PERMA TWEEZ—revolutionary ‘one-step’ home electroly- 
sis device safely and permanently removes all unwanted 
hair from face, arms, legs and body. This is the only 
instrument with special U.S. patented safety feature 
that destroys the hair root without puncturing skin. 
Automatic ‘tweezer-like’ action gives safe and permanent 
results. Professionally endorsed. Send check or M.O. 


$14.95 


14 DAY MONFY BACK GUARANTEE 
ppd. 


GENERAL MEDICAL COMPANY, berartment ua | 
5701 West Adams Boulevard, Los Angeles, California 90016 


| Name—_ | 
| tres s | 














Silver rose pin 

As delicate as a real rose, this 
beautiful pin was handcrafted in 
sterling silver with life-like de- 
tail—separately furled petals, 
graceful stem, intricate fluted 
leaves. This elegant pin goes 
equally well on an afternoon or 
evening dress. Or, try iton an eve- 
ning bag. 234 in. $9.95 ppd. Park 
Galleries, Dept. LH-8, 103 Park 
Ave., New York, N.Y. 10017. 


Delightful daisies 

This lovely daisy-design wall hang- 
ing is made with just a few simple 
stitches. You can be creative at 
home and do it yourself with the 
kit that includes the design on 
22 X 26 in. homespun fabric with 
a sky-blue background, yarn in 
blues, greens, white and gold, 
and easy-to-follow directions. 
$5.40 ppd. The Stitchery, Dept. 
LH-8, Wellesley, Mass. 02181. 


Peacock wall plaques 
Hammered-metal peacock wall 
plaques will add special interest 
to your large wall areas, indoors 
or out. The decorative peacocks 
are made of iron, finished in a 
metallic blue and accented with 
touches of gold. Each colorful 
peacock is 20x14 in. Pair, $4.98; 2 
pairs, $8.95 ppd. Colonial Studios, 
Dept. LH-8, 20 Bank Street, White 
Plains, N.Y. 10606. 


Personalized silver ring 

Have any three initials engraved 
on a wide band ring of solid ster- 
ling silver. The ring is %4 of an 
inch wide and comes in sizes 4 
through11;itcanbesmallenough 
for a pinkie finger or large enough 
for a man. Be sure to include ini- 
tials and ring size. $2.98; 2 for 
$5 ppd. Vernon Products, Dept. 
LH-8, 560 South Third Ave., 
Mount Vernon, N.Y. 10550. 





Shop by mail at The Journal Store—it’s fun, it’s eas 
And there’s no risk—any item (not personalized) may b 
returned for refund to the company you ordered fro 


“enemas A LIRR ISIEN 


OLA THe AUT 


MORsTy 
| sawed an vanicy. bostusstee otwtma. 


e 
= 
: 
2 
a 
a 
z 
< 
¢ 
z 
> 
a 
z 
° 
z 
. 
* 
° 


OMNTEO BY THe 
TACASUM@Y OF PA@TMENT 


ASHEVILLE NC AUGUST ZeFe 1997 
Pare 


nuMBrn alese 





Colonial soldier plaques 

Decorate a wall of your playroom 
or den with colorful prints of 
Colonial soldiers by Frederick 
Elmiger. Bonded to 3%4-in. wood 
base and coated for durability, 
each is 9x4 in. The set includes 
Washington’s Bodyguard, Colonel 
of Artillery, Continental Private 
and American Dragoon. Set, $4.48 
ppd: The Ferry House, Dept. 
LH-8, Dobbs Ferry, N.Y. 10522. 


Man-made gems 

The Capra Gem is a man-made 
stone that sparkles in a way 
similar to the more expensively 
priced stones. The Capra Gem is 
priced within anyone’s budget— 
a one-carat stone is $27. Write for 
free illustrated booklet of hand- 
polished and hand-set Capra Gem 
rings for men and women. Capra 
Gem Co., Dept. LJ-8, P.O. Box 
3148, Philadelphia, Pa. 19150. 


For safekeeping 

Double-walled steel carry-chest 
features Johns-Manville asbestos 
lining that is made to withstand 
any household or building fire. 
CalledtheFireman’s Safe, itcomes 
with 5 folios to protect important 
papers. It measures 14x9 in. and 
weighs 814 Ibs. Enamel finish. 
$15.95; double-depth, $22 ppd. 
Meredith, Dept. LH-8, 310 West 
9th St., Kansas City, Mo. 64105. 


America the beautiful 

Scarce miniature sheet, plus 25 
other valuable U. S. postage 
stamps picturing awe-inspiring 
American wonders: Grand Can- 
yon, Devil’s Tower, Niagara Falls, 
Boulder Dam, Golden Gate, Great 
Smokies, Shiprock Mesa, many 
others. Also complete 1968 U. S. 
catalog. All of these are included 
for25¢.H.E.HarrisandCompany, 
Dept. E-50, Boston, Mass. 02117. 


Card-on-the-cuff links 
Unique gift for the hard-to-please 
maninyourlife—his businesscard 
reproduced on gold or silver cuff 
links, or, send his signature to be 
etched into the links. Also avail- 
able in tie clasps. In sterling silver: 
cuff links, $15; tie clasp, $10. In 
14K gold: links, $70; tie clasp, $30 
ppd. Holiday Gifts, Dept. LH-8, 
7047 Pecos St., Denver, Colo. 
80221. 


Family photos 

Family photos are welcome gifts 
for friends and relatives. Order 
two 8x10 in. black and white en- 
largements, or 25 wallet photos 
and a 5x/7-in. enlargement, or 12 
wallet size and three 5x7-in. en- 
largements. Send photo or nega- 
tive. $1.25.Coloredenlargements, 
50¢ extra. State color of eyes, 
hair, clothes. Robin Art, Dept. 
LH-8, New Rochelle, N.Y. 10804. 








3° Paacelain Wall Plaques © §2.98 


Imported ivory porcelain, hand finished and signed by 
European artists. Set of 3 distinct scenes of 18 Cen- 
tury couples are framed in 18K Antique Gold Plate. 
These charming old fashioned original wall ornaments 
make lovely wall groupings. 412"x22" golden frames have 
rosebud and bow design. Extraordinary decorative 
beauty. Lovely wedding gift. 
3 for $3.98 


Dept. LHA, 560 S. Third Avenue, 
Lillian Veinon Mt. Vernon, New York 10550 








REWARD 


for Any Spi- 

der, Bug, 7 
Insect that Bug- 
master Electric 
Units fail to kill. 
Here is your auto- 
matic, odorless 
electrical way to 
rid apartment, 
home, office or 
plant of disease 
carrying bugs, 
roaches, fleas, 
bedbugs, ants, 
moths, silverfish. 


KILL BUGS INDOORS 


The Institutional Way 


1] Model H—$9.95 plus 75¢ p&h 

(_] Xtra Crystals for H—75¢ per box 
Model $15.85 plus $1.00 p&h 

Xtra Crystals for G—$1.50 per box 

| Germicidal Crystals $2 per box 

(use in either model—a penetrating 

bacteria disinfectant) 


When Ordering refill crystals only 
please add 40¢ pstg. & hdlg 


MEREDITH, Dept. Ls-8 
310 West 9th St., Kansas City, Mo. 64105 


TWIN BED 
BRIDGE 


Makes a comfortable 
King-size bed 
out of Twins! 

i “= Foam pad fills gap be- 

tween beds: Fits any size twins. No special sheets 


needed. Nothing to install, rolls up for $95 
easy storage. Satisfaction guaranteed. 


TONI STERN 
Dept. L-8, 54 So. Orange Ave., South Orange, N. J. 07079 
































































Read the tiniest print instantly! : 





With these deluxe fashionable 
“HALF FRAME” Reading Glasses 


These ‘Ben Franklin’’ style glasses are a perfect aid 
in reading fine print in phone books, programs, etc. 
Wear ‘‘look over’’ specs and have normal vision with- 
out removing. Black with silver threads, Brown 95 
gold threads, Brown Tortoise or Jet Black. $595 
ppd. 


Specify men’s or women’s. With case only 
(No orders for N.Y. de!'y) 


JOY OPTICAL, dept. 718, 84 Fifth Ave. NY 11, NY. 
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Jewelry * Stationery * Wrappings * Toys 
Over 200 Name Imprinted Christmas Cards 
Make Extra Money 


4 For Your Organization Or Yourself 


No experience needed, Organizations, indi- 
viduals, shut-ins—all can succeed. Make big 
profits to 100%, plus Bonus Plan. Write to- 
day for samples on 30 day trial and Freefw 
Color Catalog, Free Name Imprinted Christ - 
mas siCang Ajbum Free Gift with first order 
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THEDENKAMP, 361 Broadway, Dept. L-15, New York, N.Y. bet 
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MONOGRAM 
NEEDLEPOINT 
HANDBAG 


This handsome, 
personalized 
handbag is all 4 
ready for you to 
monogram in nee- 
dlepoint. Made of 
burlap, with handy 
slip-thru handle, 

it has taffeta lin- 
ing, an inside 
pocket and a 414” 
monogram. Hand- 
bag ‘s ll” x 11” 
in size. Kit includes: bag, tapestry canvas, yarn, needle, 
monogram chart, ful! instructions. Colors: Natural, black, 
navy or red. Only $5.95 plus 60c pstg. 













Send 25¢ For 1-year Subscription to Next 
3 issues of Our Exciting Needlecraft Catalog 


esa, ey, Dept. LHJ508 
the stitcher y Wellesley, Mass.02181 


Enjoy a money-making, 
glamorous career as 


INTERIOR 
DECORATOR 


Learn at home. LaSalle 
brings you America’s 
newest, most complete 
training course. 


Get a fine position or go into business for 
yourself as a professional decorator. Full 
or part time. Big demand in homes, stores, 
offices, hotels, institutions. Work in fashion- 
able surroundings, meet interesting people. 
Train in spare time under professional guid- 
ance. Up-to-date instruction in all phases of 
design, furniture, fabrics, lighting, accesso- 
ries, etc. Diploma awarded. LaSalle, 417 
S. Dearborn, Chicago, Illinois 60605. 


MAIL COUPON FOR FREE BOOKLET 


a coatessepe capo sani eiaepigetemaorioas earart 
LA SALLE EXTENSION UNIVERSITY | 

I A Correspondence Institution 

| Dept. 80-¢74, 417 S. Dearborn, Chicago, Illinois 60605 

| Please mail me your free illustrated booklet | 

| “Careers in Interior Decoration.’ i 

| IND INE Ware cloieleieielvicfelsielvicie(elcietaisisisicleisie/visiclslele Age ] 

| Address..... Bateosetel see seser County........0 ] 

City & 
| SCAG ciatelesic'celuneivieicisivieisiciels esisieivinis « Zip No....... | 
| gs Working Hours 1 
SIDE CUDAUOI setnelsveletecsisiteieclsreteenarels AS Miers iereys P.M. 


“Leopard ” Robe 





JUNGLE EXCITEMENT 


If your only safari is to work and home every day, 
you'll derive special joy from this sleek ‘“‘leopard’’ 
robe. Soft, cotton ‘‘fur,"” but we defy you to dis- 
tinguish this from the real skin. Drape over couch 
or chair, hear the throb of native drums. Exotic! 
Import of West Germany. Hand washable. 51” x 61”. 
Only $5.98. (Add 50¢ each mailing). 


GREENLAND STUDIOS, 505 Greenland Bldg., Miami, Fla. 33147 


ee PET SEAHORSES 90¢ 


Order a Seahorse family—Papa, 
Mama & 2 babies. Keep in ordi- 
nary bowl or jar. Amusing hobby 
for children & adults. See baby 
Seahorse take a ride on Father's 
back! Free food, instructions in- 
, cluded. Adorable pets. One Sea- 
horse is 90c; Mated Pair for 
$1.80. Special: send $1.90 for 
Papa, Mama & 2 babies. Live 
delivery guaranteed 
Florida Seahorse Co., LH-6, 

Box 300, Miami Beach 39, Fla. 
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MAKE YOUR CHILDREN BEHAVE 


continued from page 117 


56.____a. Eat whenever Dad gets hungry. 
b. Establish a regular time for 








dinner. 
57 _a. Provide variety by sitting in a 
different place every night. 
___b. Provide uniformity by a special 
place for each member of the 
family. 
58.____a. Mention beforehand what you 
are fixing for dinner. 
____b. Keep the menu a secret and sur- 
prise the family. 
59. a. Enforce one reasonable rule at 
the dinner table. 
____b. Watch the children closely to 


detect any bad manners. 


One effect of tension in some people is 
Joss of appetite. After you have done 
something to make dinnertime more pre- 
dictable, there will be less tension at 
mealtime. There are other ways to lessen 
the tension. The dinner table is a good 
place for conversation. But often it be- 
comes a sounding board for any member 
of the family who has a complaint. 
Which of the topics of conversation be- 
low is likely to create a more comfortable 
atmosphere at dinnertime? 





a. Johnny’s latest misbehavior. 











60. 
___b. Suzy’s latest accomplishment. 
61. a. Suzy’s poor eating habits. 
____b. The tastiness of the main dish. 
62. a. Dad’s troubles at work. 
____b. The progress of the new freeway. 
63. a. The funny thing that happened 
at school. 
____b. Johnny’s complaints about the 
neighbor boy. 
64.____a. The problems arising from U.S. 


foreign policy. 
. The financial problems of the 
family. 


65. If someone brings up an unpleasant 
topic of conversation, which is the better 
method of handling the situation ? 

____a. Say, “Let’s not talk about that. 
It’s not the right kind of talk for 
the dinner table.” 

Ignore it. Continue talking 
about the prior topic, or bring up 
a new one. 


aoe: 


The kind of rules which parents try to 
enforce at the dinner table are often un- 
reasonable and unenforceable. A parent 
is concerned about his child’s nutrition, 
of course. But forcing a child to eat a 
particular food, or punishing him when 
he doesn’t, is not the way to build 
healthy eating habits. It is a good way to 
build an aversion to foods. Instead, pro- 
vide your child with a variety of good 
foods. Let him decide what he will eat, 
and how much. (If he eats very little, 
and you worry a lot, give him a vitamin 
pill every morning. It probably won’t 
hurt him.) 


Which rules below are consistent 
with the principle, Provide a variety of 
foods and let him decide what he will eat 
and how mueh ? 

66.___a. “You must finish your peas be- 


a” 


fore you can have more peas. 


___b. “You must finish your peas be- 


fore you can have more meat.” 


“You may not have dessert until 
you eat all your dinner.” 
. “You may not come back to the 
table after you have left.” 


Gi. nla 


a. Suzy must eat at least one bite 
of everything. 

Mother must put a little bit of 
everything on Suzy’s plate. 





b. 


Sometimes parents encourage eating 
probiems by “‘catering’”’ to them. In an 
extreme instance, Mother fixes a differ- 
ent meal for every member of the family. 
It is easy to see how such problems arise. 
When Suzy is six months old, Mother 
offers her spinach. It tastes strange, and 
Suzy refuses it. Mother tries again a few 
days later. Suzy refuses again. Mother 
concludes that Suzy doesn’t like spinach. 
She talks about Suzy’s aversion to spin- 
ach. She never fixes spinach for Suzy. As 
soon as Suzy is old enough to under- 
stand, she learns that she doesn’t like 
spinach. She sometimes wonders how 
spinach tastes. 

A child refuses a new food because it 
looks strange or tastes unusual. Some- 
times he just doesn’t feel like eating a 
particular food. (Many adults who like 
eggs cannot tolerate them on some days.) 
It is not reasonable to conclude that a 
child has a permanent dislike for a food 
because he rejects it on a few occasions. 
Continue to offer the food. The child 
may eventually decide he likes it. 

Which of the choices below is consist- 
ent with this position.? 


69. If you are serving something you are 

sure Johnny won't eat: 

a. fix something else for him. 

____b. inelude at least one food in the 
menu that he will like. 





70. If Johnny did not eat anything at all: 
___a. allow him to fix himself a bowl of 
cereal before he goes to bed. 

___b. allow him to rummage in the re- 
frigerator while you are eating 

dinner. 


2. Bedtime Problems 


When children are tense and fright- 
ened, they can’t eat. Neither can they 
sleep. When there are problems at bed- 
time, look first at the environment. If the 
environment is safe and comfortable, 
such problems will be less likely to occur. 

A child relaxes when he knows what’s 
coming next. Introducing consistency 
into the bedtime routine is the first step 
in attacking these problems. Which of 
the choices below will make bedtime 
more predictable? 


71.___a. Day 1: Bath, pajamas, teeth, 
water, toilet 
Day 2: Bath, teeth, toilet, pa- 
jamas, water 
Day 3: Teeth, pajamas, story 
Day 4: Pajamas, teeth, lullaby 


___b. Day 1: Pajamas, toilet, story, 
water 
Day 2: Pajamas, toilet, story, 
water 
Day 3: Pajamas, toilet, story, 
water 
Day 4: Pajamas, toilet, story, 
water 


“ 
® 
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_a. Have your spouse oversee the 
routine sometimes. 

b. Always oversee the routine 

yourself, if at all possible. 








73.___a. Establish a consistent time as 
bedtime. 
___b. Put the child to bed when he 


seems to be tired. 


a. Read a familiar story at bed- 





7h. 
time. 
___b. Read a new story every night. 
15. a. Provide a variety of kinds of 





night clothes. 
Provide similar-appearing 
night clothes. 


Many children refuse to go to bed, or 
refuse to stay there. Others cry or make 
numerous demands on their parents 
when they are put to bed. These children 
are tense and frightened, although they 
often appear to be brash, lively, willful 
or winning. They will relax during the 
performance of a predictable routine. 
When a child is very fearful, a warm 


‘bath is particularly comforting. Listen- 


ing to a story which he knows well is 
also relaxing. Establishing a bedtime 
routine is very much like establishing a 
rule. A child must test it before he can 
depend on it. Be prepared, then, to en- 
force the routine as you would a rule. 
Include in the routine all the necessi- 
ties, like going to the bathroom and 
drinking some water. Then you will feel 
better about ignoring the ‘‘irrelevant”’ 
demands after the child is in bed. 
Aside from establishing a routine to 
help the child relax, you can make other 
changes in the environment to make it 
safer. Which of the changes below would 
make a fearful child more comfortable? 


a. Put the child in a room with an 
older brother or sister (they 
“get along’”’ well). 

Put the child in a room by him- 
self. 


76. 





a. Make the room as dark as pos- 
sible. 

. Leave the door open a crack, or 
use a night light. 





a. Put guard rails on the bed. 
. Insist that the child use a 
“grown-up” bed. 





a. Close the closet door before you 
leave. 

Come in often, without warn- 
ing, to check on things. 





Sp: 


After you have established a routine, 
and made the bedroom as safe as pos- 
sible, it is necessary to remove possible 
sources of stimulation. Which of the 
following choices would reduce stimula- 
tion and encourage sleep in a wakeful 
child? 


a. Give him warm milk before bed. 
___b. Give him a cola before bed. 
(Most colas, like coffee, con- 
tain caffeine.) 


80. 





a. Invite company to come as soon 
as the child is in bed. 

Invite company to come after 
the child has had some time to 
go to sleep. 


81. 





a. Turn down radio, television or 
record player until the child is 
asleep. 

. Keep the volume on those items 
high, so the child will learn to 
sleep in a noisy place. 


82. 





83.____a. Draw the curtains and shades. 


____b. Leave the curtains a 
open. 


When children share the sar 
they commonly stimulate ea¢ 
They tell stories, gossip, invent 
Which of the measures below 
duce this problem? 


a. Put them to bed at t 
lime. 

. Establish a different 
for each child. | 


8h. 





. Put them to bed at t} 
time, but put one in 
until a later time. 

. Put them to bed at tj 
time, but tell them of 

a. Leave the door open, so 

hear if they fool aroun 

Put a screen or some f 

between their beds. 





Seah 


After you have done everyt 
your power to make the en 
safe, predictable and non-stimull 
is time to handle the problem be| 


4 


Which method of handling the he 


described below is consistent ¥ 
methods described in this progre 


| 

87. Matthew gels out of bed a | 

a. When you hear him get ou 
fell him to get back in be 
doesn’t get back quickly 
him. 

. Listen carefully, and whe 
gets out of bed, put him 
bed. Say, “It’s not time | 
yet.” 





88. Mary cries and screams w 

put in bed. 

____a. Since the environment is 
safe as possible, ¢ 
ing to be an irrelevant 
Ignore it. Do not respone 
will cease after some testi7 

. Since Mary is crying shet 
be ready to sleep. Let her 
and play until she is tired 








89. Mark keeps asking for things 
is put in bed. He wants water, C06 
light on, the light off, more cover 
of his toys, ete. | 
____a. His asking for things indt 
unfulfilled need. Give him: 
asks for, if you think it 7s 
able, and eventually he H 
satisfied and go to sleep. | 
Since you have made the 
ment as comfortable as 
assume that his demands} 
relevant. Do not answer hi 
eventually he will relax ai 
sleep. 


90. Luke and Logan spend five 
minutes talking before they go tos 
a. Insist that they not talk, 
problem might arise if yo 
keep control of things. 

Since they regularly go t 
after five or ten minutes, a 
talking. If their talking 

problem, that is time 

institute a rule. 





sah! 


People who wait until everyo 
has taken a vacation before t 
theirs are the same people w 
their Christmas shopping done 
Thanksgiving. 


—Poor Woman’s Alm 
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“Use an ordinary shainpoo on hair color? I know better,” 
says world-famous hairdresser Gene Shacove. 


“Clairol Shampoo has been keeping my customers’ hair color 
true for years. | always recommend it for at-home shampooing, and 
| insist on it in my salon. To wash hair clean without fading hair 
color, there’s nothing like Clairol Shampoo.” 

So if you use haircoloring, be kind to it. Wash it with Clairol 
Shampoo—the colorfast formula. Blue for blonde shades. Green for 
brown, black and red shades. 


Clairol Shampoo, (: Good Kosesiaepinn | 
the colorfast formula. unin 





New concentrate in 
1967 unbreakable plastic tubes 
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Your husband's weakness. 


Every man has a weakness. 
He’s just not as strong as you 
think he is. He needs support in 
his vital area. Support and 
protection against the strains of 
ordinary, everyday activities. A 
man can strain himself just by 
walking upstairs, pushing a 
lawn mower, hoisting the kids, 
running for a train. So he 
should be protected. 

That's where Jockey briefs 
come in. This briet tirmly 
Supports a man in everyday 
activities. And, at the same 
time, it’s comfortable. 


The Jockey brief is made 
with soft absorbent cotton that's 
tailored precisely to fit perfectly, 
front and back. Its unique 





e great Same Price Sale. Today's turned-on styles at good old-fashioned prices. 














construction is the secret of itg 
firm yet comfortable feel. 4 

A lot of copies have come ; 
along since the Jockey Classic 
brief was first invented. But th 
brief is scientifically designed 
to give aman comfort and 
protection. 

Next time you buy underwe 
remember a man needs 
our special kind of support. 
Be sure you get 
genuine Jockey brand. 

Look for the famous Jockey 
boy on the package. Get the 
Classic brief for $1.25 or the 
mesh-pouched Thorobred 
Super brief for $1.75. 

Give your husband a little 
support. He needs it. 
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Artichoke Stuffed with Shrimp is served 
with Green Goddess Dressing to accent 
its delicate blend of flavors. 


Roast of Lamb comes to the table in 
‘tray, accompanied by roast potatoes, 
as, and a sprig of fresh mint. 


Jambalaya, a New Orleans specialty, looks glamorous, tastes 
delicious, and makes a wonderful main course for a buffet 
dinner or luncheon. 
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From New England Clam Chowder...to New Orleans Jambalaya...to San Francisco Cioppino... 


are this “tour-and-taste” adventure 


around America for 10 days free 


saked Acorn Squash 
with maple syrup, 
cinnamon and cloves, 
lous with turkey. 





- made the authentic 
Way is one of Amer- 
st luscious desserts. 
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Imagine the fun of roaming through America’s 
mast fascinating places to see the sights and 
taste the delicious local specialties! In San Fran- 
cisco, you’d visit the Palace Hotel and try their 
famous seafood salad. In the South, you’d sam- 
ple crunchy Pecan Pie, Chiles Rellenos in the 
Southwest, hearty Red Flannel Hash in New 
England, Florida’s luscious Key Lime Pie! 

The recipes for these and dozens of other mar- 
velous dishes are waiting for you in American 
Cooking—the introductory volume in FOODS OF 
THE WORLD—an exciting new cooking series by 
TIME-LIFE BOOKs. 


The best of the old and the new 


The cooking styles of many lands meet in our 
Own country, to blend, mingle, go through subtle 
changes and finally emerge as a distinctively 
American way of cooking. In this big, beautiful 
volume, you'll find the whole rich spectrum of 
American cookery...from old-fashioned Spoon 
Bread to luscious new desserts made with your 
mixer or blender. It explores the enormous diver- 
sity of foods available to us today, and suggests 
new ways of adding variety and excitement to 
your family meals and party dinners. And its 
wonderful recipes for appetizers, soups, entrées, 
salads, breads and desserts are so easy to follow, 
even a beginner will get wonderful results! 

This new FOODS OF THE WORLD volume was 
created by TIME-LIFE BOOKS in cooperation with 
James Beard, famous authority on good food 
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as a guest of Foods of the World 


and drink; author Dale Brown; and Michael 
Field, one of the nation’s foremost cooking ex- 
perts. Its 96 pages of full-color pictures are the 
work of noted photographer Mark Kauffman. 

This pictorial richness is typical of all FooDs 
OF THE WORLD volumes. It is the only interna- 
tional cookbook series illustrated in the unique 
full-color photo-essay style of TIME-LIFE Books. 
Each volume takes you to another land or region 
where experts in that particular cuisine give you 
authentic recipes for its most delicious dishes 
and tell you about its interesting traditions and 
food lore. All recipes are straightforward and 
easy to follow. Every one is tested before inclu- 
sion under the supervision of Michael Field and 
chef John Clancy. 


Use the book for 10 days free 


The best way to discover how much you'll enjoy 
FOODS OF THE WORLD, Is to try a volume. So we’d 
like to send you American Cooking to use for 10 
days free. Then, if you wish, you may return it 
and owe nothing. If you do want to keep it, it is 
yours for only $4.95 (plus shipping and handling). 
You'll then be entitled to receive another FOODS 
OF THE WORLD volume for free examination 
every two monihs, and to keep it, if you wish, at 
the same low price. Other cuisines in the series 
include those of Provincial France, Italy and 
Scandinavia. Sending the coupon below does not 
obligate you to buy anything, so why not mail 
it today? 
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You get both FREE with 
American Cooking 















The handy, spiral-bound 
RECIPE FILE contains 
over 100 recipes, including 
all shown in American 
Cooking. (Each FOODS OF 
THE WORLD volume comes 
with its own RECIPE 
“ILE, at no extra charge.) 


64-page KITCHEN 
GUIDE contains valuable 
tips to help you shop for, 
prepare and serve compli- 
ment-winning meals in 
every cuisine covered by 
FOODS OF THE WORLD. It’s 
free with American Cooking 
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TO: TIME-LIFE BOOKS, Dept. 0702 
TIME & LIFE BUILDING 
CHICAGO, ILLINOIS 60611 


Please enroll me as a subscriber tO FOODS OF THE 
WORLD and send me the introductory volume, Amer- 
ican Cooking, plus the Recipe File and the Kitchen 
Guide for a 10-day Trial Examination. If, at the 
end of that time, I decide not to continue the series, 
I will return everything, cancelling my subscription. 
If I keep them, I will pay $4.95 (plus shipping and 
handling). I understand that future volumes will be 
issued On approval at two-month intervals, at the 
same price of $4.95. The 10-day Free Examination 
privilege applies to all volumes and I may cancel 
my subscription at any time, just by notifying you. 


Name 
(Please Print) 
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New hope for people with pink bathrooms. 
Now Phase III comes in pink. 


Still the only deodorant bar with cream. Now in aqua and pink too. 
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Revlon Hard eye makeup has had 


iLtwelne. new trash on rs sort. 
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Everything is totally 
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eye makeup Soft demi-textures. 

Newest (softest) look 
yets:‘Demi Frosted Eyeshadow’. 
The powdercreme texture is 
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make eyes look huge. Hazy. 
(Marvelously unmade-up !) 


e For lids. For lashes. Even = 
first for brows. es 


The Collection: Translucent Powdered 
Eyeshadows (new Frosted & Unfrosted) 
Brow Color/ Liquid Eyeliner / Lengthen- 


ing Mascara/ And the biggest eye-opener REVLON 
of themall: Translucent BrowLightener. 
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Our September Book Bonus The Hurricane Years by Cameron 
Hawley, author of Executive Suite and Cash McCall, is a timely 
look at the problems of a competitive, successful advertising 
man in his mid-forties when, at the height of success, men change 
jobs, face family troubles, divorce wives—and suffer heart at- 
tacks. Author Hawley tells us that, though The Hurricane Years 
is not autobiographical, it is rooted in personal experience: “‘In 
April, 1962, I was struck down by a heart attack. The essential 
structure of The Hurricane Years suddenly flashed into my 
i mind. I became aware that a heart attack, beyond anything I 

had ever ex, erienced or observed, aroused a powerful urge for 
self-analysis, a desperate need for self-understanding.’”’ Hawley then spent six years 
researching the phenomenon of the “mid-forties crisis.” He talked to so many wives 
that Kay Wilder, wife of the book’s hero, became a much more important character 
than originally planned. Hawley realized that every man is forced to make his own 
individual accommodation with the world, ‘‘but there are principles to be followed, 
guideposts to mark the way, pitfalls to be avoided. That understanding has changed 
my own life over the past six years, and that, above all else, is what I hope the reader 
will find in The Hurricane Years.’ Part One begins on page 135. 


Dr. George R. Bach, director of the Institute of Group Psychotherapy in Beverly 
Hills, Calif., spent a decade designing and testing his unique system for fair fighting 
in love and marriage. In his new book, The Intimate Enemy, which the Journal begins 
on page 76, he tells you what to do about the fight-evader who. “‘gunnysacks”’ his 
grievances; the hawk who rampages through “kitchen sink” fights; the disenchanted 
lover who says, ‘“‘Here we go again!”’ and gets stuck in a rut of round-robin bickering; 
the Satan who fights dirty—in fact, everyone who has been close to another person. 

But even this doctor, who has heard and analyzed more intimate encounters than 
anyone since Adam and Eve, was awed by the heat generated between collaborators, 
especially on a book that’s as controversial as The Intimate Enemy. 

“T hate to fight with writers,” said Dr. Bach. ‘‘They’re a terribly stubborn bunch! 

“Boy,” said collaborator Peter Wyden, the Journal’s executive editor, ‘‘after 
you win your first fight against a fight doctor, you go home to your wife with 
all kinds of new ideas!” 


? 


Maxine Cheshire (author of THE TED KENNEDYS CONQUER FEAR, page 87) is a 
syndicated Washington Post columnist who holds the title of ““Champion Kennedy 
Watcher.” Having covered the Kennedys since 1956, it’s been said that she knows 
more about the Kennedys than the Kennedys do. Maxine tells us that Dick Drayne, 
Ted Kennedy’s press secretary, reported “‘when a Kennedy wants to find out what 
the other Kennedys are doing, they read your column.”’ Maxine on Joan Kennedy: 
“Joan is everyone’s favorite Kennedy in Washington—including mine. She’s the 
nicest, most natural—and the best politician of the Kennedy women. My little 
daughter’s birthday is on March 17th (St. Patrick’s Day), and when she was born, 
Joan sent flowers with this note: ‘If only Ethel or I could have managed to do that!” 


Richard H. Kuh, author of A PLAN TO KEEP PORNOGRAPHY AWAY FROM CHILDREN, 
page 70, is a trial lawyer and a member, by marriage, of the Journal family—he is the 
husband of our Pet News editor, Joyce Kuh. Dick has long been active in initiating 
legislation to help resolve some of our most difficult social problems—police vs. 
citizen rights, narcotics, and his pet problem: censorship. To many, censorship is 
synonymous with stifling creativity, yet, without censorship, what would prevent 
young children from reading pornographic books? We think Richard Kuh offers a 
thoughtful solution to this complicated problem. 


What do you do with a 50-pound bag of peanuts? Art Director Herb Blei- 
weiss had to answer that question when photographer Bernard Gray sent him one 
(after using it in the photograph for WoRK WONDERS WITH PEANUT BUTTER, page 
106). Herb’s answer was to share the wealth with the rest of us. 
drawback: the peanuts, all 50 pound 
one (they’re like raw 
about the taste. 
gradually, great handfuls were carried off 
roasting. Here, in case you e) 


There was only one 
were RAW. Everyone tried at least 
ie hungrier ones insisted they 
e 2>dible 


to our respective homes 


; of them, 
green peas), and tl were nutty 
Others of us felt that the only peanut is a roasted one; so 
and ovens—for 


er recelve a 


50-pound bag of raw peanuts, is the roast- 
ing recipe: Place peanuts on a flat pan in 
a 250° oven for one hour. That’s all. 











what's 
hassenins 


WHAT’S HAPPENING IN MOVIES: For 
Love of Ivy, Sidney Poitier’s zing-along 
comedy with a sizzle-looking newcomer 
named Abbey Lincoln, and Beau Bridges 
as a wigged-in hippie. Will it live for- 
ever? Nope, but it’s lively right now. The 
only message in Poitier’s plot: Laugh it 
up. . . . The Lynching of Elizabeth 
Taylor—that’s the announced name for 
a Warner’s film, but let’s bet a one-dollar 
Federal Reserve note that she has her 
lawyers filing papers this minute. Sure 
there was an Elizabeth Taylor and sure 
she was a murderer and sure she was 
hanged in Nebraska in 1855. But really, 
fellas. . . . This month’s blockbuster: 
Funny Girl, starring Omar Sharif and 
Barbra Streisand. The musical story of 
Fanny Brice was a Broadway hit (People 
was the song). Omar, who grew up in 
Egypt, sings for the first time as Fanny’s 
husband, Nicky Arnstein. How’s that 
for casting? . . . Miss Streisand, the 
champ off-screen prima donna, follows 
with Hello, Dolly, still months away. 
Our on-set observer reveals she had dif- 
ficulty getting with the Dolly Levi role, 
but finally caught on so well that she’ll 
be more than a pale imitation of Pearl 
Bailey. .. . Patty Duke, no stranger to un- 
usual roles (she was her own cousin on 
TV), is faced with her own ugliness in 
Me, Natalie, an everything-happens film 
with an everything-happens girl. Men 
often have an easy time with unattrac- 
tive girls who are hungry for affection, 
any kind. Any kind is what Me, Natalie 
Te MGase. 
Gordon Parks, 
the brilliantly 
sensitive pho- 
tographer, 
leaps to Holly- 
wood as the 
first Negro di- 
rector of a ma- 
jor film: The 
Learning 
Tree—with a 
Negro cast. 
The real news 
will come when 
a black direc- 
tor doesa white 
film. Still, it’s 
a step side- 
ways. 
Richard 
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Robert Sherman, who had every 
singing the Mary Poppins songs 
have finished Chitty Chitty Bang B 
are tuning up for a film musical of 
Sawyer... . But it may be Joe 
who has autumn’s greatest hit. The 
ducer of The Graduate is ready with 
Lion in Winter, with Katharine Her 
as Eleanor of Aquitaine and Peter 0 
as Henry II. The twelfth century 
all that. 


No matter what age you are, 

never outgrow that back-to-school fee 

ing that goes with Labor Day. 
—Poor Woman’s Almand 


National Dog Week will be celeb J 
September 22-28. A few of the eva 
taking place: 
@ !n Jacksonville, Fla., a sort of 
fair will be held on Sept. 22 in Wi 
Branch Park. The local K-9 Drill Te 
will perform every half hour; a { 
King and Queen of Dog Week willl 
elected (10¢ a vote); handlers’ com 
tition for children will be staged; a | 
senior citizen’s award will be give 
the oldest dog. Mrs. Blanche Carlq 
dog trainer, who started Jacksonvil 
program nine years ago, reports t 
all proceeds from the day’s events 
as always, be donated to animal 
search programs. 
@ In Hollywood, Calif., a dog par 
will march down Hollywood Bouley 
to the accompaniment of bands ¢ 
banners. Francis X. Lohmann, dog 
umnist, who organized the parade, 
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: T he freshness of a shower 


in ashaker. 


Every place it touches 
turns to freshness. And the freshness 
lasts from shower to shower... 
because this body powder gives 
deodorant protection. 


Experience it. 





ane FST 


So nr SE TET LA SE YE EAE RMS SET 








noe er ee 


ee er 





is somebody’s wedding. So next time someone you know sets the date, why not telephone? 
Long Distance is the next best thing to being there. 


ATs. 


and Associated Companies 

















Instead of remarking every fall that 
the days are getting shorter, I wish 
people would notice that the nights 
are getting longer. 
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ll arranged by Michae! Trinkley, 
tiated Columbia’s Dog Week par- 
on in 1966. Three years ago Mr. 
y read about National Dog Week, 
he sponsoring organization, the 
9d Institute, and asked how he 





WHAT’S HAPPENING ON BROADWAY: 
Doesn’t anyone have an original idea 
for a musical? Producers poof the dust 
elp. The Institute replied, asking from musty movies, books and plays. 
be local chairman of the cele- Everyone leans on everyone else. All 
. Mr. Trinkley answered that he the same, they’re hits. Promises, 
ye happy to be chairman, if they Promises, a sure smash, is leased from 
inted him, and added that he The Apartment, the old Jack Lem- 
ly 12 years old. Michael will be mon/Shirley MacLaine film. Script 
his usual TV appearances, de- by Neil Simon (The Odd Couple), songs by 
‘posters all over town (driven by Bacharach and Davis (Alfie, This Guy’s 
ants) and speaking atthe kennel in Love With You), and money by the 


‘the third year. ton. .. . Into rehearsal this month goes a 
qaing over the nation’s canine ac- musical called Dick Tracy, the cop with 
will be TV star Mike Douglas, a beat... . Alfred Drake ducks into After 


ry chairman of N.D.W. 
nal Dog Week's official slogan: 
> to be your dog’s best friend. 


You, Mr. Hyde, courtesy of Dr. Je- 
kyll. .. . A Mother’s Kisses smacks of 
Bruce Jay Friedman’s novel... . Billy adds 
gobs of songs to Melville’s Billy Budd. ... 
Angela (Mame) Lansbury turns up as The 
Madwoman of Chaillot (the woman who 
dwells happily in a Paris sewer) in that 
play’s transmigration to Dear World 
(tunes by Jerry Herman, who scored with 
Hello, Dolly)... . Plans hum for musical 
versions of Robert E. Sherwood hits: 
Idiot’s Delight and The Petrified For- 
Books into musicals: Elmer 
(continued) 







’s so easy about falling off a 
—Poor Woman’s Almanac 


eaching mynah birds to talk— 
sly—try the new 45 r.p.m. rec- 
n Custom Bird Records ($1.29). 
the phrases repeated over and 
“Canaries are cute, but they _ est. 
Ik.” Gantry by Sinclair Lewis, 





IF IT WERE MY CHILD... 
A Column For Mothers Only 


greatest child-care experts in the world are mothers, because they alone know 
pecial joys and daily headaches of bringing up children. In this column our 






2 have the chance to share with each other their best 
ions to the everyday problems of living with children. 


Sanotess SANDBOX: The fine sand 
‘children’s sandbox wasa big mess—it stuck to their 
and clothes, got into their eyes, and they were al- 
tracking it into the house. | have found a replace- 
for it: aquarium gravel. The gravel is coarse 
gh so it doesn’t stick, comes in a variety of col- 
indis inexpensive—I filled my sandbox for under 
Mrs. James P. O’Hair, Syracuse, N.Y. 








LT a 
Doctor's DILEMMA: When a small child is afraid 
of having medicine put on his scratches, etc., | make 
him less afraid by asking him to be the ‘‘doctor"’ and 


put his own medicine on his 








wound. When he is busy 
and in control, he is (&) 
very brave— G 
even ifitisa 


bit painful.—Frances 
Pooser, Arcadia, Fla. 








RKED KEYBOARD: | have small children 
nquisitive fingers and | haveapiano. To pro- 
ny children from mashed fingers, | placed 
k at each end of the keyboard. Now, if the 
‘Ops, their fingers aren’t 

Mrs. S. K. Skerish, Arverne, N.Y. 






Grow, LITTLE BOOKWORM, 
GROW: My young son didn’t like to read, and his school 
report card showed it. To encourage him to read without 
nagging him, we created a ‘‘bookworm.’’ We made the 
head first (out of green paper) and put it up on my son’s 
bedroom door. Each time my son reads a new book, we 
add a segment (with the name of the book on it) to the 
bookworm’s body. It has become a game to see how fast 
the bookworm will grow, and for every 10 books read, my son 
| gets a small reward. It’s fun, inexpensive, and my son's read- 
‘as improved.—Mrs. Beverly Pendergast, Bismarck, N.Dak. 
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Now it’s as easy as (A}BYLC) 


to make these 


luxurious deep-pile rugs! 


No winding 
or cutting of wool 
—it comes pre-cut. 


Design stencilled on 
er Le iil -eme lel aa oh eel tel ao 
you can't make a mistake. 


Ingenious latchet hook—ties 
a perfect knot every time. 


Making one of these beautiful rugs is not 
only easy—it’s fun, too—the remarkable 
Shillcraft way. The richness of your very 
first rug will amaze you and your friends. 


signs, including modern...4 shapes: oval, 
rectangular, circular, semi-circular... 150 
selections in all...53 colors (if you prefer, 
choose your own color combinations). 


Create a perfect heirloom-quality rug your 
first try...a showpiece for your home, 
ideal for an important gift. And gain worth- 
while savings as another reward of making 
it yourself! 


Get everything you need by mail at 
direct-from-importer savings: 


B ya ported from England. No 
cutting or winding...comes cut-to-size. 
Guarantees even, extra deep pile. 


a e pattern is stenciliecd Nn coior on 
sturdy English canvas. Just match yarn to 
colors On canvas: you can’t make errors. 
Work on an ordinary table or even on your 
lap. No bulky frames needed. 


—Shillcraft latchet hook ties wool to 
canvas easily, quickly, tightly. Vacuum or 
clean with safety... wool cannot pull out. 


So easy, you can do it watching TV. 
Two can enjoy it at the same time...so 
simple even young children can help. 
me Make a complete 
rug for as little as $13.50. 


1 . 5 For your 
catalog and camplete information, use the 
handy coupon provided. 


NOT SOLD IN STORES! AVAILABLE ONLY 
DIRECT FROM SHILLCRAFT 
106 Hopkins Place, Baltimore, Md. 21201 


Sa eae) an 
stele a 
of RUGS 


Book of Readicut Rugs 


Mail coupon today for 
Ma Rey ee 
Book of Rugs plus 
TTS LT tae 
in all 53 colors 








TIGER (no. 121) 


SHILLCRAFT, Dept. L-16 
106 Hopkins Place, Baltimore, Md. 21201 


Please send me your new 24-page Shillcraft Book 
of Readicut Rugs and complete information—plus 
100%-wool samples in 53 colors. I enclose 25¢ in 
coin to cover handling, but otherwise there is no 
obligation 


PRINT: 
Name 


Address 
0 ———————————E———— SSS 


State & Zip 

(or Prov.) 

ATTENTION CANADIANS: Senc 25¢ to above address 
for your catalog. Orders will be shipped direct from 
our Canadian office in Quebec Province 


| 
| 
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‘exciting 


things to do than scrub floors: 


: 


cleans & waxes atthe sametime! 


New-formula One-Step 
and detergents for extré 
plus tough wax 


shine. Cuts your wc 
aker of (Ar 





combines ammonia 
cleaning power... 
yht, long-lasting 
ves you time! 

rong FLOORS 


gr 











continued 

The Rothschilds by 
and Our Crowd, by Stephen Birming- 
. . Truman Capote’s novella The 
Grass Harp changes to Yellow Drum, the 
movie Zorba the Greek dances on stage as 
Zorba, and Teahouse of the August Moon 
won’t even change its name. ... BUT: 
Hooray for Alan J. Lerner—he refuses to 
play in this eclectic circus. He’s doing an 
original musical about the French coutu- 
riere Coco Chanel. That’s something we 
can all look forward to: Katharine Hep- 
burn in Coco. 


Frederick Morton, 


ham. . 


I’m no good at little decisions—like, 
should you take half a bottle of 
Worcestershire sauce with you when 
you move?2— Poor Woman’s Almanac 





































strapped into a kite the way Joh 
the first time he tried.’”’ Feldman, 
the very best TV producers, h 
finished Carson’s first entertai 
special, Johnny Carson Discovers 
Gardens. That won’t win an Emi 
ea awlnetieoes titles, but itll make a splash in t] 
anes eheee ings. This September 7 NBC sha 
clinging voice tures Vicki Carr and Every Mother, 
ont a who'll sing while John towels off! 
mateh that she. Enesemes The Miss America Pagea 
ee ne oe mediately following this aquatic) 
Brandwavmer: and if anything can make thost 
mann oe ane look good it’s an hour of Carson| 
Bthee *neomeale bathing suit... . Other watch-’er 
Sind? sAndicl cials: “‘Model of the Year’ Pageant 
Beh es Se Sia tember 14, CBS): The high che¢ 
aie comida pene: tries to look cool with $25,( 
possibly sit prize contracts at stake. Jack Lin| 


down in that 
gown. Again she 
sings See What 
the Boys in the 
Back Room Will 
Have, Falling in 
Love Again, and 
that most 
wrenching of 
anti-war songs, 
Where Have All 


Marlene Dietrich 
was such a sen- 


If you stop to think about how 
write your signature, it comes 


: 
aes 
looking like a forgery. | 





portrays Bert Parks. . . . The m| 
largest audience may overrun Am} 
living rooms when Elizabeth Tayle 
Orson Welles narrate Around the W 
Mike Todd. Art Buchwald, Gypsy Re 





theF lowersGone? Ethel Merman, Jack E. Leona 
Te F Lowell Thomas swing through thi 
WHAT’S HAPPENING IN TV: “Nobody’s bash September 8. . . . Vladimir 


witz at Carnegie Hall (Septemb 
CBS)—the first TV recital by the} 


going to believe it when they see Johnny 
Carson water ski 70 feet up in the air,” 
Chester Feldman tells the Journal from est piano genius of our time. It’s] 
his Madison Avenue office. “Even the _ ica’s first chance to watch Horowii 


pros don’t just go sailing into the air drink beer at the 7 


A TREASURED GIFT 


In our reader mail one day came a request from Mrs. C. A. Cabul of ¥ 
Virginia, for the poem ‘‘Daughter-in-Law”’ by Grace Noll Crowell that 
appeared in the Journal January, 1940. Here is her letter: “Many years ag 
almost 30—you had a poem in the Journal that my mother-in-law framed| 
gave to me. It has been a most treasured possession over the years. No} 
would like to give the same poem to my new daughter-in-law (as of May 
and I wish you would print it again.’’ We are delighted to once again p 
“Daughter-in-Law”’ with our best wishes for a truly happy marriage. 





DAUGHTER-IN-LAW 


BY GRACE NOLL CROWELL 





Been lovingly preparing him fé 
her. 
I would not bind them with one 
selfish thong 
That through its constant chafi 
might deter 
Their loye upon the highroad, thi 
must be 
Free as the wind is free. 


There are no words that I am master 
of 
With which to thank you, God, for 
my son’s wife: 
This girl who is part mother in her 
love, 
Part young girl and part woman, 
and her life 
So gathered up in flame to meet the 
one 


Who is my son. Dear God, I am so grateful that 0 


son, 
I yield him to her, I who have so In searching for a woman, found) 
long this one. 
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’ this luxurious 
new edition of 


7NCYCLOPAEDIA 
BRITANNICA 


ou get all 24 volumes now... direct from the publisher... 
ay later on easy Book a Month Payment Plan 


*s, in honor of our 200th Anniversary Celebra- 
yn, Britannica is now offering generous discounts 

its fine, richly gilded leather bindings—for ex- 
iple, you can save 30% on this luxurious edition 
Encyclopaedia Britannica, bound in durable, 
nd-tooled calfskin. This latest edition of 
itannica—the greatest treasury of knowledge ever 
blished—is being offered on a remarkable direct- 
ym-the-publisher plan. 


Amazing Savings Opportunity 
dU may wonder how we are able to make this 
ily amazing discount offer on our fine bindings. 
rst, because we hope for great demand on these 
Xurious, fine bindings, we would expect to ma- 
rially reduce our costs. And, because we would 
x€ every youngster to have the advantages of this 
€at encyclopaedia—to help with homework and 
answer questions—we pass these savings on te 
bu. All 24 volumes of Encyclopaedia Britannica 
ill be placed in your home NOW... you pay Jate7 


on convenient budget terms. It’s as easy as buying 


a book amonth. 


Thousands of Subjects and Illustrations 

For Homework and Household Help 
In the new edition of Britannica, you will find 
thousands of subjects that you and your family will 
refer to in the course of your normal day-to-day 
affairs. For example, you'll find special articles on 
household budgets, interior decorating, medicine 
and health, home remodeling, and child care. 

For students, Britannica is indispensable. And 
the new edition is the most readable, interesting 
and easy to use in our entire history. It develops 
the active, alert minds that bring success in school 
and later life. 

[he latest edition offers more than 22,000 mag- 
nificent illustrations—thousands in vivid color. The 
atlas section contains the finest, most current maps 
available. With 36,000,000 words 


some 10,200 of the world’s great authorities 


the work of 








Limited Time Offer 
on Fine 


Bindings 







The finest edition in 200 years— 
luxuriously bound in durable, 
hand-tooled calfskin. 


Britannica is the largest, most complete reference 
work published in America, 

Also, may we send you our special new 200th 
Anniversary Preview Booklet which pictures and 
describes the latest edition? For your free copy 
and complete information about this dramatic dis- 
count offer on our fine bindings—available only 
during this year—simply mail the attached postage- 


paid card now. _ 


| Mail card now 
\ for Special New 


and complete details 
on this remarkable offer 


If card is detached, write to Encyclopaedia Brita 
Dept. 962-X, 425 N. Michigan Ave., Chicago, 1 
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compact makeup...perfect even forthe driest skin 


It’s the first compact makeup with 
moisture lotion added! Perfect even 
for the driest skin. Dewy. Moist. Without 
a trace of shine. Never dry or powdery. 
‘Love-Pat Extra-Moist? You can use it 
as a complete makeup or for touch-ups. 
Nine subtle Revlon shades. Travels in an 
elegant wafer-thin couturier case. 


RAMOIST 














KENDALL 


Fold no more, 
my lady= gain 
a whole day off! 


You automatically buy that kind of 
time with Curity Prefolded Diapers 
and their extra absorbent woven-in 
center panel. iS 
They’re already folded, always in 
shape to pin on... save you at 
least a full day a year! 
Laundering? Quick and easy. Exclu- 
sive open-end design permits free 
passage of cleansing soap, water and 
drying air. 





Better fit, easier pinning is all part 
of Curity Stretch Prefolded. The 
same super soft, super absorbent all 
cotton fabric, woven to expand and 
contract at will. Look for both 
kinds, at good stores everywhere. 


CuRITy. 
Prefolded D 


Regular and Stret 
Se 


ig 
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Journals Journal 


continued 
same time. ... But maybe you ought to 
pass up your TV set and switch to a TV 
book: Seven Glorious Days, Seven Fun- 
Filled Nights—One Man’s Struggle to 
Survive Commercial Television in Amer- 
ica, by Charles Sopkin, published this 
month by Simon & Schuster. You won’t 
run into anything funnier this season. 
Charlie installed six television sets in 
his New York apartment, turned on, 
tuned in and almost dropped dead. For 
a week he watched all six sets at once, 
from before dawn to almost dawn, day 
after night, making notes and barking 
mordant mots into his tape recorder. 
The result is a real winner. 


Here’s a tip for people traveling long 
distances with children in the car. 
Dovw’t.—Poor Woman’s Almanac 


PET NEWS: Some of the best—and 
most entertaining—advice for cat and 
dog owners is available in two recent 
paperback books, C/s for Cat and D Is for 
Dog (Award Books, 95¢ each), both by 
Dr. Frank Manolson. Subjects are ar- 
ranged alphabetically, explaining and 
defining symptoms, diseases, breeds, 
food and other canine/feline phenom- 
ena from abortion to zoonoses. 

Dr. Manolson is a veterinarian in Lon- 
don (by way of Canada, New York, 
Florida, British Honduras and Sicily), 
who has worked with everything from 


PET PHOTO OF THE MONTH 


Scamp, the cat, Buster and Tippy 
share their master’s bed. Mrs. Joseph 
Hawkins, Piedmont, Calif. 


(Do you have a favorite pet picture? 
Send it to Pet News Editor, Ladies’ 
Home Journal, 641 Lexington Ave., New 
York, N.Y. 10022. Pictures will be returned 
ONLY if you enclose a_ self-addressed, 
stamped envelope.) 





monkeys to turkeys. He has some blunt 
words about pets and what people have 
done with them, and he is very quick 
to point out where animal lovers have 
done harm in their enthusiasm. Dr. 
Manolson visited the Journal recently 
to talk about some of his pet peeves. 

‘Man has messed up the dog,’’ he 
says, ‘‘pulled him, stretched him out, 
pushed him up and shrunk him.”’ Dr. 
Manolson likes dogs—some of them— 
and that’s why he’s concerned about 
breeds that have become too fashion- 
able too quickly and have acquired un- 
healthy traits in the process. ‘‘When a 
dog gets popular, anybody can sell any 





Dr. Frank Manolson and friends. 


dog, even if he has characteristics that 
shouldn't be allowed to disseminate. 
The poodle at his best is a wonderful 
dog. It is highly intelligent, decorative 
and doesn’t shed, but the popularity 
and desire for smaller and smaller dogs 
has ruined many of the breed.’’ He 
says that most of the small poodles he 
sees have badly formed heads that 
cause eye and ear trouble. 

Dr. Manolson’s other concerns in- 
clude ‘‘the dachshund that is more 
prone to spinal trouble, the Yorkshire 
terrier that loses its teeth by age seven 
or eight because its head is too small 
and the wire-haired fox terrier with little, 
wedge-shaped heads that are a neu- 





All movies used to be ‘‘colossal.’’ Now 
they’re all “frank.” I think, in retro- 
spect, I liked ‘‘colossal”’ better. 





rotic mess."' Still, in his book under D 
for dachshund and Y for Yorkshire ter- 
rier, Dr. Manolson suggests how to pick 
a reasonably healthy pup. 

Whatever your feelings about Dr. 
Manolson’s opinions, you will enjoy and 
profit by his advice. A sample from D 
Is for Dog: (continued) 








“Pm pretty sure that’s the best water I’ve ever tasted!’’ 





' 
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From the inside out. The summer sun 
can dry out a dog's coat and skin. Just ¢ 
Pet'm Coat & Skin on his food every day 
polyunsaturated fatty acids and vitamins 
softer shinier coat and guard against 
skin. It supplies vital nutrients many dog ft 
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From the outside in. Let Pet’m Shampi 
unbreakable plastic bottle) wash thos 
away. And give your dog a fresh clean smt 
Head off itches between baths with Pe 
& Tick Spray. 





Now at drugstores and pet counte 


Pet’ 
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Kitchen-Dining Room floor is néw, textured Kentile Wedge-Stone™ Vinyl Asbestos Tile. Vinyl Wal 
Base under cabinets. Installation goes fast and easy with 12” x 12” tiles. 6 colors. Your Kentile® Dealer? See the Yellow Pages under “Floors.” 





You couldn’t do more with your floor for *60. New vinyl Wedge-Stone Tile! 
For about $60 you can put down a 12’ x 15’ floor yourself. Never before have 
so few dollars bought so much floor beauty. Comfortable. Quiet underfoot. 
Greaseproof and easy toclean. P.S. Look for the name Kentile on the carton. 
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“A dog should be stroked, not pat- 
ted. Stroking is soothing. Patting is 
nervous.” 


“If you own a large dog that you can’t 
control, stay on good terms with your 


lawyer.”’ 
When cats are mentioned, Dr. Manol- 
son grins. “| prefer cats,’’ he admits. 


“Man hasn’t really changed the cat. 
The newly developed Rex cat is the first 
real change in cats, and it’s a freak. It 
has little fur; it’s a mutation that nature 
would allow to die out. It’s all right in 
an air-conditioned environment, but 
what happenswhen you get Rex strays?” 

Although cats are clean, intelligent, 
affectionate and graceful, according to 

‘the openly prejudiced Dr. Manolson, 
they do present their owners with a few 
problems. He has tried to solve those 
in C Is for Cat. Under F for fights, he 
suggests: ‘“‘You can usually separate 
two cats by dumping a pail of water 
over the pair of them.’’ 

Under the word ‘‘training,”’ Dr. Man- 
olson explains at great length just how 
to train a cat to come when called, 
retrieve, jump through a hoop, keep off 
the dining room table and even shake 
hands. But he adds: 

“| would like to state emphatically 
that all those lessons, as far as I’m 
concerned, are plain rubbish. | don’t 
think cats should be trained perform- 
ers. The only reason | include it all is 
to refute the common saying that cats 
can’t be trained.” 


Even if I don’t have much to do, I 


feel guilty sleeping past 8:30 in the 
morning.— Poor Woman’s Almanac 


WHAT’S HAPPENING IN BOOKS: Title of 
the month: Moths and How to Rear 
Them, by Paul Villiard. The world- 
famous lepidopterist tells you how to 
raise moths in the privacy of your own 
home. (Maybe this item belongs in “‘Pet 
News’’?). .. . Jim Bishop’s awaited book, 
The Day Kennedy Was Shot, is ready. 
What has happened to America that the 
reader is required to ask, Which Ken- 
nedy? ... Just out: Mary Ellman’s Think- 
ing About Women, an investigation of 
femininity with ‘ta devastating critique 
of the idea that a woman’s biology de- 
termines her psychology.’’ Miss Ellman’s 
editors at Harcourt, Brace call it ‘‘orig- 
inal, startling, funny and always deeply 
serious.”’ Sounds like every woman I’ve 
ever met. . . . Also this month, Pearl 


Tigress: 


are you wild enough 


to wear it? 


Impulsive. 
Unpredictable. 
Uninhibited. 
Always different. 
Never tame. 
Tigress— 
when life gets 
. . L& 
too civilized. 
PARFUM EXTRAORDINAIRE 
COLOGNE EXTRAORDINAIRE 





20 





“‘It’s supposed to be dripless.” 

































































Bailey’s autobiography The Ra 
She did it without a ghost-write 
wings. Didn’t she? . . . Nostalgia 
ican Album—How We Looked a 
We Lived in a Vanished U.S.A, 
ous picture book that shows / 
when it was still America. ... A’ 
the month of The Beatles, Hunte 
authorized biography. Davies te 
the four mopheads got from th 
to yeah yeah yeah. 


When historians are talking 
progress in the 20th century, 
shouldn't forget paper handker¢ 


Dick Benjamin stars in the film 
of Philip Roth’s National Book 
winning novel, Goodbye Columb 
lumbus meaning Ohio, not the ex 
“Oh yeah, I’m really excited ab 
private-lined Dick to the J 
Joyce Mig. “It’s so perfect it’s ine 
Paula [Prentiss, his wife] told 
ago; she said, ‘Oh, if they ever me 
into a picture it’s perfect for you 
forgot about it. Then a couple of 
ago, when they were casting t 
they saw me, and that was it. 
even have to try out, they jus 
cally saw me. Goodbye Columb 
much like me—my _ backgrour 


everything. I mean it’s all thos 
feelings that you couldn’t a 
feel even if someone tried expla 
to you from now until doomsday.) 
Schulman wrote a beautiful seri 
raculous. What’s so miraculous 
screenplay, not just a rewritten 
Arnold made it come to action: 
talks about it, they do it. Yeah, ai 
Paula and I will be in Joe 
movie, Catch-22—that’s great, toe 
been so excited we don’t know ¥ 
be excited about anymore.” 








VAHAN SHIRVANIAN 








-— 9 


e * 


.3@ CUAIROL INC. 





Mtreducing Kindne 


for Curls 


Ironed-straight hair needs just a little sup- Now even if you’ve got limp, wispy hair, even if 
ort. But curls need a lot. And this year it’s curls. you straightened the life out of it last year, pile up the 
So Clairol made Kindness® with Extra-Hold. curls and let the tendrils tumble. 
\ protein rich instant conditioner just like regular New Kindness with Extra-Hold is for when your 
indness, but with an extra helping of body. hair needs not just Kindness, but a bit of firmness, too. 


New Kindness with Extra-Hold from Clairol. 














THE FINEST FEMININE PROTECTION COMES 


FROM 








KIMBERLY-CLARK 
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FOR YOUR WATER. 
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Your water 
can leave 
spots 


like this 


dulling 
mia 
like this 


are the — erie dishwasher cera nt 
special formulas for extra-hard water, hard water, 
ff water. That's why Finish gets 
lean. No MCL tee a Rae 


Moto telg uci lg 


Your water affects” 
stile hess * It can le 


like this 


ere unretouched photograph 
of what water can do to a glass. 
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To find out why women vote the 
way they do—and, specifically, what 
they like and dislike in a Presidential 
candidate—the “Voice of Women’’ 
poll reached out to 607 Journal 
readers in all parts of the U.S.—39 
percent Republicans, 39 percent 
Democrats, 22 percent independents. 
Here is the profile that emerged: 

The Candidate’s Morals: The women 
polled indicated that they carefully 
examine a candidate’s private life. 
Four out of ten said that a Presi- 
dential candidate would lose women’s 
votes if he were even rumored to have 
had adulterous affairs. (Eight out of 
ten women felt that known adulter- 
ous affairs would cost a candidate 
the votes of women.) Even in an era 
of a rising divorce rate, eight out of 
ten thought a divorce would hurt a 
man with women voters; seven out 
of ten said that a divorced man who 
subsequently remarried would also 
turn women off. Even a troubled 
marriage will lower a candidate’s 
appeal to women—at least nine out 
of ten readers polled thought so. 
The Candidate’s Wife: American 
women do not deem it essential that 
a Presidential aspirant be married; 
four out of ten answered that it 
would not matter at all. But nine 
out of ten feel that a wife who “‘does 
not seem like a good helpmate”’ will 
hurt her husband’s Presidential 
chances; seven out of ten believe 
that an “‘unattractive’’ wife who is 
“not smart”’ is also a serious campaign 
handicap. 

The Candidate’s Family: A childless 
candidate would apparently not 
frighten women voters away—or so 
seven out of ten readers said. But 
women seem suspicious of candidates 
who use their families as a campaign 
adjunct; six out of ten readers said 
this might cost a man votes. And 
woe unto the candidate who seeks 
to play on his family name; eight 
out of ten said this would deter them 
from voting for a candidate. 

The Candidate’s Race and Religion: 
Both still matter. Half the readers 
said a Jewish Presidential candidate 
would have problems with women 
voters; eight out of ten women had 
doubts about a Negro candidate. 
More than eight out of ten readers 
want their candidates to be church 
members, although fewer (six out of 
ten) insist that he bea regular church- 
goer. Yet four out of ten readers said 
women might look with disfavor on 
a candidate who talked a lot about 
God and religion. 

The Candidate’s Appearance: Looks 
may be skin-deep, but more than 
eight out of ten readers said they 
thought women would hesitate to 
vote for a man with a physical de- 
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fect. Six out of ten would hesif 
he were “physically unattrae 
Nine out of ten would shy al 
he dressed in “‘bad taste.” 

The Candidate’s Image: Nine ¢ 
ten indicated that a man wh 
not project a forceful image | 
lose women’s votes. Half o 
women polled said that they di 
want a candidate to be a ver 
performer on TV, although 
four out of ten thought such 2 
would gain many women’s 
Half thought it would hurt ag 
date to be aware of his sex @ 
and to use it; half thought ity 
help him. Eight out of ten said 
a man who speaks ungra at 
would lose women’s votes. Si 
of ten said the same would be 
of a candidate with a foreig 
regional accent. "i 
The Candidate’s Education: \Vj 
want candidates who are edu¢ 
but not “‘too smart.” A 

out a college degree might 
self in trouble with nearly seve 
of ten women; the college dro 
with nearly nine out of ten. Bi 
most all women replied that the ) 
not like a man who “talked 
people’s heads.” 

The Candidate’s Age: Women 
seem to trust candidates over 6 
out of ten said they would he 
to vote for a man that old. 

The Candidate’s Health: This 
major issue. Almost all the W 
said they would hesitate to vo 
a candidate who had once 

a nervous breakdown. Nine 0 
ten said they would think 
about a man who had once 
gone psychiatric treatment. 
women seem to differentiate bet 
psychiatric treatment and jus 
sulting a psychiatrist; more that 
said the latter would not affect 
evaluation of a candidate. Eigi 
of ten reported that they mig 
vote for a candidate with a hi 
of serious physical illness. | 
The Candidate’s Potpourri: Seve 
of ten readers expressed doubtsé} 
candidates who seem to be “doi 
country a favor by running.’ 
out of ten think the ‘“‘one-issu 
didate’’ would lose women’s 
More than half would rejec 
candidate of the “machine bos 
half say a candidate’s show-bus 
past is mot an important issu 
more than half don’t care ifa 
date is making his second try ft 
Presidency. Eight out of ten wé 
said a candidate rumored to ¢ 
heavily would lose many female 
And six out of ten women 
woman Presidential candidate ¥ 
be in trouble with members 0 
own sex. 
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new sports car, in 

classic antique style 

(or $7,500.00 in cash). 


Collector’s Album 
“CHARLESTON 
DANCE PARTY” 


10 great selections 
$4.98 retail value 







$2,500 in Cash 
a giant windfall for 
the lucky winner, 





More than 50 rollicking selections in... 
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dry, brought back to vivid life by your Society 
CHANNING, THE RAGTIME-RASCALS and 
GIANS! Every song and melody you can imag- 
> in a brand new “Living Spectra Sound” 
jt released by The Longines Symphonette! 


“Channing as you've never heard her before— 
* Modern Millie’, “Ma, He’s Makin’ Eyes At 
vey My Boy”’, “‘Ain’t Misbehavin’ ’’—24 smash 
, exciting and true to life, it’s just as though 
ing were right in the room with you! 


E RASCALS are here too, in this superb 
creating that wonderful feeling, that bouncy 
| never-to-be-forgotten music that casts the 
‘Twenties the moment you hear the first bar! 
9”, “Collegiate”, ‘‘Jada’’, ‘““Who’s Sorry Now”, 
and Sorry’”’...and more! Remember, there are 
»0 selections in all! And each is a miracle of 
ctra Sound”’ fidelity! 


J=GIANS are the greatest gang of Roaring 















ngers you’ve ever heard. Why you can almost 
yccoon coats as they harmonize to ‘Walkin’ 
ick Home”, ‘By The Beautiful Sea’, “Side By 
is Sir, That’s My Baby’”’... 


and many more! 







1 


vd me the five-record Treasury, 


1-send just $5 a month until only $14.98 (plus 
|S paid> 


ck One: CJ High Fidelity 


State _ 





ORE: Enclose full amount now, $14.98 ($16. 98 for Stereo) and we pay all 
id handling. Same 10-day trial. Prompt refund guaranteed 
0 


»—here are the ‘‘madcap” Twenties in all their 


The Longines Symphonette Society 


| SYMPHONETTE SQUARE, LARCHMONT, N.Y. 10538 


Stereo (only 40¢ 


Featuring Guest Stars 


THE RAGTIME RASCALS 
THE COLLEGIANS 


MEMORIES OF THE 


“ROARIN 
TWENTIE 











“LIVING SPECTRA SOUND” DOES FOR RECORDS 
TODAY—WHAT LONG PLAY DID A DECADE AGO! 


The full spectrum of orchestra and vocal color is caught 
by the ultra sensitive microphones. Engineers whose 
understanding of music is as great as their electronic wiz- 
ardry monitor every note from every instrument. Each 





i 2 Saciel 
The Longines Symphonelle Society 
: ‘~ 


pr oudly presents 





Memories 
of the 


RENT 


OXDAT fire 
CAROL | 


The ¢ Longines s Symphonette 


selection is played again and again before that “perfect 


take” 
the range 


is found. 


High Fidelity... 


MAIL CARD OR COUPON TODAY 


“Memories of the Roaring Twenties’’ 
modest postage and 


a record more) 


11190-00 


MORE THAN 50 SELECTIONS IN ALL! 


Just $1.25 a week (billed monthly) until only $14.98 

is paid! (Stereo is just 40¢ a record more.) Worth 

twice as much in fine stores. NO EXTRA CHARGE FOR 
MAGNIFICENT PRESENTATION CASE! 


for 
ay trial. If i am not delighted, | may return the set and owe nothing 


a revelation in stunning Stereo! 


. that one recording that has the ‘color, 
, the brilliance, the perfection demanded by 
engineer and musician alike! This is The Longines Sym- 
phonette’s new “Living Spectra Sound”’... 


a triumph of 














the coat that put the 
roar in the Twenties! 


featuring ( Juest Star 


THE RAGTIME RASCALS 
THE COLLEGIANS 


Genuine 
RACCOON 


COAT 
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¢ Society, Larchmont, Ny by 


THE ALL-NEW JOHNNY CARSON ROARING 20’s SWEEPSTAKES 





NIUVvVOM SUL 30 ‘Serzsourom 


CLAIM YOUR PRIZE FROM JOHNNY CARSON 


Yes, Carol Channing, The Ragtime Rascals, The Colle- 
gians are all waiting to take you back to those mad-cap 












































Twenties! Turn on your memories, warm-up those happy 
emotions as you take a trip down memory lane! There 


has never been a Treasury like this one—five smash hit 


purest vinyl records in an absolutely magnificent presen- 


tation case. More than 50 selections, perfect for sheer 


fun, for background, for any social occasion you wish to 
transform into an instant and gala party of memorable 
proportions! CLAIM YOUR PRIZE from Johnny Carson 


HERE ARE SOME OF THE BIG HITS IN ‘MEMORIES OF THE ROARING TWENTIES” 


Diamonds Are a Giri’s Best Friend 
Little Girl from Little Rock 

Bye Bye Baby 

Homesick Blues 

Doin’ the Old Yahoo 


Varsity Drag 


Collegiate 


Teeny Little Weeny Nest I’m Sorry 

Little Game of Tennis Ja-Da 

Cup of Tea l’'ve Got a Feeling I'm Falling 
Jazz Baby Honeysuckle Rose 


Ma, He’s Makin Eyes at Me 
Thoroughly-Modern Millie 
Baby, Won't You Please Come Home 


Ain’t Misbehavin’ Ukulele Lady 
You're the Cream in My Coffee Lucky in Love 
A Good Man Is Hard to Find Side By Side 


Mean To Me 


HOW THE JOHNNY CARSON SWEEPSTAKES WORKS. The symbol 


on the claim certificate attached tells you what prize you have won 
To claim your prize, simply return the certificate. Your prize will be 
sent along with ‘Memories of the Roaring Twenties’ which you 


can audition for 10 days FREE. You may return the Treasury and 


Manhattan Serenade 


Who’s Sorry Now 
Lonesome and Sorry 
Exactly Like You 


When You’re Smiling 


owe nothing, but still keep 


When Francis Dances With Me 


What Can | Say Dear After | Say 


Where’d You Get Those 
Walkin My Baby Back Home 
Oh Gee, Oh Gosh, Oh Golly I’m 


It All Depends on You 

When My Sugar 
Street 

| Can’t Give You Anything But 
Love, Baby 


Girl of My Dreams 


in Love 


Eyes 


Oh, What a Pal Was Mary 


Yes Sir That’s My Baby 


Last Night on the Back Por 
Miss Annabelle Lee 


You Were M 
loonlight and Roses 


your p 
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media and suppliers 
fourth prize 
State, 
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and listen FREE for 10 days by just returning the CLAIM 
CERTIFICATE bound into this magazine! Send no money 
—remember you are listening FREE for 10 days and with- 
out obligation. But act at once—every day you delay 
keeps some happiness out of your life! 








- {How Whirlpool’s new automatics 
yeduced my ironing time, thereby 
cutting my labor costs and 

. increasing my profits.’ 





ee a 
"aie <5 
Back in the oid days, when I started taking in laundry, every- Then nonin eae eee along. They sh 
thing was done bs hand d believe me, life wasn’t easy then. been quite a boon to me, but my automatics werent 
Of course, when automatics were invented my business handle them. As a result, the clothes still came 
changed completely. I was able to turn out much more wash wrinkles and had to be ironed. So my business went al 
with much less effort. And since I was earning more, I wasable same even level, at a time when the general economy W 
to hire someone to do the ironing for me. But the addition to my Now Whirlpool has stepped in and made me a tf 


payroll, while making my life easier, cut into my profits. can success story. They’ve developed a washer and d 








e 


PueAst 










oe . i “TIE > 
i: LITTLE THINGS 
| ‘NOTICE, LIKE HANKIES 
’ Tfyouwant « and SOX 


BLUEING TOGETHER | 
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down cycles that, for the first time, treat permanent my staff to the bone. Just me and my Whirlpools. And now the 
ng the way it should be treated. So it comes out with clothes are coming in and going out like an assembly line. And 
pleats as sharp as new. And fabric surfaces smooth. I’m building up a nice little bundle for my old age. 


y that, the dryer has an exclusive feature called If you’re tired of ironing, you ought to get a set of these 
rd* that keeps the wrinkles out after the Whirlpool automatics yourself. Although maybe I shouldn’t say 


sult of these developments, I was able me right out of business. 


ipleted. <=. that. Because if enough people buy them, it would put 
to cut Whirlpool is 











Telegraph Hill 
Polpette starts 


with San Francisco's 
Rice-A-Roni 


m= Combine 1 pkg. Beef Rice-A-Roni with 
1 lb. ground beef and 1 egg, beaten. 
% ~=—- Shape into polpette or small meatballs 
(approx. 20). Brown on all sides in skil- 
let. Combine contents of Beef season- 
ing packet with 21 cups hot water. 
Pour over meat. Cover and simmer 
30 minutes. Thicken gravy, if desired. 
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Dinners! 


Sa, Parmesano, Romanoff, | 
, Stroganoff, Casserole, 
and Chick ’N’ Almonds. | 
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TWO 
SPOILED DARLINGS 


By DOROTHY CAMERON DISNEY 


When two people who need to dom- 
imate get married, they can wreck that 
marriage quickly if they compete, each 
insisting on being the Big Boss. They 
can be highly successful in marriage, 
however, if they unite to turn their 
joint dominance against the evils of 
the outside world instead of each other. 
Steps toward creating such a 50-50 
union have often been described in this 
series of cases. Couples can set up a 
budget agreeing in advance how their 
money will be spent instead of fighting 
over each expenditure. They can adopt 
rational methods of avoiding or manag- 
ing other conflicts. They can handle 
many questions in family council, 
where every member can have his say 
and a consensus can be reached peace- 
fully. One obstacle may be a family 
member’s need to “save face” by refus- 
mg to ge im. Such an obstacle can 
often be removed most easily by a 
neutral mediator of some sort—perhaps 
a clergyman, a marriage counselor, or 
an expert in a special field such as child 
management. The counselor in this 
case was Dr. Woodrow Wilson Scott. 





PAUL POPENOE, SC.D., 
Founder and president of 
the American Institute 
of Family Relations. 


“Two weeks ago I woke on my side 
of our king-size bed just as Albie 
flicked off his personal TV set,’’ said 
37-year-old Annette, an exquisite 
brown-eyed beauty with a lovely 
carriage and the skimpy proportions 
most of us associate with teen-age 
models. Twice married and mother 
of three, startlingly youthful in ap- 
pearance for her age, Annette con- 
tinued: “Both Albie and I have in- 
dividual bedside color sets because 
we have completely different tastes 
in entertainment. 

“Since I suffer miserably from in- 
somnia, I realized it would take me 
forever to get back to sleep, so I 
switched on my light. It was three 
A.M. My husband was humped under 
the coverlet, his eyes closed, but 
I knew he was awake. 

“Albie and I were married eigh- 
teen months ago, the second time 
around for us both. As I looked at 
him, a tidal wave of love swept over 
me, and I felt like a bride again—his 
bride. I kissed him, but he didn’t 
react. In fact, he was as sexually 
unresponsive and uninterested as 
my first husband used to be. 

“Earlier that night, before I took 


me iiss * sie Milly Be 


GANT THIS MARRIAGE BE SAVED 





and fell asleep, he had been very ar- 
dent. As always, I had been respon- 
sive to him, and we’d shared a mar- 
velous, memorable experience. Now, 
he pulled out of my arms, jerked 
one of the blankets off the bed and 
stalked into the living room. There 
he made a pallet of sorts and flopped 
down on the floor. 

“Our sofa is too lumpy and un- 
comfortable for anybody except an 
early Christian martyr. It was re- 
cently slip-covered—I did the design 
and sewing myself—but like most of 
our furniture is a beat-up castoff 
either from Albie’s first marriage or 
from mine. After our honeymoon 
trip I bought elegant bedroom things 
for us, the very best, but at that 
point I was forced to stop. Albie in- 
sisted I had already spent too much 
and the rest of the house had to wait. 

“By the time I pulled on a robe 
and followed him into the living 
room, he was sound asleep on the 
floor. I curled up at his side. He 
snored on, completely oblivious of 
my presence. I gave him a little 
shake. Furious and cursing, he sat 
up in his nest of blankets. I ignored 
his anger and curses, as not being 
the real Albie, and tried to pacify 
him with another kiss. He pushed 
me away and shouted at me to leave 
him in peace. I left in tears. I cannot 
understand Albie, with his wildly 
fluctuating moods and why he de- 
clares everlasting love one moment 
and coldly rebuffs me the next. 
From the earliest days of our mar- 
riage he begged me to bear a child 
for him, although I already had three 
daughters and he had two adopted 
sons, ten-year-old twins who live 
with his ex-wife. Until our marriage 
becomes more stable, I don’t intend 
to risk pregnancy and increasing the 
size and complexities of our family. 

“When I returned to the bedroom 
I felt lonesome and abandoned. Fi- 
nally I went to the den and gathered 
up Toto, my daughter’s miniature 
poodle, to keep me company. I then 
got back to sleep again. Next day 
when I woke it was nearly noon. 


The girls had gone to school and 


the house was empty. 

“A note from Albie was thumb- 
tacked to the kitchen bulletin board. 
He hadn’t bothered to use an enve- 
lope and seal it. His carelessness 
didn’t matter in the case of my two 
little girls, aged eight and nine. But 
15-year-old Ellen, my eldest, is 
snoopy and just the age to be curi- 
ous about my relationship with Al- 
bie. I felt sure Ellen had read the 
cruel message before she gulped her 
coffee and juice and ran for the bus. 
Perhaps I’m overimaginative and 





hear the echo of her malicious 
delighted teen-age giggling, 

“In that open-to-the-public 
sage Albie wrote that I was the 
exciting and beautiful woman he 
ever seen or ever expected to|} 
but that there were too many 
ferences between us to be reso 
now or ever and that our marr 
was a mistake. For the third tj 
a year he had stealthily packed 
clothes, sneaked away from 
home while I was still in bed 
rented a room in a hotel near 
office. For the third time he ¢ 
in writing for a divorce. I don’t 
a divorce. 

“Sure, Albie and I disagree in 
of areas. We disagree about our 
dren. We disagree about recrea 
We disagree about how to ma 
money. Albie is a top-flight 
estate man, with an annual ing 
of probably $40,000 or more. 
won’t tell me the exact amo 
which is ridiculous in view of 
fact that I worked as his secre 
until we were married. 

“My allowance from him to 
our food and house expenses goe 
and down every month likea Yo 
I never know what amount he 
deposit in my checking acco | 
on what date; which bills it is, 
to pay, which bills should be 
ferred. This haphazard non-bud 
ing really blows my mind, bec 
I’m accustomed to paying bills 
they’re due. Stalling off credi 
a commonplace in my life nowad! 
is responsible for many of my sl 
less nights. Once, when Albie 
pinched for cash, he even trie 
persuade me to borrow on a sayy 
account my ex-husband is buill 
up to see our daughters thrq 
college—a proposition I simply w 
not consider. : 

““Albie thinks that I’m extr 
gant because I want to furnish) 
home as it deserves to be furnis 
We own a spectacular house; itp 
ably cost too much, but both ¢ 
adored it at first sight. Unfortung 
the house is very modern ani 
effect is ruined by the lack off 
proper furnishings. Albie admits 
but he won’t admit that he is} 
extravagant partner in our § 
He is as grabby as a child at get 
anything he wants, but indiffe 
to what I want. It’s his fault 
don’t own nice furniture. @ 

“Six months ago, after day; 
window-shopping at good store 
happened on a bankruptcy sale 
luxury shop and found exactly 
right carpeting and draperies for 
living room. Albie approved 
selection, congratulated me on 
taste. But we didn’t make the 
chase because overnight he sudd 
decided that the two of us oug! 
fly to Bermuda for a change 
relaxation. 

“Albie has a thing about tré 
If he had his way, I’m sure he¢ 
traveling 90 percent of the 
I declined to go and we had a ft 
quarrel. He claimed (untruthf 
I’m sure) that his physician 
recommended a vacation, and t 
he took off by himself. A week I 
he came back, sporting a wondé 


my two pink pills, put in my earplugs _ super-sensitive, but I could almost tan and so boyishly (contin 
This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educatt 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the 

(he true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations and ¢ 


minor details have been altered to conceal the identity of the couples who sought counseling. 
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ing: The Kid-Cushioned Floors.™ 
jwe mean by Kid-Cushioned? 2 
/vat’s more-than-skin-deep. = 
iioned Floors 

t plain, ordinary vinyl. 
cushioned vinyl. 


jim-Nairn cushioned vinyl. 
}-a vinyl to cushion its beauty 
fie beating fioors take from kids 
i than other floors. 

ve the-cushion-in-the-middle. 
g your children jump-up-and-down, 
ag, 
\h-house, 
son “gives”. 

unces back to 

al beauty. 
Hcratches? Marks? 
m! 

lis tougher & thicker. 
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Spills? Dirt? Accidents? 

Forget about them, too. 
Kid-Cushioned Floors 

come clean fast! 

Household spills 

can’t be absorbed 

on our textured surface. 

Accidents wipe up quickly & easily. 
(No special cleaning techniques 

are needed!) 3 
“My, what a warm, quiet room...” 


It’s true. Kid-Cushioned Floors insulate 
Help make rooms warmer and quieter. 


Yet Kid-Cushioned Floors never cost more and 
usually much less than their imitators. 


How’s 130 for choice? 


Kid-Cushioned Floors come in 

130 color-pattern combinations that 
can take a beating... without showing it. 
130 fashionable floors for families. 

Far more than any other brand. 








MOTHERS BEWARE: 


There’s only one KID-CUSHIONED FLOOR. 
It was invented & perfected by us: 
Congoleum-Nairn. 

Only one man can show it to you. 

Your Congoleum-Nairn Dealer. 

(He’s in the Yellow Pages.) 


Free: “50 Kid-Cushioned Decorating Ideas!” 

A 16-page color booklet to help make your home 
a beauty...that can take a beating. Write 
Congoleum-Nairn, Box 369, Kearny, N.J. 07032 
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Casa Grande® Georgian Marble™ 


Congoleum-Nairn 


Village Square™, Comfortflor® Cushioned Vinyl: Copper 
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Bellaire™ Roman Accent™ 








































~.. Carino 
on Hamburger Pis; 


Lightly toss 1 Ib. ground 
“% cup chopped Italian pa 
I) oo oe Ome 
‘aside. Cut top off 4 lar 

revert re’ Bbw eevey eRe mee 
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16 more patterns that can 
bring out the ham in any burger. 
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| Like a closer look at our stainless? Send us this coupon. 

We'll send you one spoon in as many patterns as you like. Prices are 
i below. Check box for patterns. 

Send to: Teaspoon Offer, Box 121, Wallingford, Conn. 06492. 
1847 Rogers Bros.® Stainless @ 50c each 
i 1] Navaho -] Coronado OO Windflower O Cotillion 

1 Sea Island 1) Liberty | 1 Concept 

International® Stainless Deluxe @ $1 each 
i C1 Norse C] American Rose 1) Ashford 1 Saturna C1 Today 
| Lyon Stainless @ $1 each 
(] Cortez 0 Queen’s Fancy [Alhambra (0 New Charm 


Name 
(PLEASE PRINT) 


Street Address 


City and State Zip Code 
Offer good only in Continental U.S. until Dec. 31, 1968 
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(Sorry we can only send you one spoon in each pattern.) Please allow 3 weeks for delivery. No stamps please. 


Stainless by International 


Made by The International Silver Company, Meriden, Connecticut 
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30-pe. service for 8. 1847 Rogers Bros.® Stainless. A Navaho $69.95. B Coronado $59.95. C Windflower $49.95. D Cotillion $59.95. E Sea Islands 
J iberty $69.95. G Concept $49.95. International® Stainless Deluxe: H Norse $79.95. I American Rose $79.95. J Ashford $79.95. K Saturna 
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S MARRIAGE continued 


it I forgave his folly. In one 
ad spent twice as much as the 
|the draperies and carpet we 
badly. 

Jyear he and I took three long 
y trips while my ex-husband 
er the girls. Bob is an accom- 
i} soul, years older than I am, 
Jted to our daughters, but I 


ition to our long trips Albie 
ade numerous short hops last 


e—but the fun isn’t cheap. 
Mnes I’ve suggested that Albie 
t he refuses. 
s ex-wife, a prosperous bath- 
hanufacturer almost old enough 
mother, was decent enough not 
jor alimony. But he pays ex- 
y.igh child support for the twins, 
n wish, so he could keep in close 
th them and see them often. 
year-old youngsters rampaging 
house like ours can be as de- 
vas a couple of grizzly bears. On 
(visit Jimmy and Joe broke a 
2 cups, tracked mud across our 
ant rug, never once washed the 
)made Elien’s life a misery by 
her and teen-age friends. They 
. y youngest daughter’s roller 
}the swimming pool. They gave 
Wle daughter a haircut that left 
: hild virtually bald and ashamed 
school without wearing a head 
It Albie was outraged when I 
. my weeping offspring and 
fa motel, where we stayed until 
ysters went home. 
} would like the twins to visit us 
) ekend and considers my objec- 
#sh. I don’t. Whenever the twins 
he front door the girls and I 
the back door. So far as I’m 
d, entertaining Jimmy and Joe, 
hem in line, should be Albie’s 
Il look after my girls while he 
his boys, and that’s that. 
excuses Jimmy and Joe for ev- 
with the fatuous explanation 
7 are acting like ‘real boys.’ At 
time he complains that I’m-too 
e with my daughters, all three 
are angels in comparison to the 
month or so ago he and Ellen 
up because she and a school- 
ight a secondhand Honda with 
by-sitting earnings. Albie de- 
otorcycles were dangerous, for- 
2n to ride the machine then or 
1 called her a young fool. She 
and called him a cowardly old 
hat he got so mad he smacked 
Ellen is too old to be smacked— 
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and she didn’t speak to him for days. 

“My younger daughters are afraid of 
Albie, which hurts his feelings because 
he does try to be good to them. Ellen’s 
sulks and defiance puzzle and anger him. 
The truth is Albie doesn’t know how to 
handle young girls or young boys either. 
At the age of thirty-seven he is too much 
of a kid himself to lay down definite rules 
and master his children, my children— 
or me. 

“Despite our differences, I love Albie 
dearly. I love him as I never loved my 
first husband, whom I married at eighteen 
mainly to escape the suffocating, all-en- 
veloping love of my parents. I am quite 
certain Albie loves me, in his own self- 
centered fashion. For the past week he 
has called every day, sometimes twice a 
day, suggesting we get together again. 
But I don’t know—I just don’t know 
how to answer him.” 


I just don’t know what to do about 
Annette and our marriage,’ said 37- 
year-old Albie, a sunburned, strikingly 
handsome man with deep-blue eyes ex- 
actly matched in color by his expensive 
tailor-made business suit. The dull gold 
of his conservative, handmade necktie 
neatly complemented his shock of yel- 
low hair. 

“This morning, as usual, I woke at 
dawn, and for a moment I ached with 
hunger to hold Annette in my arms, see 
her head on the pillow beside mine. 

“But then all the implications of going 
back to her again, with nothing between 
us solved, crowded in my mind. I saw 
myself trying to cope with her whims, 
endlessly waging war to keep her from 
worming into my business as a full part- 
ner, which she often suggests, and I was 
thrown into a cold sweat. I saw myself 
trying to talk sense and lay down the law 
not only to Annette but also to her three 
giggling, squealing, whispering-in-the- 
corner, conniving little girls, and I felt 
like I was very lucky to have escaped 
drowning in a sea of femininity. 

“But two minutes later, I grabbed the 
phone and dialed our number. It rang 
and rang. Annette finally answered. Or- 
dinarily she sleeps till noon, and she was 
mad as hell at being waked. It isn’t my 
policy to beg, apologize or defend myself 
to a woman. But I begged, yes begged, 
my wife to throw a few things in a bag, 
come and pack my stuff—I’m camping 
out in a second-rate hotel because tem- 
porarily I’m a little short—so the two of 
us could run off for a few days, kiss and 
make up. 

“But she said no, saying that we 
needed furniture and couldn’t afford the 
trip. Since I earn the money, I feel en- 
titled to decide how we should spend it 
and what we can afford. Fourteen 
months ago I overextended myself to 
please her. I bought a showplace house 
on a two-acre chunk of (continued) 
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pee on a 
Margaret was found in a back lane 
of Calcutta, lying in her doorway, un- 
conscious from hunger. Inside, her 
mother had just died in childbirth. 

You can see from the expression on 
Margaret’s face that she doesn’t under- 
stand why her mother can’t get up, or 
why her father doesn’t come home, or 
why the dull throb in her stomach 
won't go away. 

What you can’t see is that Margaret 
is dying of malnutrition. She has pe- 
riods of fainting, her eyes are strangely 
glazed. Next will come a bloated stom- 
ach, falling hair, parched skin. And 
finally, death from malnutrition, a kill- 
er that claims 10,000 lives every day. 

Meanwhile, in America we eat 4.66 
pounds of food a day per person, then 
throw away enough garbage to feed a 
family of six in India. In fact, the 
average dog in America has a higher 
protein diet than Margaret! 

If you were to suddenly join the 
ranks of 1% billion people who are 
forever hungry, your next meal would 





I wish to sponsor [J boy [J girl in 
(County) a= a ee 
( Choose a child who needs me most. 
I will pay $12 a month. I enclose first 
payment of $ . Send me 
child’s name, story, address and pic- 
ture. 

I cannot sponsor a child but want to 
DIVER Pe one 

[] Please send me more information. 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 





HUNGER 
IS ALL 
SHE HAS 
EVER 
KNOWN 
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be a bowl of rice, day after tomorrow © 


a piece of fish the size of a silver dollar, 
later in the week more rice—maybe. 

Hard-pressed by the natural disasters 
and phenomenal birth rate, the Indian 
government is valiantly trying to curb 
what Mahatma Gandhi called “The 
Eternal Compulsory Fast.” 

But Margaret’s story can have a 
happy ending. For only $12.00 a 
month, you can sponsor her, or thou- 
sands of other desperate youngsters. 

You will receive the child’s picture, 
personal history, and the opportunity 
to exchange letters, Christmas cards— 
and priceless friendship. 

Since 1938, American sponsors have 
found this to be an intimate, person- 
to-person way of sharing their bless- 
ings with youngsters around the world. 

So won't you help? Today? 

Sponsors urgently needed this month 
for children in Korea, Taiwan, India, 
Brazil. (Or let us select a child for you 
from our emergency list.) 





Name 
Address 

City 

State ae eee Zp 
Registered (VFA-080) with the VU. S. 
Government’s Advisory Committee on 
Voluntary Foreign Aid. Gifts are tax 
deductible. LHJ 98 
Canadians: Write 1407 Yonge, To- 
ronto 7, 
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Than tle Does! 





Because Shé—likemost women be- 

tween 15 and 50—loses vital blood iron 
every month during menstruation and 
may not replace it with her normal diet. 

If you do not replace this blood iron 
loss, your body just doesn’t get the 
energy-giving oxygen it must have. You 
look pale . . . lose energy, tire easily . . . 
become so irritable that family and work 
become burdensome. 

Take Ironizep YEast. It provides the 
iron you need to overcome tired blood 
—iron deficiency anemia . . . provides 
the iron so essential to good health and 
happy living. Best of all, of the millions 
of prescriptions doctors write for iron 
needs each year, including iron-poor 
blood, most are for the same kind of 
iron contained in IRon1zEp Yrast. 


Now, the great majority of women 
with these symptoms don’t have iron 
deficiency anemia and ITRonizEpD YEAST 
wont help them. But for women who 
may lose vital blood iron through men- 
struation and not replace it, remember 
Tronizep Yeast. It can help you regain 
your pep and vitality fast. 

TronizEp YEAst tabiets are economi- 
cal, too. You pay only for the iron you 
need . . . not for multi-vitamins and 
other additives that can’t do a thing 


for iron loss. 60 Tablets only 98¢. 
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CAN THIS MARRIAGE continued 


mountain so the girls could have sep- 
arate bedrooms and she and I could have 
a swank view in a swank neighborhood. 

“Annette persuaded me any house in 
that location would be a good invest- 
ment, and she’s probably right. Anyhow, 
at that time there was no talk of new 
furniture. Our old furniture would be 
plenty good enough if she could do the 
master bedroom properly, said Annette. 
Now she wants to blow 15 or 20 thou- 
sand bucks to furnish the whole house in 
style. Moreover, her daughters own a 
pet poodle that isn’t housebroken. Toto 
spends more time as an unwelcome guest 
in my bed than he spends in their beds, 
has chewed up nearly all our towels and 
ruined our only decent carpet. After six 
months with Toto in residence, I’m 
doubtful any new furniture would be 
worth ten cents on the dollar. 

“Well, I told Annette for the hun- 
dredth time there would be no furniture 
unless she cared to buy it by drawing on 
her private savings, squirreled away in a 
separate account. At that she quickly 
changed the subject. She said she 
couldn’t take a weekend trip with me 
because she didn’t think it wise to leave 
the girls on their own. Now there’s a 
typically slippery Annette remark. The 
way she’s got things set up, she never 
needs to leave her girls on their own. 

“Annette has a permanent baby-sitter 
on tap who doesn’t cost a dime. Good 
old Bob, her ex-husband, is always glad 
to be of service, and the girls are equally 
delighted to be with him. All three 
youngsters prefer Bob to me and don’t 
hesitate to say so. No doubt their 
affection for their father is natural, but 
sometimes it burns me up. 

“But let me get back to Annette and 
myself, our past and present and seem- 
ingly continuous hang-ups. Ever since I 
began to shave I have been chased by 
women, and I thought I understood 
them. Then I met Annette. All the 
women I knew before her played fair 
and square with me, and I guess most of 
them gave me a better shake than I de- 
served. Much of the time Annette treats 
me with no consideration whatever. 
Nevertheless, she is the only woman who 
has ever raised my pulse rate, the only 
woman except my mother I ever loved. 


“ 

M, first wife, Estelle, acceded to 
my every wish. I was 20 when we mar- 
ried and she was 36. Estelle put me 
through four years of college, fired my 
ambition, convinced me that with my 
brains and with education I could be as 
successful as my father. I respected and 
admired Estelle—I still do—but there 
was only friendship on my part, no ro- 
mantic love. I now think I probably 
married out of pure selfishness in order 
to get the home I’d never had as a boy 
and that my mother was unable to pro- 
vide on her wages as a practical nurse. 

“Throughout my boyhood I suffered 
keenly from the lack of a father—he de- 
serted us when I was three. My mother 
did her best, but in the days I was grow- 
ing up she received neither alimony nor 
child support; frequently she worked a 
double shift at the hospital to buy me 
things I could show off to the other kids. 
Her sacrifices and the pitiful luxuries 
with which she tried to boost my ego 
didn’t make up for my gnawing sense of 
loss, my hunger for masculine com- 
panionship, advice and guidance from a 
male adult. I wanted to be like my 
schoolmates and have a man I could 
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Keep Your Dog 
Comfortable 
and Happy 


Zema Dip* gives dogs fast relief 
from the scratching and itching 
caused by fungus, bacteria or 
insect bites. It kills fleas, lice and 
ticks—protects for up to 21 days. 





Zema Dip is easy and economical 
to use. Simply mix it with water 
and sponge on. One ounce makes 
one gallon of solution. 


You will be delighted with the 
relief Zema Dip gives your pet. 


Keep your dog comfortable and 
happy. Ask for Pulvex Zema Dip 
at your favorite store. 


Que 


CHICAGO, ILLINOIS 60614 


“Made from CYTHION ** 
The Premium Grade Malathion 


“*CYTHION a trademark of American Cyanamid Company 










































































look up to and depend on, afi 
determined to spare my twin 
fering. Estelle loves our boys ¢ 
the major burden, but they neg 
On the day I proposed to 
told her all about my moral an¢ 
obligations to Jimmy and Joe, 
clear understanding on the po 
believed. Now she complains 
the monthly child-support pg 
make to Estelle, seemingly ob 
the fact I willingly provide | fd 
ing and shelter for her daught 
father, considering his ineg 
Annette more than enough 
their expenses. Annette po 
monthly check into her separa} 
account and hides the bank b 
quite certain she now hag 
amount deposited in her yx 
months ago I was in a real b 
asked her for a loan at 8 percen 
She turned me down cold. 
“Tnstead, she suggested iia 
very efficient secretary to say 
and rehire her to work for ne 
used to be a crack secretary, . 
but as a secretary-wife I feel) 
would drive me up the wall b 
to act as my agent, attorney an 


i 


2 
] 
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Aptis says I’m travel-t 
she doesn’t realize that man 
trips are business-oriented. ) 
we made last year to the islan¢ 
stance, I played in a golf fours 
a well-known industrialist and 
a big contract my way severa 
later. In my business, putting] 
real estate parcels, bringing tos 
terested parties, I sell more | 
land involved. Much more. I 
my know-how, energy, ent 
need peace and calm at hom 
relaxation and rest, if I’m to 
work. I don’t get this now. I 
made to feel I’m constantly ts 
gun, pressured by Annette as y y 
strains of my demanding busin 

“T often get the uneasy fe ee 
deep down Annette doesn’t ir’ 
me or my intelligence. Surel 
trusted my financial jud gm 
wouldn’t hang on to a separa at 
account and hide the bank bog 
trusted me, surely she would 
bear a child for me. She refuses 
chances on me. Her refusals aul 

“T need her total emotional) 
and love, her understanding. 01 
is great most of the time. ButI 
person, she’s a night person. TY 
ago, the last time I moved out 
badly needed to think about so 
problems instead of her problem 
trying to figure out the details 0 
plicated deal set for the followi 
was all keyed up and it took m 
while to get to sleep. Annette hé 
a corner on insomnia, altho) 
thinks so. 

“Anyhow, I had just dropped 
she began to shake me. I was ex! 
and I tried to stay asleep. My 
rest didn’t make a particle of d 
to her. She kept on shaking unt 
I dragged my eyes open. She W 
some and wanted affection, wh 
the last thing I wanted at them 
What I wanted was to get back 
so I could be in good shape in 4 
ing. I was in such poor shape wht 
ing came I got mad at Annette, 
my stuff and rented a room ill 
hotel because I was frantic to g} 
from her a while. 

“Tn lots of ways, I’m sure I wil 
love Annette. If she would (¢0 
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Prettiest glasses, prettiest silver, prettiest dishes 
—_that’s what you get with Calgonite in your 
automatic dishwasher. Pretty nice, huh? © Calgon Corporation 1968 
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TAKE EITHER OR BOTH 


-.e IN A SHORT EXPERIMENTAL MEMBERSHIP 


THE RANDOM 
HOUSE DICTIONARY 


for $ 
only 


| RETAIL PRICE $25 | 


THE COLUMBIA 
ENCYCLOPEDIA 


only 





| RETAIL PRICE $4,952 | 


THE SUGGESTED TRIAL: You simply agree to buy three Club Selections or Alternates 
(four, if you take both volumes) within twelve months at special members’ prices 


BOOK-DIVIDENDS: A library-building plan every reading family should know about 


HIS EXPERIMENTAL MEMBERSHIP will prove, by your 
ites actual experience, how effectual membership in the 
Book-of-the-Month Club can be in building a comprehen- 
sive home library. 


FIRST, the system allows a wide choice among the impor- 
tant new books. In a year as many as two hundred Selec- 
tions and Alternates are made available to Book-of-the- 
Month Club members. 


SECOND, as a result, you keep from missing the new books 
you are eager to read. Whatever book you decide you want, 
the postman soon after hands it to you. There it is in your 
home, inviting you to read it, instead of remaining a “good 
intention” which may never be acted upon. 


THIRD, there is a continuing economy because of the large 
editions in every case. As a result, the Book-of-the-Month 


Club’s prices to members for Selections and Alternates are 
on the average 20% less than retail prices. 

This is an immediate money saving on the books you 
order. In addition, far greater savings are provided by the 
Club’s unique Book-Dividend plan. 


IF YOU CONTINUE after this experimental membership, 
you will earn for every Club choice you buy a Book-Divi- 
dend Credit. Each Credit, upon payment of a nominal sum, 
often only $1.00 or $1.50—somewhat more for unusually 
expensive volumes—entitles you to a valuable Book-Divi- 
dend which you may choose from over one hundred fine 
library volumes. Since its inauguration, the incredible sum 
of nearly $438,000,000 worth of books (retail value) has 
been received by Club members under this unique system. 


BOOK-OF-THE-MONTH CLUB, INC., Camp Hill, Pennsylvania 17011 


The trademarks BOOK-OF-THE-MONTH CLUB and BOOK-DIVIDEND are registered by Book-of-the-Month Club, Inc., in the U.S, Patent Office and in Canada, 


























For every woman: 
the|/second/deodorant™ 
you may need whether 
you know it or not. 





Norforms.° 

the/interna Udeodorant. 
Kills germs 

to stop feminine odor 
before it offends. 


No woman wants to offend others. That’s why she uses an 
underarm deodorant every day. But internal feminine odor, 
caused by germs, can be an even more serious problem. 

What to use? Douching is time-consuming, awkward, 
and unpleasant. And doctors 
may say you shouldn’t douche 
daily. Now, thank goodness, 
there’s something as safe and 
pleasant to use as your 
underarm deodorant . 

Norforms, the second deodorant.™ 

Norforms are tiny 
germicidal suppositories, thoroughly tested by doctors. 
Norforms spread a powerful germicidal film to kill 
odor-causing bacteria, stop odor internally. 

Use Norforms, the internal : 
deodorant, as often as necessary. 





THE NORWICH 
PHARMACAL 
COMPANY 


Norforms... small, 
and easy to use. 








CAN THIS MARRIAGE continued 


simmer down, be less selfish and show 
she loves me once in a while, show me a 
little consideration, I believe we could 
make a go of it.” 


(eae and Albie were two of a 
kind,” the counselor said. “Since child- 
hood, both had exploited unusual good 
looks and physical charm to the limit. 
Both were far more intelligent than aver- 
age, but both were very short on knowl- 
edge of themselves. 

“An only child, Annette had been 
petted and overindulged by adoring 
parents. In school she not only won the 
beauty contests, she won high marks for 
scholarship. As a result of these easy vic- 
tories she developed an inordinate appe- 
tite for attention, affection, praise from 
everybody, getting her own way. 

“As Albie remembered back to boy- 
hood days he saw himself as deprived, 
lonely, downright pathetic. To be sure, 
his father had deserted the family, a se- 
vere handicap to any child. Neverthe- 
less, it seemed quite possible to me that 
Albie learned to make use of his ambigu- 
ous situation at a very early age and feel 
excessively sorry for himself. 

“‘Albie’s mother died when he was 19. 
A few months later, perhaps as he sub- 
consciously sought a replacement, he 
found a second mother in Estelle and 
married her. But like self-centered An- 
nette, self-centered Albie early developed 
an excessive craving for praise, atten- 
tion, affection. Estelle gave him all this. 

“Annette fancied that she had married 
at 18 to escape the overweening affection 
of her parents. Actually I believe she 
married Bob subconsciously hoping to 
obtain more of the same but on a more 
exciting level. She missed out on the ex- 
citement but reaped the affection in full 
measure. 

“When they married each other, An- 
nette and Albie chose partners entirely 
different from their original mates in at- 
titude, character and personality. In 
the beginning Annette and Albie were 
infatuated with each other and pre- 
posterously unrealistic in their expecta- 
tions. In fact, they counted on the im- 
possible. Albie gave up the wholehearted 
devotion of selfless Estelle, confidantly 
expecting the self-same devotion from 
his beautiful second wife. Annette 
looked to Albie to supply her with the 
devotion she had previously received 
from weak, passive Bob. Trouble be- 
tween the two was inevitable. Annette 
was jealous of Albie’s ties to the past, 
jealous of the twins, jealous of his stimu- 
lating job, jealous of his ownership of an 
airplane. Albie was jealous of Annette’s 
daughters, jealous of her ex-husband, 
even jealous of the attention she lay- 
ished on the household dog. He wanted 
all Annette’s attention for himself. He 
wanted her total trust and understand- 
ing and yet gave her little. He was sus- 
picious and mistrustful because she had 
a savings account, maintained by her 
ex-husband and earmarked for the edu- 
cation of their daughters. Yet he didn’t 
trust her with any information about his 
business affairs. Although she had been 
his secretary, he made the state of his 
finances a guessing game. But then he 
was deeply offended when she refused to 
lend him money, outraged at her ‘ex- 
travagance’ in clamoring for expensive 
furnishings to furnish an extremely ex- 
pensive house. 

““A powerful sexual attraction drew 
Annette and Albie to each other origi- 


4 7 


nally. That attraction cai rie 
together shortly after our ec 
gan. Many conversations held 
three of us and many compr 
rived at with the aid of ha 
sense preserved their marriag 

“Albie took Anne‘te into kis 
on the subject of his busine 
finances. With his up-and-dow 
strict budgeting in advance, 
would have preferred, was i 
But after she got a rough i 
financial score, she was able 
much more easily. Natural 
ciated this sign of her husba 
She became less impatient to< 
furniture Albie had been toc 
tell her he could not afford. 

‘‘When she learned there we 
reasons for some of Albie’s trip 
means all the trips), she stopy 
ging him about his fondn 
class travel. She granted his 
for variety and frequent chang 
combined with his occasiona 
whelming need for calm and re 
at home. When he is exhauste 
need of sleep, she now lets him 
peace instead of childishly 
to demand reassurance of his 

“Midway in our sessions, At 
Albie sat down one evening and 
his twins and her girls in an ad 
ner, without heat and g 
agreed on a few simple, coner 
that eased this particular soure 
tion. Albie conceded it was n 
him to lay down the law to 
her younger sisters. Fif 
Ellen was too old to be sma 
adays Annette disciplines herd 
as she sees fit; if Albie thinks S 
soft, he keeps his mouth shut 

“For her part, Annette coneé 
the twins are entitled to share 
ther’s home on weekends. I 
Albie that the boys might pri 
being separated some of the i 
suggestion was accepted and he 
well. To Albie’s gratification, 
has banished Toto from their 
him, this trivial adjustment sé 
be symbolic. 

“Soon after the poodle star 
ing in a dog basket in Ellen’s 
nette pleased Albie in a more 
fashion. One day he mentione 
estate convention scheduled i 
City the following week and 
wished they could attend it. He 
nounced that a large mortgage 
on their house was considerably 
must be met at once, and so W 
vent the trip. It was the first ti 
had ever made such an admissi( 
nette. Next day she visited the 
bank and withdrew enough frot 
count to settle the mortgage }} 
That evening at dinner she ha’ 
the money to Albie, with a s 
without a word concerning in 
the loan. The following week 
flew to Mexico City and the co 

“Some couples might regaré 
havior of Annette and Albie as’ 
orthodox and shockingly extray 
worked for them. They had a fit 
the convention. Albie made se} 
portant contacts, repaid the k 
Annette in a few weeks. 

“Their marriage is far from 
but is now on an even keel moj 
time. Annette is slowly acq 
kind of furniture she wants, son 
auction. Albie is still waiting f 
make up her mind about the 
the last time we talked on the 
was very hopeful.” 
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IT’S GOING 
ITO BE A LONG 
\COLD WINTER 


‘Before your skin has a chance to re- 
cover from the peeling-burning months, 
the chapping-drying season comes 
blowing in! Dorothy Gray’s ‘Satura’ 
winterizes by smoothing out the past 
and softening the future. 

| Satura’ Moisture Cream (or Mois- 
ture Lotion) is such a remarkable skin 
lsoftener, you'll hate yourself for those 
winters without it. Its special humec- 
tants and emollients work to help keep 
your skin’s moisture supply at its high- 
yest level. What better protection 
jagainst drying! ‘Satura’ is double rich, 
‘yet whippy and greaseless so you can 
jwear it to bed neatly. Wear ‘Satura’ 
uunder make-up too. 

| Other ways to melt a cold winter 
iskin—‘Satura’ Cleansing Lotion, Fresh- 


iener, and Bath Oil. 
SATURA WINTERIZERS 


| BY DOROTHY GRAY 





| 
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Now a napkin that protects like two, 
feels like one. 


Now Sr (olen Phy 








i ie) — The plus comes from an absorbent 
I Sierdesy 





little extra napkin placed in the center 
of a Kotex napkin, where it can do the most good. 
It protects like two napkins—yet feels like one, 
because it is less bulky around the amar 
edges. You feel more secure, more 
comfortable, more relaxed. Try it— 


New Kotex Plus, the extra protec- 





tion napkin. 


THE FINEST FEMININE PROTECTION COMES FROM KIMBERLY-CLARK 


KOTEX PLUS, KOTEX® WITH SOFT-IMPRESSIONS® 





Dr. Benjamin Spock has amended his 
famous baby book to treat the trou- 
bled temper of our times. A new, 
third edition of his classic guide for 
mothers, Baby and Child Care, rolls 
off the presses this month (Pocket 
Books), and in it he says “‘what is 
making the parent’s job more difficult 
is today’s child-centered viewpoint.” 

We've come to depend on a psy- 
chological approach that leaves par- 
ents in the lurch unless it is backed 
by a moral sense that the most ful- 
filling thing human beings can do is 
serve humanity in some fashion and 
to live by their ideals, he says. Our 
only realistic hope, Dr. Spock adds, 
is to bring up our children with a 
feeling that they are not in this world 
for their own satisfaction but pri- 
marily to serve others. 

Writing in a new section of his book 
on the control of aggression, pedia- 
trician Spock says parents should 
flatly forbid TV programs that high- 
light violence, and should put a stop 
to youngsters’ deliberately cruel 
games and play. 


A heart transplantation costs about 
$50,000, says Dr. Burton M. Cohen of 
the New Jersey College of Medicine. 
The same amount of money, he ob- 
serves, will provide preventive drug 
treatment, for a year, for more than 
500 heart-disease-prone patients. 


A cure for prickly heat is reported by 
a dermatologist in a British military 
hospital on Singapore, where the 
weather is eternally hot and humid. 
A common cold in one of his patients 
led Dr. T. C. Hindson to his discov- 
ery. He decided to treat the man, 
who also had prickly heat of one 
year’s standing, with a large dose of 
Vitamin C to unstop his head and 
stop his nose from running. A week 
later, the patient had all but for- 
gotten his cold in his pleasure at 
having been relieved of his itching. 
His rash had entirely healed. 

Dr. Hindson decided the Vitamin 
C might have been responsible, and 
tried it with 30 itchy children. He 
reports, in The Lancet, that all rashes 
cleared. No new ones took hold in 
any of the 30 children. 


Early-fall football practice easily can 
lead to heat exhaustion. While coaches 
and mothers all know the value of 
salt tablets, even for youngsters, 
what is less well known is that each 
salt tablet should be accompanied 
by a cup of water. Taking salt with- 
out adequate liquid is dangerous, and 
Dr. Robert J. Murphy suggests, in the 
A.M.A. Journal, that good draughts 
of plain water before, during and 
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BY PHYLLIS WRIGHT, M.D., WITH DAVID R. ZIMMERMA 


| 
after each workout, plus heay a 
ing of food, may be an easy 2 lt 
tive method for preventing sal 
pletion in athletes. | 
| 

Small babies should get a thor 
medical examination as soon ¢ 
sible, says Harvard vediatriall 
Thomas E. Cone Jr., if the n| 
detects an unusual odor in an inf 
urine or sweat. This may indi¢ 
serious metabolic disorder. Dr. C 
Boston colleague, Dr. Sidney @ 
says, “Statements by mothers < 
peculiar odors of infants [now} 
have to be taken seriously.” | 
Mrs. A. S., age 23, is recently we : 
deeply worried. Last year her yor 
brother died of cystic fibrosis 
She has been told by her doctor 
there is a 50-50 chance that sl 
carrier of the disease. If so, and! 
husband also is a carrier—the | 
in general, are one in 25 ag 
him—Mrs. A. S. would like t 
solve the problem of whether) 
should risk having their own chi 
or, instead, adopt. ; 

There have been no reliablal 
to answer her questions. Now, é 
has been reported that detect: 
carrier state in cystic fibros 
giant step toward one day elimin 
this childhood killer. Cornell Un 
sity researchers Drs. B. Shaj 
Danes and Alexander Beall 
found easily recognizable chan 
skin cells grown in tissue ct 
from CF children and their ¢ 
parents. The test is expensive.| 
the cells must be cultured for se 
months. But if this method coni 
to prove reliable in diagnosing 
carrier state of CF, the time ane 
may be more than repaid by 
relief from anxiety that the tes 
sults could give people like Mrs. 
and her husband. 


| 
| 
| 
i 
4| 
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If a head-injury victim is alert 
functions normally six hours af 

accident, he may safely be 

home—under family observat 
instead of being detained at the 
pital, says a group of Swedish do 
who reviewed 1,206 cases of bur 
heads. 


Here are some health hints fron 
Soviet English-language mag 
Sputnik: 

e Just before going to bed, anc 
mediately upon rising, open the 
dow and take 10 long, deep bre 
This is excellent exercise fof 
nerve cells, the Russians say. 
wonder if it might rather be goo 
the respiratory and circulatory 
tems, and thus for all (conti 


| 
: 





VVhy does nature 
wait until a girl starts 
to blossom, and then 
give her blemishes? 


If your daughter has entered the blemish _ general appearance of the skin. 
years, you know how ironical it is. The See that she gets plenty of sleep and ex- 
same hormone change that turns her into __ercise. Again, it’s a matter of promoting 


a blossoming young lady is leaving other _ general health, which has a direct effect on 
kinds of blossoms on her face. the skin. 


How the trouble starts A blemish medication 


Medical science is still trying to pin down _—‘ that can help 

the cause of acne, but most dermatologists For surface applications, many dermatolo- 
agree that it starts with the sebaceous _ gists usually prescribe various combinations 
glands which lie about “th inch below the _ of three ingredients: (1) anti-bacterial 
skin surface. As your daughter’s hormone _ agents like Hexachlorophene, to kill germs, 
secretion changes, so does the rate of (2) drying agents like Bentonite, to draw 


sebum, or oil, that flows from these glands. oil up and out of the pores, (3) skin peeling 
This often inflames the hair follicles and agents, like Resorcinol. 
skin pores, which in turn may lead to acne. Clearasil, the acne blemish medication, 


You may not think so, but this is actually _is one product that offers all of these ingre- 
a common change in the progression from __ dients in a safe degree. You can buy it at 


childhood through puberty to adulthood. —_ any drug counter, and it’s the most serious 
P kind of blemish medicine you can get with- 

What you can do beside out a prescription. 

wringing your hands Clearasil is most effective when used 


Nothing really cures acne except time Very day, even on days when the skin 


itself, but there are ways to reduce the | Seems improved. It dries up today’s blem- 
aggravation. ishes and helps control tomorrow’s. This 


daily complexion control can be of great 


The most important single thing is scru- help. 


pulous cleansing. Get your daughter to 
wash and cleanse the skin thoroughly with Two kinds of Clearasil 
warm water. Not once a day, but twice and 
three times. And not with a slap-dash rinse, 
but a good thorough rinse that floods away 
the last bit of soap and oil and residue. 
(“Rinse till your arms 
ache,” says one skin 
specialist.) 
Medicated soaps 
and cleansers are 
especially effective, because 
they kill bacteria and inhibit the Poxpvouth 


Now you can take your choice: Flesh Tone 
Clearasil masks blemishes as it works; new 
White Vanishing Formula works invisibly. 


Clearasil. 


grosaclans antiseptic medication for pimples and acne 





of germs for several hours. (Clearasil Both are highly effective fighters in the war 


makes a specially medicated soap for this 0% blemishes. 
purpose.) If your daughter’s condition is especially 


Watch her diet. Today, there is some troublesome, you should take her to a 


disagreement on this question, but most dermatologist. 
doctors advise adolescents to avoid fatty In the meantime, we suggest you get your 
foods such as french fries, nuts, chocolate, | daughter into the habit of using Clearasil. 


etc. A well-balanced diet that promotes Every day. 
general health will promote the health and We'd like to help. 































When it comes to good abits 
are they ever too young? | 





Same goes for eating as for exercise. And one good habit to get into 

; éarly is Soft Fleischmann’s® Margarine. Because Soft Fleischmann’s 

. _. ismade from 100% corn oil. And, among all vegetable oils, the medical fact 
ieee, i, that no oil is better for you than corn oil. 
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way they can spread Soft Fleischmann’s themselves. And 
what they can do with the empty tubs. 

But most of all, they like the taste. The rich corn oil 
flavor that has made Fleischmann’s the favorite of 
more families than any other premium margarine 
in America. Fleischmann’s Margarine, Soft 
or Stick. When it comes to good habits, are 
they ever too young? (Or too old?) 






































od pressure, and feel ghastly 
wake up in the morning? 
sipping a cup of hot tea 
mon and a teaspoonful of 
and you'll soon get rid of that 
feeling. 


‘)s scribbling is an important 
ward learning to read and 
id should be encouraged, 
§ interference or correction 
dults. Scribble-analyzer Dr. 
WBaker of the University of 
Columbia has found that, at 
, a child can make 20 basic 
out of which ‘“‘come all sub- 
i drawing, painting and lan- 


m these “‘basics” the child can 
) three begin to make cir- 
Snares and crosses, and by four 
(be making pictorial forms: 
figures, followed by flowers, 
4, houses, boats and cars. So 
br is ruining the wallpaper, 
he is starting his literary 


te what grandmether May 
ed, there is not much point 
mg a coin over the umbilical 


4that are so common in little 


WUsually, these hernias disap- 
themselves as the infant’s 


; 
| al musculature gains its nor- 
. 
: 
- 
- 


/ 
. 
: 
| 


fe. One pediatrician says that 
) kept and invested all the 
%& and half dollars he’s found 
ib the navels of his young pa- 
sie’d now be ready to retire on 


-ement for the theory that so- 
Ss can cause high blood pres- 
mes from the keeper of a 
fpf worried mice at the Uni- 
of Southern California. Dr. 
P. Henry detected severe hy- 
yon when they were suddenly 
to the threatening presence 


+ in the animal room. 


ll drivers involved in fatal car 
@ had been drinking before- 
four-year study shows. Ejec- 
(the victim from the car was 
ing cause of death. Collisions 
sp caused many deaths by col- 
athe car’s interior, and impact 
(> steering wheel or instrument 
iso took its toll. 

> statistics were collected in 
mhe-scene study of accident 
by anatomist Dr. Donald F. 
Hand pathologist Dr. Paul W. 
Sf the University of Michigan. 
‘lieve that 40 percent of those 
Ould have survived had they 
Jat belts. An additional 13 per- 
ght have lived with seat belts 
spulder belts on. Besides belts, 
» doctors urge that car doors 
ed from the inside so they 
open if the outside handle is 
Jn a collision. 


2ident-prone woman is shorter 
verage, quite feminine in ap- 


otional in her approach to 
. Jean S. Guilford, working 
ublic Health Service grant, 

this profile on the basis of 


a study of household mishaps. What 
the accident-prone woman is not, she 
adds, is well organized about what 
she is doing. 

A profile of the male /east likely to 
have a heart attack has also been 
drawn from statistics. According to 
one of medicine’s most active, intelli- 
gent and energetic spokesmen, Dr. 
Irvine Page, who recently recovered 
from a coronary, the man who will 
not get one is “an effeminate munici- 
pal worker or embalmer, completely 
lacking in physical and mental alert- 
ness, without drive, ambition or com- 
petitive spirit.” 


Breast cancer experts would like to 
persuade Xerox, the copying-machine 
company, to put time and money 
into developing the prototype of a 
machine that appears diagnostically 
superior to the X-ray camera. The 
xerography machine, a modification 
of the office copier, is cumbersome 
and difficult to use, and Xerox won- 
ders if it would win doctors’ accept- 
ance. A Detroit radiologist, Dr. John 
N. Wolfe, who has xerographed 1,000 
women in two years, believes it could. 

Xerographs are sharper, clearer 
and show more detail than normal 
X-ray films, he says. Cancerous areas 
are sharply delineated. Thus, “‘xero- 
graphs are easier to interpret.”’ Since 
the new process also uses less radia- 
tion than ordinary X-ray, Dr. Wolfe 
believes it would be better suited to 
mass screening campaigns. 


Chinese-restaurant syndrome, which 
for years has perplexed some Occi- 
dental chopstick swingers—and an 
occasional epidemiologist—has at last 
gained recognition as a real—albeit 
minor—medical mystery. It required 
a Chinese physician, Dr. Robert Ho 
Man Kwok of Silver Spring, Md., to 
authenticate the complaint in the 
pages of the New England Journal of 
Medicine. 

“For several years since I have 
been in this country,” explains Dr. 
Kwok, “I have experienced a strange 
syndrome whenever I have eaten out 
in a Chinese restaurant, especially 
one that served Northern Chinese 
food. It usually begins 15 to 20 min- 
utes after I have eaten the first dish 
and lasts about two hours, without 
any hangover effect.”’ 

The symptoms, as Dr. Kwok ex- 
periences them, are numbness in the 
neck, arms and back, general weak- 
ness and heart palpitations. Other, 
non-Chinese, colleagues say they have 
had severe tightening in the back, 
neck and jaw muscles, profuse cold 
sweating, and a “‘vise-like” throbbing 
in the head that may or may not be 
painful. 

Each doctor has his own guess 
about the cause. One blames mush- 
rooms. Another “duck sauce.” A 
third suspects fish. Dr. Kwok won- 
ders about cooking wines and salt— 
which are used abundantly in Chinese 
foods. And, he says heavy doses of 
monosodium glutamate (MSG) could 
deplete potassium in the body tissues, 
accounting for the weakness, numb- 
ness and palpitation symptoms. 

Nobody is urging anyone to stop 
enjoying Chinese food. Indeed, for 
answers to the mystery, much re- 
search—meaning many more meals 
in Chinese restaurants—is needed, 
explains Dr. Kwok with relish. END 











Websters 
Seventh an- 
swers the ques- 
tions students 
face every day. It 
has rules for spell- 
ing, punctuation, 
and pronunciation, 
abbreviations and 
chemical symbols, 
scientific names for 
plants and animals, 
synonyms, etymologies, 
biographical and geo- 
graphical information. 
Among 130,000 entries are 
20,000 new words and 
meanings not found in older 
dictionaries. Schools and 
colleges everywhere recom- 
mend it because it’s the only 
dictionary based on Webster's 
Third New International, the 
unabridged authority used by 
libraries, courts and the Govern- 
ment Printing Office. Pick up a 
copy at book, department and sta- 
tionery stores. Only $5.75, $6.75 
indexed. * 


















G. & C. Merriam Company 


Beware of substitute ‘Websters’. Buy the genuine Webster’s Seventh. 


NOW! FOR THE “MEN IN YOUR LIFE™ 
GREAT NFL FOOTBALL GIFTS 


Sprigafreld, Mossochusetts 01101 









(WHEN YOU BUY 
ESQUIRE SHOE CARE 
PRODUCTS FOR-THE 
FAMILY!) 


Watch Cap NFL Team Complete set 
or Peak Cap a Pennant for of 16 NFL 
with NFL @ eas: home or at- Team patches 
team em. & the-game in authentic 
SSH 3 blem., cheering! team colors. 


You'll rate a rousing cheer from every football-loving fan in your family with these 
colorful Official NFL Souvenir Gifts...available at BIG savings NOW! See the Esquire 
display at your favorite store for details. Offer expires Dec. 1962 — 
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Free: New booklet: “A Modern Opinion On Douching.” Plus 3 sample packettes of V.A. 
Douche Powder. Send 25¢ to cover cost of mailing to: Norcliff Laboratories, Box 471-L3, 


Is there a more pleasant 
way to douche? 


Let’s face it. Douching is a chore. 
Isn’t there some way to make it a 
little more pleasant? 

Of course there is. And as a modern 
woman you ought to know about it. 

It’s called V.A.2 Douche Powder, 
and it’s years ahead of vinegar or dis- 
infectants. Those things are messy, 
and they smell. What’s worse, they can 
irritate or even harm delicate tissue. 

V.A. is also different from other 
douching powders with their lingering, 
telltale odor. V.A. actually has a 
delightful, feminine fragrance 


that quickly disappears altogether. 

Don’t let that deceive you, however. 
V.A. is an effective —really effective— 
cleansing douche. It works. The thing 
is, it’s nicer to use. 

And for extra convenience, V.A. 
comes to you in handy pre-measured 
packettes. Another pleasant touch. 

So when you douche, use the prod- 
uct that’s designed for modern 
women. V.A. Douche Powder. Effec- 
tive, but pleasanter in every way. 





Fairfield, Conn. 06430. (Mailed in plain wrapper. ) 
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ROOM CHARMER 
Whatever the scheme, count on Silver City’s 
Sterling-on-Crystal to add accents of luxury 
and good taste. Anniversary items available. 
Guaranteed permanent aranteed not to 
tarnish. At fine gift, jewelry ar artment 
stores. From about $5.00 ret 
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SILVER CITY GLASS CO., INC., MERIDEN, CON 








9 out of 10 

Forest Fires are 
caused by people 
who are careless 
with matches, 

with smokes 

and with campfires. 


Don’t be careless! 


Remember... 


only you can prevent 


forest fires! 
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DIALOGUE continued 


me suggests that somehow it’s better 
for the child not to be with the mother 
all the time. On the other hand, there 
are still these guilt feelings as if you’re 
doing something wrong if you don’t 
spend all your time with your child. 
So, how do you reconcile these two? 
Fourth Mother: I think we all come to 
motherhood with a preconceived notion 
that we’re going to be-all the things our 
mothers were not. We'll be very gentle 
and loving and we'll love our child. But 
also, most of us have probably had 
enough education so that we’ve gotten 
accustomed to being alone with our own 
thoughts and books and so forth. And it’s 
hard, suddenly, to be talking to your 
child almost as if you’re a non-person. 
Dr. B.: What do you mean by that? 
Sixth Mother: You become somebody’s 
Mommy, that’s all. You’re introduced 
as “This is Kenneth’s Mommy!” I 
struggled to prevent this from happening 
to me, but there just wasn’t time. So 
now I just don’t go to bed at night. I 
keep going till two in the morning. I have 
to have those hours to read; it’s my only 
way of escaping. 

Dr. B.: But what does that do to your 
children when you stay up all night? 
Sixth Mether: I get along fairly well, 
with six or seven hours’ sleep. 

Third Mother: | often do the same thing, 
but I’m so tired in the morning I can’t 
get up. 

Dr. B.: My own daughter, who’s 25 now, 
complained to me the other day: “You 
raise us girls exactly the same as boys. 
You want us to develop our minds, and to 
learn, and get an education. Then society 
expects us suddenly to be nothing but 
wives and mothers.” It’s true, I think, 
that if we keep on educating larger num- 
bers of women, they’re going to be less 
and less satisfied to be housewives and 
stay home with their children. It’s nice 
to have children, and most women still 
enjoy having babies, and that’s fine. But 
when all’s been said, the fact is that a 
little infant doesn’t have very stimulat- 
ing conversation to offer. When mothers 
try hardest of all to stay at home and 
take care of the infant, that’s when the 
infant is least attractive as a companion. 
It gets kind of boring, and you begin to 
resent it. You’re tied down. My advice is 
always the same, in such situations: 
make some arrangement to have time to 
yourself. But it’s not good to thought- 
lessly push a child off to sleep so you can 
have a life of your own. This only 
creates resentment in the child. 

Fifth Mother: My husband’s a psycholo- 
gist and I’ve taught young children, and 
I’ve read about child rearing, too. How 
come our parents, or certainly our grand- 
parents, weren't nearly so concerned 
about the emotional health of children? 
Dr. B.: This concern comes only in part 
from your reading. The stranger phe- 
nomenon is that when old anxieties are 
no longer so pressing, there’s a space 
where new anxieties enter, or new con- 
cerns. In this country—certainly in a 
middle-class group—nobody’s afraid of 
starving anymore, or of unemployment. 
Essentially, anyone who wants to work 
can have a job. So instead we worry 
about our children’s emotional life. 
Fifth Mother: People a generation or two 
ago didn’t write about child behavior, 
and so we didn’t read about it and didn’t 
used to worry. But now, you read that 
your child must crawl or he won’t learn 
to read; and they have remedial reading 
with children crawling around the room. 





So you really look to see 
crawling. And if he’s era 
funny, you probably thin 
to develop right. I think it g 
the fact that ignorance is blis 
tle knowledge is a dangerous 
Dr. B.: I wouldn’t say tha 
know that anxiety is unhapr 
think what you’re talking ak 
iety. Whence comes this anxie 
guilt that “I’m not a good 
don’t spend all my time with 
Let me put it this way: Ino 
children crawled funny, may 
ents thought ‘‘Well, how eut 
isn’t that funny!’ Maybe f] 
long way to counteract the 
the child that made him er: 
the first place. Whereas now 
look and he crawls funny fo) 
reason, you say, ‘““My God 
that do to him?” Then the ¢o 
of his funny crawling will b 
ferent because he reads a dif 
sage on your face, and in thet 
voice. Your reaction will sha) 
sequence of the event and th 
velopment of the situation 
his crawling funny in the firs 
Second Mother: You mean, 
feel guilty about it, or nervo' 
cure, you don’t aggravate thi 
Dr. B.: That’s right. You kr 
have to go out and earn a livir 
there’s no money in the house, 
feel badly about leaving your 
there’s little guilt or anxiety. 
other hand, your leaving the ¢ 
a matter of necessity, you fee 
so you all say. 
Third Mother: How do wesh 
anxiety? p 
Dr. B.: Let me ask you a vel 
question. How come a genera 
ago, the middle-class Victori 
stayed home, but felt perfect 
to hand over most of the edu 
care of her children to nurses 
Third Mother: This was thes 
dard. Everybody did it. 
Dr. B.: That’s right. So yous 
do what everybody else does, 
quite comfortable doing it 
arrive at the conclusion thai 
comfortable about something— 
vided, of course, that there’ $ 
neglect—then your children | 
comfortable about it, too? 
It’s a matter, you see, of 
do is going to affect your 
you stay home and resent if, 
the child, and when you go out} 
a baby-sitter, it affects the chil 
do you think is worse—parent 
ment or a baby-sitter? _l 
Sixth Mother: The resentment 
Dr. B.: That’s right. ‘ 
Seventh Mother: | teach one da 
I have two children, and leavet 
a baby-sitter. I work very har 
I teach, but I come home and. 
energy. I’m so glad to see my 
Dr. B.: That’s right, and I expe 
happy to see you. It makes for 
ings on both sides. Now, abe 
sitters: of course, you have to} 
and see how the child takes 
You must watch to see how wé 
ters do things. 
First Mother: How can you bt 
the right person? 
Dr. B.: Well, you just have 
right person. After all, there 
who make a living this way. 
have to look hard and offer d 
and decent working arrangeme 
with child care, if it’s child ¢ 
you get what you pay for. — 


























































Even though we had to wear hand-me-downs, 
somehow Mom would find money when it came to our feet. 


€ wasn't always enough money fot 
ches of our own back in the Thirties 
it after night Mom wore out her ey: 

to make big brother’s pants fit littl 
Or make Mary’s dresses fit Susy. 

When it came to our feet, it was a dif- 
story. We always had our own shoes 
takers, and they weren’t cheap. Mom 


believed that the wrong things on our feet 
could hurt our health. 3 

We at Keds feel the same way about it. 

That’s why we go to such great lengths to 
make sure Keds® fit right. Like placing the 
Important parts by hand. And putting in 
special arch and heel cushions. And not al- 
lowing Keds to be sold in stores where they 


don’t know how to fit them. 
We know if we didn’t do all these things 
we could make Keds cheaper. And sell more. 
3ut what always stops us is that we have 
children too. 


Keds. They're not cheap. 








REP ES 





Meas Qcnl 











Ge Gea iN 
BeaeAt 


On OSCOPES 


ee Sybil Leek 








ARIES March 21-April 19. You are always fascinated with new 

things and are likely to be among the first to try new hair- 
styles and cosmetics. You use very little makeup, but probably buy 
many more types than you'll ever use just to keep up. Your deep-set 
eyes don’t need makeup to enhance them, for they always have an 
expectant look, as if something is going to happen—and mostly it does! 
You lead an active life and like your beauty routine to be simple. The 
sculptured hairstyles appeal most—it’s the cut that counts, so all you 
have to do is run a comb through your hair after sports or driving in an 
open car. You are figure-conscious, and your body is likely to be vital- 
looking right into old age with Mars helping you burn up surplus fat. 





TAURUS April 20-May 20. A truly down-to-earth sign, you 

éf are not carried away by the latest trends in cosmetics or 
rales: Once you have found a cream or powder that suits you, 
you stick to it, and it’s likely that you still use the same brands today 
that you were originally introduced to. Your vanity table displays 
practical sizes of functional beauty aids—it’s the content rather than 
the packaging that matters to you. You have pretty hair, which you 
manage yourself. The vulnerable point of Taureans is the neck, and 
you should pay special attention to it with creams and exercises. Taur- 
eans must be careful to keep their figures. The first weight gain may be 
in the hips—concentrate on hip-rolling exercises to keep in shape. 





(Ba) GEMINI May 21-June 21. You are proud of your appearance 
x and like to present a trim figure to the world. You like to 


use the translucent types of makeup and lipsticks and apply it so 
subtly that you don’t look made-up. Touch is an important sense to 
you, and cosmetics have to feel pleasant to you as well as look good. 
A manicure is an essential to your beauty routine—your hands and 
nails are always in good condition. Being under the sign of duality—the 
Twins—hair colorings and styles that have a two-tone effect will 
appeal and silver-tone streaks are a favorite. You are figure-conscious, 
especially about your legs, and you enjoy showing them off. Under the 
influence of Mercury, the planet with an affinity for electricity, elec- 
tric beauty aids have great appeal to you. You are more likely to buy 
an expensive vibrator to roll away any surplus fat than to diet. 


(ax) CANCER June 22-July 22. You are fascinated by pretty 
N packages and believe all the claims written on them; there- 


fore you are the most avid of cosmetic buyers. If you are disappointed, 
you throw them out and begin again with a whole new range of cos- 
metics. You like to buy matching sets of makeup, bath oils, perfumes, 
and enjoy displaying them. You are likely to be charmed with the trend 
to romantic hairstyling, for inside every Cancerian woman there beats 
the heart of a little girl, always desiring to be young. The soft styles 
go well with your roses-and-cream complexion. The effect may be 
ruined, however, if you are not careful about maintaining your figure. 
As a water sign, you tend to carry water. You are diet-conscious, but 
you must also do exercises—preferably isometrics—for figure control. 


eo) LEO July 23-August 22. For most Leos, it seems more impor- 
/ tant to have a golden tan than to spend much time buying 


makeup. But, when you do use cosmetics, you are inclined to overdo 
the treatment. Try to wear the minimum in the daytime, saving the 
theatrical look for evening. The leonineé features are dramatic enough 


without exaggerating 
mass of hair that 


hem with makeup. Nature gives you a tawny 
to ey free rather than in a sophisticated 


style. Most Leos have a jungle-like grace and take care of their bodies 
by both dieting and ex . When exercising, decide which area has a 
tendency to spread, and concentrate on it. Leos often have pleasant 


feet and hands, and are inclined to long fingernails. 


SSP Re ras 





_always guard your skin—no sitting in the sun for you without | 


PISCES February 19—March 20. Being a water sign, you hav 
a tender skin that generally benefits from herbal cosmetics 












































VIRGO August 23-September 22. You like to present a ne 
attractive appearance, although you never strive for ° | 
limelight. You care enough about the way you look to make the m | 
your blue eyes. No Virgo woman would e 
wear makeup that looked like -a badly put on mask, but you sho 
take care when you apply lipstick, to give your mouth a good shapl 
Once you have decided on a type of makeup that suits you, you ra 
change. Your hair may be baby fine and difficult to manage, so 
wise for you to have it professionally done. Few of you need to wo 
about your figures—if there’s a fault, it’s exaggerated slimne 





| ats | LIBRA September 23-Octeber 23. Ruled by Venus, youlg 
ce the most beauty-conscious woman of the zodiac, and i 


not unnatural that you are concerned with your personal appez 

at an early age. You have established a routine and will neve 
hurried into a makeshift toilette. You experiment with all makeuy 
and creams and know exactly which ones are suited for you. You y¥ 


protective lotion. You make the best of your difficult hair by regule 
visits to beauty salons. The gross body is abhorrent, but you rare! 
achieve slim contours by anything so energetic as exercise. ) 


SCORPIO October 24-November 21. Ruled by fiery Mars a | 
\) unpredictable Pluto, your approach to beauty treatme . 
and cosmetics has a sense of the dramatic. You have interesting e e 
and you should bring them out, but this doesn’t mean overdo fh 
makeup. Your luxuriant hair, which adds to your regal appearan : 
must receive first-class attention. If you can do it justice, do it at ho ne 
if not, gotoa good hairdresser. The skin can dull, but remember, lively 
sparkling skin is the result not only of care and cosmetics but also ¢ 
correct diet. Many of you are oversensitive about your weight, 
ing it a secret. To right any “wrongs,” get expert advice on dieting 


SAGITTARIUS November 22-December 21. Sagittarians hay 

=. / some of the best figures in the zodiac—tall, athletic, with 
dignified carriage. Your natural interest in sports of all types ma 

gure control for you less of a chore than for others. However, youll 
apt to be very casual about face makeup. Sunned, weathered 
looks fine on a man, but adds little to the attractiveness of a womal 
You could benefit from professional lessons in the art of choosing 
right type of makeup and correct application. Your eyes can be vi 
attractive if you learn how to make them up. Your hands take a lo 
of wear and tear, so give them special treatments. 


a A. 2 eh _| 


taut, trim bodies from your interest in dancing, ph 
activities and even Yoga. You are not terribly interested in takin! 
care of your face, and you seem to be able to use the minimum amou 
of makeup for maximum results. Sometimes you have a parsimoniou 
streak in you that makes you feel it is a great extravagance to spent 
money on cosmetics—but the days when any woman could afford t¢ 
just splash her face with water in the morning are gone. Since you 
hair is inclined to be lank, consult a hairdresser to style it. Your rm 
ing planet Saturn gives you “the Saturnine expression”’ tending toware 
a serious look. Use smiles as well as lotions in your beauty treatment 
AQUARIUS January 20-February 18. Your sign has two dis 
¥ tinct reactions to makeup—you are either for it or agains 
it. Being independent, if you choose to forgo makeup, you are thor 
ough about it and present the well-scrubbed look to the world—@ 
you begin to use makeup at a young age and keep using the brand 
you were originally introduced to. Your complexion is one of you 
best points, and perhaps there’s some widsom in not overloading 1 
with makeup. Make the best of your deeply set gray or blue eyes with% 
touch of eye shadow. You like your hair swept up from your foreh 
away from your shoulders. Legs are your vulnerable area, and les 
exercises will make them look better and aid circulation. 
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although it may be difficult to find stores that carry a full range 0 
them. Many of you have beautiful eyes, so let their soulful look spea 
for themselves and don’t be tempted to exaggerate them. Many of you 
are fair and you look best with a ‘‘ pale look’”’—just a bit of rouge. You 
hair is plentiful and fast-growing—a hairdresser who can style it am 
keep it trimmed is a worthwhile investment for you. Leave it at shoul 
der length rather than the shorter sculptured length that is out of keep 
ing with your body, often a little plump for your height. In fact, fig 
control is difficult for you. As a water sign, you hold water, and exercist 
will do little more than make you tired. 
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Now Many Wear 


FALSE TEETH 


With More Comfort 


Here is a pleasant way to overcome loose 
plate discomfort. FASTEETH — an improved 
powder sprinkled on upper and lower plates— 
holds dentures firmer so they feel more com- 
fortable. No gummy, gooey, pasty taste or feel- 
ing. FASTEETH is alkaline. Doesn't sour. Helps 
check “dental plate odor’. Dentures that fit 
are essential to health. See your dentist regu- 
larly. Get FASTEETH at all drug counters 








° New Finger-Fit eliminates twisting 


° Rings slip on and off easily, 
even over swollen knuckles 


Jeweler attaches to any woman's ring, oldor 
new. Opens 3 sizes, snaps closed for snug 
fit. 14K yellow or white gold or platinum. 
Mail coupon for name of Finger-Fit jeweler near you 
ercos99c0 oc oC COO O OCC OC OOOO OOOOgY 


FINGER-FIT 


DEPT.L-9, BOX 366, ROYAL OAK, MICH. 48068 
NAME 


ADDRESS 
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bad 


Make your hair glad to be alive. 
Happy Hair Spraydressing & Condi- 
tioner brightens and conditions your 
hair in seconds. 

It’s so easy to make your hair 
glow. Just spray on Happy Hair when- 
ever you comb or brush your hair. 

Use Happy Hair after a shampoo, 
when setting hair or during a comb 
out. And also as a final touch up just 
before you go out. 

A whisper’s worth~a short ssst of 
Happy Hair—is all you need. Instantly 
your hair hasa healthy, natural lustre, 
becomes more manageable, has more 
bounce. Even dry, hurt hair shimmers 
back to life. 

Happy Hair for happy bi hair. Now 
that’s using your head. 








Bonus offer! A 16 page 
“Salon Secrets” booklet 
of professional styling 
tips. Details on package. 


Happy Hair—a bright new idea in hair care from Caryl Richards 






Look... 


for the special 
introductory 


Ladies’ 
Home 


Journal 
order card 


bound between 
pages 92 and 93 


| in this issue. 



































NEW YORK—-Natural childbirth 
strengthens a marriage, 
because it makes the hus— 
band appear stronger, more 
helpful, more masculine 
and competent imwhss 
wife's eyes. These are the 
findings of Dr. Deborah 
Tanzer, a New York psychol— 
OPUS... in jay SRouph Ones 
natural—childbirth cou- 
ples, all of the husbands 
were present during labor, 
and some during delivery as 
well. They expected to 
be ''squeamusihy es. = biases 
weren't. In a comparison 
group Of couples who had 
babies by conventional 
methods, the wives viewed 
husbands as weaker and 
more helpless afterward. 


WASHINGTON—-No matter what 
they say about marriage, 
it's still popular: 92 per— 
cent of the U.S. population 
is married or will marry. 
By contrast, only 60 per— 
cent own cars, 80 percent 
use alcoholic beverages, 
and 85 percent watch TV. 


DENVER-Dr. Irwin Cohen and 
his associates at the VA 
Hospital compared 50 
happily married couples 
with 50 others who were 
having problems. In the 
better marriages, one 
partner was usually an ac— 
tive helper while the other 
preferred to be the recip— 
ient of help. Also, one 
partner preferred to be a 
Critic. whales the orher 
needed to take blame. 


SACRAMENTO--Married people 
live longer, according to 
the Calif. Public Health 
Department. Divorced 
men and women at every 
age level die at a higher 
rate than their married or 
remarried counterparts. 
Generalillness, alcohol—- 
ism, mental illness are 
more common among the di- 
vorced. The suicide rate 
among the divorced is at 
least three times the mar— 
ried rate. 


NEWSLETTER 
OF MARRIACSE 


BY GIDEON SEAMAN, M.D., 


















































AND BARBARA SEAMA 


WASHINGTON--Far fron 
a joyous occasion, 
or's homecoming i 
marred by his wiff 
pression and sexua 
drawal. Dr. Richar 
a former Navy ps 
trist, charges that 
due, in part, to the 
insistence that a Ww 
lower her husbange 
rale. Her sexual ¢} 
is a '"silent rem 
for the hardships 
dures. The moral: ¢ 
a little. It mig 
ter for your margm 


BOSTON-—-TO avoid ft} 
of husband who thii 
wife should not 
much beyond her hom 
for a man whose mot 
a job. Dr. Susan® 
Brandeis psycho] 
finds that men whos 
ers worked have less} 
eotyped'' ideas o 
woman's role shoul} 


DURHAM,N.C.—If an 
couple stops sex 
tions, the husband 
determining factor.) 
a finding of doctors 
University, who ha| 
studying a group of 
people since 195 
their average age 
Another finding: In 
cent of these peop 
ual activity incre 
they grew older. 


LOS ANGELES--When 
EE 
may mark the end of 

riage--unless hi 
changes also. Dr. | 
Boyd and Dr. Darrell 
Los Angeles psychia) 
warn that gambling ¢ 
caused by a patho 
and highly complé 
riage relationshi 
wife enjoys being a) 
while her ees 
to her husband t 
loves him. For bé 
sults, a gambler ¢ 
wife should have 
therapy. 









Definitely Dial. | 


/hat else? Only Dial has 


he definite protection of 


















AT-7. Banishes bacteria 
-that cause odor. Keeps 
you fresh, confident all - 
Hay long. That’s Dial. : 
But definitely! 
i 
| 





iNest you 
rao Unie v inet. 
_ Dial Soap! | 
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(don’t you wish Pea oy iti) 


Ivory Liquid goes further... 
that’s why it’s cheaper to use! 








a . a 
== ios i 
; = , By Sylvia Porter 
Ce ee Sang 

— = See eer oe Q: I’ve been married seven years, But you must show tha 
J Se and I can’t remember a time when _ travel is directly related to 
_ ale rae — rising costs have put so much teaching position. If you w 
es pressure on our family budget. Is science teacher, for instance 
2§ this the fact—or just the feeling? couldn’t deduct the expensé 


A: It’s the fact, all nght. Not 
since the Korean War era in the 
early 1950’s have consumer prices 
risen as fast as they are rising to- 


such. travel through F i. 


Q: In the big publicity binge 
passage of the new Truth in | 


a day. The $1 you spent as recently ing law last May, I reme 
ta as 1957-59 will now buy you less reading and hearing that 
than 82 cents’ worth of goodsand lenders would have to 
af y services in the marketplace. And clearly the real cost to us 0 
- a the way it looks now, the dollar money we borrow—both in 
at you saved at the beginning of dollars and in true annual int) 
a: 1968 will buy only about 96 cents’ rates. But where is the info 











worth of the same goods and 
services by the end of this year. 
Here’s how the cost of living has 
risen in the years since you’ve 
been married, measured by De- 
cember-to-December changes in 
the Bureau of Labor Statistics’ 
Consumer Price Index: 

Year “> Rise in Living Costs 
1961 plus 0.6% 

1962 a A 

1963 ihe 

1964 Mn 

1965 P= 2.0Ge 

1966 Ye BY 


of such helpful disclosures, 2 
still don’t know how I’m supp 
to compare the terms offere 
one lender with those offere 
another. 

A: The law doesn’t go into @ 
until July 1, 1969. 


tion? I still haven’t seen any | 





Q: According to the US. 

Department, the average re 
couple spends less than $3 al 
for food. We think this is D 
because it costs my husband) 


me nearly twice that amo 
eat decently. | 
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Ivory Liquid washes 
_more dishes per penhy 


_ than so-called: 
‘bargain’ brands! 


The average “bargain” brand 


but dishwashing tests show 

it doesn’t last as long. No more 
suds. No more dishwashing. 

But richer Ivory Liquid keeps on 
going strong long after “bargain” 
brands are through. That’s 

why Ivory Liquid is actually 
cheaper to use! The bigger 

your family the more you save! 





2, > 
“ACEMENT OR REFY 


Good Housekeeping is 
| satisfied: Creamy, mild’ 
| 





h > 
looks like more for the money — 





You dont have to give up 
mildness to save money! 








go on sabbatical leave. I have 
been planning to spend the year 
traveling through France to im- 
prove my teaching skills and my 
chances of promotion, and I had 
assumed that my expenses would 
be deductible. But now a local ac- 
countant says “no,” and I’m con- 
fused. This is terribly important 
to my future. Can you give mea 
satisfactory answer? 

A: Yes. You can deduct your 
travel expenses if you can show, 
you chose your itinerary and the 
major portion of your travel ac- 
tivities with the primary objective 
of improving your skills in the 
teaching of French and of bene- 
fiting yourself asa French teacher. 
This would be so even if your 
activities consisted mainly of vis- 
iting French schools and French 
families, attending movies, plays 
or lectures in the French language, 
etc. 

Your expenses would include 
transportation and expenses nec- 
essarily incurred for meals and 
lodging. 
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& gekeeP! 1968 ” 4.0% (rate to date) A: The new retired cou} 
= Good now TEES so budget, drawn up by the B 
% GuR Sa ™ Q: I’ma French teacher about to of Labor Statistics in Was 


ton, does not refer to “ave 
spending by retirees, but 
to what it costs today to buy} 
the Government considers “ 
est but adequate” supplies 
food and other items. St 
heartily agree with you tha 
$1.47 per person allotted by 
BLS for food is on the u 
modest side. 


Q: The investment club to w! 
I belong has been discussing) 
possibility of buying shares | 
new stock issue in the field of ¢ 
processing. The broker who I 
dles our transactions says | 
get us in on a “hot” new ; 
but only 7f we’ll agree to hol 

shares for 60 days. Do you tl 
this is a good idea? | 
A: No! Your broker may sil 
be trying to keep the stock p 
high by limiting the numbe| 
shares available to the publie¢ 
ing the period in which insi 
are unloading the shares 

bought at the beginn-ng. It 
bad idea, in fact, to make 


ills on new issues with a 
nd as for ‘‘hot’”’ new 

es with the magic names 
ig data processing, com- 
edical supplies, leasing, 
arn you against buy- 
ecause the company is in 
rating field. In 1961- 
} magic names were astro, 
s and nuclear, and the 
d companies with these 
long one. 











ant to move a good-size 
our back yard to the 
yd. But a tree expert 
called in told us the 
d cost over $150! My 
W says he’il do it him- 
Jad, to save the money. 
tworried more about sav- 
étree. What advice can 
ils 

J1 want to save the tree, 
* moving job to the ex- 
he cost of moving a big 
Wily runs between $35 and 
Jinch caliper, measured 
+ above the ground. And 
ve should include both 
ir the tree has been relo- 
1 replacement if the tree 
et of the move. 

le’s a strong possibility 
‘husband’s company will 
ith a much larger com- 
he near future. Since he 
ompany treasurer, he’s 
_ that he’ll end up high 
w corporate ladder. Still, 
ittle nervous wondering 
merged company will do 
treasurers. 

ire way ahead of your 
and he should take a 
wo from you. For in- 
2should at least be aware 
may be vulnerable in the 
inerger—for precisely the 
you mention. He also 
le prepared to report to 
‘ond to a new group of 
bs. And he should be 
che possibility that he'll 
Yerred to a new type of 
he new organization. He 
Jangerously complacent 












's appalled, when I went 
‘spital last month to have 
4d child, to discover that 
+ room costs $90 a day. 
| didn’t include delivery- 
urges, obstetricians’ fees 
t of “extras.’’ The total 
or a four-day stay was 
‘ouble the total when I 
jirst child only three years 
/ our hospitals pocketing 
rence these days? 

in fact, most of them are 
'g to make ends meet in 
steeply rising wages for 
terns, residents, labora- 
/onnel, and in view of big 
ures for elaborate new 
hardware such as com- 
id kidney dialyzers. You, 


the patient, not only have such 
sophisticated equipment avail 
able to you in the modern hospital, 
but you also have an average of 
Over three hospital employees 
working for you—double the 
number two decades ago. 


Q: We're planning to build a new 
home in an area where we have 
heard other houses have had a lot 
of problems with termites. Is there 
anything we can do, as we build, 
to reduce the chances of a termite 
attack later? 

A: Yes, and as a general rule, it’s 
less expensive to prevent termites 
than to combat them once they’ ve 
moved into your home. 

Call in two or three reputable 
termite exterminating firms before 
you start building, ask for esti- 
mates on adequate preventive 
measures and for a report on 
which methods each firm proposes 
to use. The cost estimates should 
all be in about the same range 
(usually $180 to $250)—so be 
Suspicious of a bid that is ex- 
tremely low. 

The job often involves building 
mechanical barriers around por- 
tions of the house where termites 
are likely to enter. The contract 
may include periodical inspections 
to make sure the control measures 
continue to be effective—particu- 
larly if there is a long-term guar- 
antee. This inspection would cost 
you about $20 a year. 





Q: We'd like to take our two 
children on a camping trip to see 
the autumn foliage somewhere in 
New England this year. We've 
never camped before, so we don’t 
own any equipment. But, if we 
rent just the basics such as sleep- 
ing bags and cooking utensils, 
can you tell us about how mucha 
week’s trip would cost ? 

A: The four of you should be able 
to buy food, rent equipment and 
cover other expenses for $75 or 
so—assuming you don’t go too 
far from home and you are willing 
to “rough it.” 





comes questions from 
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space permits. 
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Our Thousand Island comes 
on with everything to make 
your salad a sensation. 

Pickle relish, mustard, onions, 


blended smooth and creamy. 
Wish-Bone Thousand Island 
also comes on great in tuna 
salad, chicken salad, as 
a cocktail sauce for 
shrimp, crab, as a 
spread for sandwiches 
and in a thousand 
other things you can 





| 

| 
peppers, seasonings and eggs. All 

t 
make too! | 


LA EL 
Bee yay 
ie tits 
Thousand Island 
aS 
ofwet | 
a EL oe 





Jergens 
softens more 


than hands. 












Before 
and 
after shave 


To smooth the shave — put on a little 
Jerg€ns before. 
To soothe any sting (and keep | 





stockings from snagging) pat on | 
some Jergens after. 

Keep it up and you might not | 
hate shaving anymore. 
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The Too-Helpful Husband 


Q: My husband and I attended 
a wedding reception and were 
seated with other guests we knew 
slightly. One of the guests (an un- 
married woman) mentioned that 
she had to leave. My husband vol- 
unteered to take her home, and 
left me sitting there. Was it proper 
for him to do this, or should the 
woman have taken a taxi and 
refused his offer? 


A: This is a difficult situation for 
everyone. It is the responsibility 
of the host and hostess to arrange 
for the safe departure of un- 
escorted women. The woman 
should have told her hostess that 
she had to leave, and the hostess 
in turn should have made ar- 
rangements either for her to be 
put into a taxi or to go with an- 
other couple who might be going 
her way. Once the invitation was 
issued by your husband, you 
should have said, “Fine, I’m 
ready to go now, too.” 


Step Squatters 


Q: Please comment on front- 
step squatters. I would like to 
suggest to my neighbors that by 
sitting on their front steps, eve- 
ning after evening, they are mak- 
ing a veritable tenement of an 
otherwise nice residential neigh- 
borhood. Each family has a large, 
comfortable backyard waiting to 
be used. Can’t we keep a touch 
of refinement in our suburbs? 
I know others who feel strongly 
about this, but we don’t know 
how to approach the matter. 


A: It is hard to achieve privacy, 
and it is precious when you do. 
I wonder why these people— 
probably new to the suburbs— 
don’t use their backyards as they 
should. Porch-sitting is fine, if 
you like it. But on step-sitting, 
I agree with my reader. How do 
others feel? Postcards, please. 


The Hat Wearer 
Q: My husband recently joined 
the faculty of a small Southern 
college. We have an active faculty 
wives’ club with many teas, re- 
ceptions, etc. I was brought up 
in formal surroundings where a 


tea called for hat and gloves. 
Only a few of the faculty wives 
here weer hats and gloves. Should 
I continue to wear them, or ob- 
serve the local custom? 


A: If you prefer to wear a hat 
and gloves, there is no reason 
why you shouldn’t. Gloves give 
a finished look to the costume, 
but fewer people wear them in 
the suburbs than in the cities. 
In cold weather, of course, gloves 
are essential everywhere. 


Offensive Smokes 


Q: If a smoker has the good man- 
ners to ask his hostess or the 
ladies in his immediate vicinity 
whether they object to a pipe or 
cigar, do they have the right to 
say they do object? 


A: Certainly. The person object- 
ing should say, “I am very sorry, 
but it does bother me.’’ Then 
the hostess might add, ‘“‘Do you 
mind waiting until we leave the 
table?” If it is a large cigar she 
objects to, she might say, “The 
large cigars bother me, but may 
I offer you one of these very slim 
ones ?’’ If it is a pipe to which she 
objects, she might say, “I prefer 
that you wait, but if the tobacco 
is very mild, perhaps it will be 
all right.’’ A pipe-smoker should 
choose a small evening pipe under 
these circumstances and very mild 
tobacco, preferably an aromatic. 
No cigar- or pipe-smoker should 
ever light up at anyone’s table, 
including his own, without asking 
guests if they object. 


Entertaining Twins 


Q: My friend and I are planning 
a surprise Sweet Sixteen Party 
for another friend who is a twin. 
Her twin is not a close friend. 
Should we invite the second twin 
to the party, and if so, do we 
have to invite the same number 
of friends as we will for her 
sister ? 


A: Twins at this age are usually 
not separated in invitations of 
this kind. But, since you are not 
close to the second twin, it is not 
necessary to invite any of her 
particular friends. 








































White at Weddings 


Q: Is it proper to wear a 
dress to a wedding? Friend 
told me not to wear it, but 
afford a new dress. 


A: I am sure your white 
will not in any way be mi 
for bridal white. To be sur 
can relieve it with some e¢ 
accessories. Especially in 
countries, white is often the 
of wedding guests. 


Return Address on Postca 


Q: Where do you put the 
address on a postcard? I ¢ 
years old. 


A: The return address gq 
the upper left on the face 
postcard. It is also accepta 
put the return address o 
blank side of a correspong¢ 
style postcard. 

A girl, no matter what he 
uses the t tle with her ng 
Miss Laura Brown. A ma 
not use his title unless he is 
tor, clergyman, off cer, ete, 
necessary, too, to include 
zip code. 


Eating Breadsticks 


Q: How does one eat the 
crusty breadsticks served w 
Italian dinner? Can they be 
tered, and if so, how? 


A: They may be broken ang 
tered lengthwise or on oné 
Or they may be nibbled 
tered or unbuttered—unb 
The butter should be car} 
and sparingly applied with 
butter knife over a small 
so that the fingers do not tot 
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Miss Vanderbilt welcomes @ 
lions from readers, to be answe 
in this column as space pet 


The following booklets by Miss 
derbilt are now available to JO 
readers: ‘‘Teen Manners,” ‘5 
ment and Wedding Etiquette,” ~ 
Manners,” and “Office Etig 
Send 50 cents in coin for each} 
ordered to Miss Amy Vanderbil 
1155, Weston, Conn. 06880. 





“ Grass stain. 

Mud. 

eee Phe worstkind of 
‘‘kid dirt’’ doesn’t faze 
Gold Power Powder, 

@ ~ the heavy-duty laundry 
* -detergent. Cold Power 
_ leaves the whole wash 
fresh, bright and clean. 
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© Copyright 1968 Colgate-Palmolive Co. 


- Grime. « 
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LAUNDRY DETERGENT 
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= Germproots, too. 
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FPLANTERS| 


* USED IN PROCESSING 








Dry to the touch, light to the taste. 
Dry Roasted using absolutely no fats 
or oils that add calories. 





Take your pick from six. 










































ALL ABOUT THOSE NE 


“EFFORTLESS EXERCISERS 


(or The Lady’s Not for Jogging) 
By Lois B. Gould 


This season, the Beautiful People are supposed to be out runn 
a 12-minute mile—or at least walking briskly enough to cover 
miles in 40 minutes. A few beautiful stay-at-homes may have ta 
up stationary running (60 to 70 steps a minute, counting only w 
the left foot hits the floor). 

But what are the Lazy People doing to keep fit, now that i 
metrics and the Royal Canadian Air Force program are pas} 
They’re Effortless Exercising, that’s what. They’re either strapy 
into miniature transistorized gadgets, or pushing and pulling od 
shaped steel bars and plastic wishbones. 

The big question is— Does any of this stuff really work? Will 
Lazy People win the new fitness race—or must we all end up runn 
around town in track shoes and baggy sweat suits? 

The Journal decided there was only one way to find out. 
plunged right in and bought samples of the exciting new “‘effortle 
fitness gadgets, sent out a call for lazy volunteers, and set them 
on an inch-whittling relay race, to see what worked, what did 
and why. 

Four editors and one husband volunteered to try one device ea 
(The husband was assigned to something called an Executive Rel: 
A-cizor, which is designed for men. The company also makes { 
Relax-A-cizors for women—but its machines are similar in acti 
principle and construction.) 

One lady editor opted for the Dynatone, another electronic we 
der that works similarly to the Relax-A-cizor, but is smaller ( 
works all fit into a carrying case that could pass for a camera wit 
shoulder strap). Both Relax-A-cizor and Dynatone promise to red 
your measurements and firm you up electrically— while all you 
is sit there. 

Another editor chose the Tensolator, a lightweight hollow alu 
num tube with plastic grip handles and an endless plastic-coat 
steel rope looped through it. You push or pull on it, according to 
rections, for two minutes a day. The motions are scientifica 
planned so that pressure on the bar produces stress on the muse 
far beyond the effort you spend pushing or pulling. 

The other devices we tried were the V-Bar and the Effortless 52 
ciser. The V-Bar, as its name reveals, is a V-shaped gadget, pa) 
blue plastic and hinged at the base of the V, with a small spi 

built like another V, inside. You push the sides, compressing the 
into an J, with arms or legs, in a series of eight recommended mo 
ments. Muscles are supposed to get toned with less than 10 minut 

a day of exertion, which can be done while watching TV. 

The Effortless Exerciser, a lightweight plastic-coated steel re 
shaped like a longer and slenderer V, has leatherette stirrups on 
ends, and requires only that you bend or stretch it in recommend 
directions, for two minutes a day. Muscles are supposed to be ton 
and figures trimmed without a huff or puff. 

We asked each volunteer exerciser to select one acute fig 

“problem” area, if possible, and put the chosen gadget to work o 

for 10 consecutive days (or nights). Measurements—before a 

after— were recorded, and everyone was asked to submit a report 

her (or his) success or failure. 

Here’s what our volunteers found: 


1. The Dynatone (Dynatone Elec-/ / or 
tronics Corporation, 1 East 53rd Street, 4 [1 
New York, N.Y. 10022; price, $99). i 3 

User’s Report: é 

“This gadget, which comes 
in a compact carrying case, consists 
of a transistorized machine J 
with a set of wires that you at- 
tach to four sponge-backed plastic 
pads. You moisten the pads and 
place them strategically on parts of the body where muscles are to 
toned. They’re held in place by elastic belts, which come with t 
machine. The wires are then hooked into the pads, and the electi 
current switched on. Small electric impulses are sent from the m 
chine to your muscles, which react by contracting vigorously. 





Drawings by Loring Eutemey (contin 
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're watching 
ur weight. 


od breakfast is an essential 
of any weight control 
gram. Scale down and get 

k into things, with the 

099’s° Special K’ Breaktiast. 
y 240 calories, 99% fat-free. 
CIOUS. 
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Inside | was crying, 
until | lost 105 pounds. 


By Alice Banoczky—as told to Ruth L. McCarthy 


verybody in Budapest knew me—the 

cutest fatty on the stage. How I hated 

the role! But without me, the “Guruldo 

Eggyiittes”, or Rolling Trio, would have 
been a skinny nothing. 

I sang. I made big jokes. But inside I was 
crying. Because I knew when the spotlight 
went off, they called me “dagadt”’, which in 
Hungarian means swollen, like a big bal- 
loon. 

Always I was overweight. Even from 
three years old. Our kitchen, you see, was 
very rich. Lots of soup, pork, potatoes and 
fozelék (a side dish). And I loved turds 
rétes (strudel with cheese) as well as 
sweets. 

By the time I was 16, I was already 200 
pounds. My mother took me to doctors 
where I had shots and pills and low-calorie 
diets, even artificial orange drinks. But al- 
ways, the pounds came back. 

Once, when I was walking on the street, 
a man said to another: “If our government 
had as solid a foundation as that, we’d all 
be in better shape.” Some shape! 

I was miserable. I had no fun, no activi- 
ties, no boy friends. I had only my singing 
voice. But how could I show it off, with 
such fatness? The only way, I decided, was 
radio, where I could hide myself. Later on, 
I grew bolder and went on the stage with 
my comic trio. Everybody laughed, but me. 

Then came the Hungarian Revolution of 
1956 and I escaped to the U.S.A. Almost im- 
mediately, I realized that because of my 
weight, I had even less chance to make a 
success here in show business. For practi- 
cally everywhere, I saw the most slim and 
trim girls. 

Discouraged, I gave up my music and 
took a job behind the scenes in a factory. 
And I again tried to reduce. Sometimes I 
was even starving myself. But I’d get hun- 
gry and soon I would be eating—lots of 
sweetness in desserts and TV snacks and 
before going to bed. 

Finally, I met a man who preferred a 
good cook to a slim figure. We married, 
moved to Walnut Creek, California, and a 
son was born to us. Oh boy, some fat mam- 
ma he had! And each year that my son 
grew older, I grew bigger. Last summer, 
230 pounds! 

Being a woman, however, I still dreamed 
of being thin. But how was I to stop the 
desserts and sweets and nighttime snacks? 
That was the problem always, until I made 
the discovery of the reducing-plan candy, 
called Ayds. I was in a drugstore when I 
first saw the chocolate fudge type. (There 
is also a vanilla caramel Ayds and a fudgy 
chocolate mint.) Ah, I thought, a low-calo- 
rie snack for my sweet tooth! I was wrong. 

When I got home, I read the directions 





and found I should take one or two Ayds 
before meals with a hot drink. Then eat. 
Pretty soon, I didn’t feel so hungry for a 
big meal. 

In a few days, I lost two pounds. Was I 
excited! I grabbed my golden opportunity 
right then. For this was the help I needed 


i 


Look at me, acting comical. But even without the 
watermelon, I could make people laugh. After all, 
I was 230 pounds. 


to have more willpower. And to have a 
smaller appetite without harmful drugs. 

For breakfast, I would take my Ayds as 
directed. Then I’d have grapefruit, scram- 
bled eggs, toast, and coffee. A lot of people 
think to skip breakfast is to lose faster. 
But this is a bad idea. It is important that 
one should eat in the morning. At noon, I 
had, maybe, a sandwich. And in the eve- 
ning, after Ayds again, I ate a regular din- 
ner. But I ate less than always before be- 
cause I didn’t want so much. Oh, yes. And 
at night, if I was hungry, I ate another 
Ayds. It was sweet and the answer to my 
craving. 

When I’d lost 25 pounds, I decided it was 













time I was completely newborn. S¢ 
my hair blonde. 

On the Ayds plan, more weight ¢ 
And soon, even my wedding ring f 
was never so happy to spend five 
as for making it smaller. After IT 
pounds, people passed me on th 











I wish all Hungary could see me now wit 
figure. Do you blame me for lightening 
too? | 
without knowing me. But it was| 
right—on my way down to 125 Pa 

At last, thanks be to the Ayds pla 
a good figure. Now, I have only ol 
dream. To sing again — for an A 
audience. 





Before and After Measuremel 








Height 
Weight 

Bust 

Waist 

Hips 

Dress Size 




















LESS EXERCISERS”’ continued 





' biggest figure problem is flabby stomach muscles. I used the 
ane for a half hour every night, placing the sponges, according 
¢nanufacturer’s placement chart, on ‘Abdominal Muscles Be- 
‘vel’ and “Back Upper Hip.’ 

jhough there was only a one-inch difference in my waistline 
iement after 10 days’ use (26 inches before; 25 after), I do 
tore control. My tummy seems not only flatter, but firmer. 
i; a pleasant little gadget to use, but there are a few draw- 
aif the sponges aren’t placed precisely over a muscle, the sen- 
vis either moderately painful or else too mild to move the 
, And if the sponges aren’t thoroughly soaked or the electricity 
up to full strength, the reaction is too slight to do any good. 
‘huscle spot needs a minimum workout of 30 minutes daily, 
s quite time-consuming, even though you can read, watch TV, 
Jew, work at a desk or talk on the phone— while your muscles 

tering. 

) be 100 percent for Dynatone if it were just a little easier to 
nly there were a magic adhesive to stick the sponges in place 
: “p them there! But by the time you find the correct size elastic 
iroll it, strap it on (with the most maddening clips that keep 
is), get the sponges in place and settle down to business, you 
ave done 100 pushups. As the manufacturer promises, there is 
tle energy expended during the exercises themselves— but 
ker doesn’t count what you go through before and after.” 




























lhe Tensolator (Theyle paborion,'* 509 Fifth Avenue, New 
1.Y. 10017; . = SRE SSR ETS 





























Us Be eport: = . 
e ‘effortless’ aspect of ae device pertains only to the time 
jd for use—two minutes daily, of performing the recom- 
d series of six-second muscle-tensing maneuvers. 

chief problem areas are thighs, upper arms and waist. But I 
full series of recommended exercises nightly, and found the 
really impressive. I lost 14 inch from my upper arms, which 
uch firmer after 10 days of Tensolating than they’d been in 
also dropped 1% inch from my waist (26 to 254) and a whole 
m the upper hip. My lower hips were down an inch (36 to 35) 
ghs down 34 inch. There, too, the increased firmness was 
ic. 

sed to do isometrics, which I found very effective so long as I 
om faithfully (every day), but the Tensolator movements seem 
recise and much more helpful for certain areas—notably 
There just aren’t any isometric exercises that work well on 
but Tensolating for six seconds a day really does. 

ere were just a few minor drawbacks. Some of the recom- 
movements are too difficult for a girl who isn’t well muscled 
sonably strong. The bar itself is a bit unwieldy, especially if 
the fragile type (I’m not). It weighs about 3!% pounds and 
es about 314 feet—and hefting it does make you feel and 
ittle like a weight-lifter. The manufacturer’s material adds to 
pression— it’s full of men with bulging biceps. The maker is 
nning a daintier version, with appropriately feminine-looking 
tion booklets. Hopefully, the new model will also be less awk- 
pack in luggage—this one just can’t fit unobtrusively into 


g!” 


mne-Marie Bennstrom’s V-Bar (Henry Engineering Co., 
ox 229, Burbank, Calif. 

$22). 

Ie’ s Report: 

’ problem areas are, alas, all 

‘0 | followed the instruction 

'tfor the full series of eight recom- 
'd movements. I did each ex- 

15 times a day—they’re very short 
ick, and it’s all over in less 
0 minutes. 

ne V-Bar can also be used for iso- ‘ 
| exercises—and, though I didn’t use it that way, instructions 
ven for this. I tried it one night, and believe this method is 
ly even more effective than the main technique. One can 
feel the muscles move. 

= abdomen exercise (No. 5 in the booklet) was the hardest to 
u have to lie flat on your back, with the V-Bar on top of you, 
ueeze it shut with your legs, bending up from the hips. It was 
iwrd—but I managed to lose '% inch of waistline by doing it 











(continued on page 126) 





Remember 
how simple 


lite used to be? 





It still can be. 


% The tube is gone. Kotex tampons slip into place natu- 
rally with just a gentle little insertion guide. {Nothing 
hard about that.} And then they protect—for hours. 
True, honest Kotex protection noother tampon can give. 


| Kotex’ tampons 


with gentle Insertion Guides (No tubes) 


THE FINEST FEMININE PROTECTION COMES FROM KIMBERLY-CLARK . 
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Fabulous hoo] Pe i i 
, LADIES’ HOME JOURNAL Fill out coupon, enclosing check or money order (no | De te toc 


designs—so excitin: Dept. JRS, Box 42, North Station, Yonkers, N.Y. 10703 stamps please). New York State residents please 


find vourself creatir a : add sales tax. Sorry, we are unable to handle for- 3 = 7 ae 
d yo C | nclose $_____for the item(s) checked SLO eign, Canadian or C.O.D. orders. Please allow three | and color to any area—a 
for the sheer pleas Ment, weeks for handling and mailing. To avoid delays, hallway, a bedroom, even 


Cash Plan please indicate your zip code 


in front of the fireplace. 
Each kit contains all you 


working on them. Witl wets arsine es 
¢S-450/ ower Garden 


| 
| 
Journal Original kits, , (27"x45") $31.00 $34.00 | __ . 
can grow your own fall flowe1 ea an Garden ato nate Please Print Name need for making a rug: 
garden or watch an intricate | 50/C Flower Garden pate. Rance | wool yarn, precut to size, 
() i ‘ atter ] , ov) . : Print Address F 3 
I ou il pat in de velop at | = A Peking (36"x60") 53.50 58.50 | a latch hook, and ote 
your fingertips. |! he luxurious | — }/B Peking (45"x75") 81.00 88.50 : ties weave Canvas, stampe 
“Peking” (top) and the | — ) -eking (60"x84") 117.00 126.00 City State Zip Code | s e . E 
cing p) and the | ~~ | with the rug design 
Let “np Ne rt or the é »rs, Ladies’ Home Journal has instituted a monthly pa ent plan of $5 onth. The reac : 
cheerful ‘‘Flower Garden | need se é he will Benes: SNe SLEIRithtGeethenwith a Penn soso . RESIS paat the palencs in full color. Coupon for 
ottom)canveach be worked iss aeeuPss: Mere is a slight Boe eee ee taeda uae ieee Tay | SNe SN BTA) LOL OS ee al ordering, at left. 








‘vance d space age 
anufacturing techniques 
) t washes and wears 
actically forever 


You'll probably buy it because 
it looks and feels like ifes\(sJe N72) Vis) 














Thunderbird 


PLUS a complete KODAK MOVIE OUTFIT 
(M80 projector, M20 movie camera & screen) 


Deluxe European 
Holidays for Two 


England, France, Spain and Italy 
including first class jet flights, first 
class hotel accommodations, meals, 
sightseeing and a KODAK M18 
Instamatic Movie Camera with Case. 





THE THUNDERBIRD AND MOVIE OUTFIT COULD BE WAITING FOR YOU! Or a 
fabulous vacation to Europe—first class—along with the movie ° 
camera to take pictures of the trip of a lifetime! Or any one 
of more than 2613 prizes worth more than $100,000 in the fabulous 
Pathe Picture Sweepstakes. The prize-winning numbers have already 
been selected by electronic computer. No purchase necessary to 
claim your prize. All you have to do is send the mailer inserted 
in this magazine WITH the lucky number coupon at the bottom 
of this page 





DOW’T MISS OUT GN YOUR PRIZE IF YOU HAVE THE LUCKY NUMBER. Think 
of the places you could zoom in your Thunderbird! The sights 
you can see in England, France, Spain and Italy. The pictures 
you can take with the cameras that come with every prize in the 
Sweepstakes. Just clip out the lucky number coupon on this page. 
Fill in your name and address. Mail it in the film developing 
mailer before midnight October 15. There are no puzzles, no 
work to do, nothing to buy. 


SO HIIIVIVC patie picture sweersranes Sil 


GY 


Ala 


ZAC 8122s ust 8 ciaweo ecrone MoNiGHT oO 


Kodak 804 Instamatic Cameras 
100 Framed Pastel Portraits done 


from a photo taken with Kodak 304 Instamatic 
Color Outfit you win 


= My Pathe Sweepstakes a = 

Lucky Number is N 2UAO TS ——— 
2 = 
— Please notify 1 cua 
= : oe 
eam holding a prize f{ ee 
Soaee NAME_____ - — a 
See ADDRESS eS ie —= 
sists CITY STA ZIP 











Amity Genuine Leather 

Accordion Billfolds for — 
pictures plus a Kodak Re 
Hawkeye Instamatic Out 


CLIP OUT YOUR LUCKY NUMBER CO) 
AND SEND IT IN THE SAFETY-SEAL 
DEVELOPING MAILER TO SEE IF YOU 
A WINNER (You do not have to send 
with your coupon—but if you do—you cai} 
advantage of the special 
offer on the next page!) 





HERE ARE THE SWEEPSTAKES RULES: 


NO PURCHASE REQUIRED! Here’s all you 
do! Fill in your name and address and mail in 
attached processing mailer. Winners have been 
selected by electronic computer under the 
supervision of the D. L. Blair Corporation, an 
independent judging organization, whose de- 
cision is final. Every number submitted will be 
checked against the official list of winning num- 
bers. Certificates must be postmarked by 









October 15, 1968 and received by | 
1968. Only one prize to a family. } 
tion for prizes offered. Winners will 
by mail. This offer open to - 
U.S.A., except employees and thei 
Pathe Labs, and its advertising, prol} 
sweepstakes agencies. Void in Ne 
where prohibited by law. All Feé 
and local regulations apply. 


Copyright Perfect Film & Chemical Corp., 1968 


Sethe aes 


A DIVISION OF PERFECT FILM & CHEMICAL 





HIS IS THE SUPER-PRINT 
LARGER THAN 


0 
O % ORDINARY JUMBO PRINTS 


vect Film & Chemical Corp., 1968 


THIS IS AN ORDINARY JUMBO PRINT 


ice sale is on Kodacolor 12-print only 


12 Kodacolor 
Super-Prints 


Including development 
of roll or cartridge 
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OUR REGULAR 
DISCOUNT PRICE 


*3.00 


Special offer ends October 15, 1968 


Only Pathé 
Labs gives you 
the 4” x 4” 
Super-Print 


You can see the difference: 
40% bigger! You can see 
the difference: greater 
depth and detail! You can 
see the difference: a fine 
custom border that 
“frames”’ your beautiful 
color snapshot. 


(4% x 4” PRINTS AVAILABLE 
FROM SQUARE NEGATIVES ONLY) 


E MAKES THIS DRAMATIC OFFER TO INTRODUCE YOU 
WHOLE WORLD OF FILM PROCESSING DISCOUNTS 


deople know it—but do you? 
lay to save as much as 40% 
veloping—color, black and 
}, Movies. A way to insure 
‘| finishing—bright, crisp, 
et. A way to save steps by 
\mail box. A way to deal 
the finest film processor 
‘il the benefits—and pay for 
>xtras. Through Pathe Labs. 


ECK PATHE LABS “LOWEST ANYWHERE” PRICES FOR YOURSELF 
BLACK & WHITE ROLLS 


PATHE FILM STORE PATHE FILM STORE | PATHE 
PRICE SIZE PRICE* PRICE SIZE PRICE*} PRICE 


fn fton 
1.94 85 127-620-120] 9 10 1.00 
“of. 
2.90 1.25 BM 25° Roll | 7. 1.00 


*Store Price based on leading processors’ suggested retail 


S0LOR ROLLS 


STORE 
PRICE* 



















126-12 
Regularly Instamatic 
3.00 Cartridge 


4.72 


Sale Price 


1 50 127-620-120 
. Rolls 


35M- 
a 4.50] a" | 
: 










DEAL DIRECT BY MAIL WITH PATHE LABS 

AND YOU GET SUPER-FAST SERVICE PLUS 

Sparkling Super-Prints, slides or movies 
every time... at the lowest prices any- 
where! You get 40°, greater picture 
area, depth and detail in your prints... 
gorgeous carefully mounted color slides 
...or thrilling movies sent to you in the 
sturdy Custom Reel Pack for added pro- 
tection against dust, light and scratches. 
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You never pay for your mistakes! Get 
immediate credit for negatives that 
“don’t turn out”...immediate credit 
for overpayment. 

Superfast mailbox service! Finished pic- 
tures are delivered directly to you by 
fast, safe, first-class mail! 


PATHE LABS PROCESSES FILMS 

YOU SEE AT THE MOVIES SO YOU KNOW 

THE QUALITY !S EXTRA PROFESSIONAL! 
That’s right. Our business is processing 
movie film for the big motion picture 
companies AND providing you with the 
best film processing service possible. 
Pathe has its own iaboratories coast to 
coast to assure you fast local service 
and delivery. We use the latest Kodak 
automatic photofinishing equipment 
that gives you the consistently finer 


processing you see in the movie theatres. 


Our tremendous stocks of genuine, fresh 
Kodak materials bring out the best in 
your pictures—and our quality control 





laboratories maintain that high level of 
fidelity at all times. 

We have to be good. Or the movie com- 
panies wouldn’t trust their multi-million 
dollar motion pictures to us for process- 
ing. We have to be good—we couldn’t 
have processed over 250 million private 
orders if we weren't! 

iSN’T IT ABOUT TIME YOU HAD 

THE BEST IN FILM PROCESSING . .. 

AT THE LOWEST POSSIBLE PRICE? 

Whether you may have won in our 
Sweepstakes or not, this is your chance 
to discover what millions of people have 
known for thirty years—how to get true 
professional film processing at a pro- 
fessional discount. Start today. Mail a 
roll or cartridge of film with your sweep- 


stakes coupon! 
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SAME LABS 
A DIVISION OF 
PERFECT FILM & CHEMICAL 
Mail Order Headquarters 
P.O. Box 1970, New York, N.Y. 10001 
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By Richard H. Kuh An alert, liberal, 
psychiatrically oriented mid-thirtyish 
mother of two fine children conceded, 
the other day, gnawings of uncertainty. 
She and her husband had always re- 
CENSORSHIP 

the 


word 
abhorrent in 


garded a 10-lette1 
as one of the 
English language. Now, however, a talk 
with her 11-year-old daughter hadshaken 
this mother’s opposition to censorship. 
The child confided that 12- and 13-year- 
old boys at her fashionable private 
school were using their lunch money to 
buy such paperback books as My Secret 
Life—the anonymously authored Vic- 
torian diary of sex and perversion—the 
Works of Marquis de Sade, and Frank 
Harris’ My Life and Loves. The boys, in 
turn, were reading carefully thumbed, 
explicit sexual passages from them to 
the slightly younger girls. My friend’s 
dedication to uninhibited freedom of 
speech conflicted with her knowledge 
that this sort of extracurricular sex edu- 
cation, at her daughter’s age, could 
prove harmful to the child, and to the 
boys involved in the escapade. 

My friend’s experience was not rare. 
More than a decade ago, a Congressional 
committee estimated that 75 percent of 
all obscene material ended up in the 
hands of children. And the committee 
found that the money spent on pornog- 
raphy exceeded half a billion dollars 
annually. And this filthy business has 
been growing steadily ever since. 

Some parents, who remember pornog- 
raphy as photographs of draped and 
sometimes wholly undraped nudes, and 
who remember occasionally glimpsing 
bootleg obscene versions of comic strips, 
tend to shrug off today’s pornography 
as a harmless phase of growing up. They 
should take the trouble to learn what is 
now available to their children. Today’s 
pornography does not reveal a world 
peopled by unreal, statuelike beauties 
or cartoon characters. It describes the 
“lives’’ of seemingly real people—high- 
school pupils and their teachers, young 
executives and their secretaries, doc- 
tors, nurses, designers, models, skiers, 
waitresses—whose days and nights are 
spent, without pause, in sexual activity. 
There is an endless parade of hetero- 
sexual and homosexual liaisons, and in- 
describable sadism. 

This diet can have an effect on adoles- 
cents with budding sexual appetites. In 
rare cases, such as that of Britain’s 
recent Moors murderers, some connec- 
tion can be made between pornography 
and spine-chilling crime. But, although 
such instances are rare, there are far 
more compelling—if less dramatic—rea- 
sons why we should stop exposing young 
people to today’s pornography. 

New York City’s former mayor, 
Jimmy Walker, once said, “No girl was 
ever ruined by a book.” This flip com- 
ment is entertaining, but—in all but the 
most literal sense—fraudulent. Books 
and magazines obviously affect the de- 
veloping personalities of children. Por- 
nography implants in the young a mor- 
bid preoccupation with sex instead of 
helping young people to view it as only 


most 


one part of the relationship between 
people in love—people who possess 
personalities and minds as well as re- 


productive organs. 

Moreover, pornography can be trau- 
matic to teen-agers. It can unsettle them 
by pitting the values preached by the 
pornographers against the quite differ- 
ent values that the young learn at home 
and in school. After all, much pornog- 


raphy seemingly has the sanction of 
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A PLAN TO KEEP PORNOGRAPHY 
AWAY FROM CHILDREN 


adult society, since it is readily sold over 
the counter to minors. 

How can we shield the young from 
the smut-peddlers—without infringing 
upon adults’ right to read anything 
they wish? 

First of all, we must change the em- 
phasis of the laws against the obscene 
that now exist in most states—laws that 
purport to bar any selling or showing of 
obscene materials. Instead, why shouldn’t 
our statutes concentrate on penalizing 
the sale of obscene materials to minors 
only? The merchant who sold a dirty 
book to a schoolboy would risk criminal 
penalties, although he might with im- 
punity sell the same book to the bey’s 
parent. 

Such statutes would not substitute 
the policeman for the parent; they 
would backstop parents who want to 
keep offensive materials from their chil- 
dren. Nobody charges parents with ab- 
dicating their parental responsibilities 
because they rely on existing laws to 
prevent liquor from being sold to minors. 

This sort of legislation—laws that rec- 
ognize that material suitable for adults 
may be unsuitable for teen-agers—re- 
ceived the Supreme Court’s blessings 
last April. In a decision sustaining a law 
aimed solely against the sale of pornog- 
raphy to the young, the Court gave a 
boost to obscenity laws that differenti- 
ate between impressionable youngsters 
and mature adults. 

A few states have experimented with 
laws prohibiting the sale of pornog- 
raphy to minors; in New York, for 
example, obscene material cannot le- 
gally be sold to children under 17. How- 
ever, existing anti-obscenity statutes— 
even those purporting to distinguish 
between what is obscene for the young 
and what may be obscene for their 
elders—have one glaring defect: hardly 
any two people can agree just what 
these statutes mean. 

The ambiguities in our laws result 
from the fact that these statutes have 
not been adequately updated. Mean- 
while, the area they cover—obscenity — 
has been undergoing whirlwind change. 
Years ago, when a law spoke of banning 
a book that was “obscene, lewd, lascivi- 
ous, filthy, indecent or disgusting,” 
almost everyone could agree upon what 
was meant. Sexual acts and vital parts 
of the anatomy just were not described 
in acceptable books. To detail them was 
considered ‘‘obscene.”’ 

But in recent years our concepts of 
obscenity have changed. Popular movies 
delve into abortion, illegitimacy, pre- 
marital sex and homosexuality; nudity 
is rampant. Now statutes that use such 
terms as “obscene” don’t begin to tell 
what is lawful and what is not. Although 
judges have supplemented these words 
with phrases aimed at defining ob- 
scenity—for example, that which is 
“pruriently appealing” or “patently 


offensive’’—they are just as imprecise. 

Only one thing is clear about the 
language used in existing anti-obscenity 
laws: It is hopelessly useless in giving 
any true guidance to courts, book- 
sellers, publishers, police, prosecutors, 


- or parents, as to what is and what is not 


obscene—either for adults or for chil- 
dren. As a result, these statutes are all 
but unenforceable. 

A statute that would do the job of 
helping parents to protect their young 
would need four well-defined features: 

1. The law should concentrate on 
sales. The primary evil is selling pornog- 
raphy, profiteering on the curiosity of 
the young. Focusing on the sale of por- 
nography will help to underscore that 
parents, schools and public libraries are 
free to give or to lend to children such 
books as parents, or proper institutions, 
deem appropriate. 

2. The law should specify the age 
when minors would no longer be for- 
bidden to buy what they please. 

3. Most important, the law should 
include precise definitions of what can- 
not be sold to minors. These definitions 
would avoid the vague words and con- 
cepts that mean so many different 
things to so many people. A law ban- 
ning the sale to the young of books, 
magazines and pictures depicting ‘‘nud- 
ity” or “sexual conduct” should not 
attempt to distinguish arty nudes from 
crude nudes, literary descriptions of 
sex from raunchy descriptions of the 
same conduct. Efforts to make such 
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What Parents Can Do 
About Pornography 


Here’s what parents can do to help 
keep pornography out of children’s 
hands: 

1. Recognize that mere moral in- 
dignation is no answer. It will rarely 
remove objectionable reading ma- 
terial from the display racks, nor alter 
a single judicial opinion. 

2. Know what books your young- 
sters are reading, what movies they 
are seeing. Nowadays it is difficult to 
control what children do when they 
are out of your sight, but a reason- 
able attempt should be made. And 
keep the lines of communication open 
between you and your children. If 
they see an objectionable movie or 
read an objectionable book, try to 
discuss it openly, pointing out the 
false view of life that pornographic 
material conveys. And discuss with 
your local prosecutor what action, if 
any, can be taken to correct abuses. 


former chief of the Criminal 




















































7 
distinctions invariably bog d¢ 
that quagmire of subjective unee 
that has scuttled existing laws, 

Thus “nudity” might be def 
“uncovered, or less than opaque 
ered, post-pubertal human ma | 
male genitals, pubic areas or bi} 
or the human female breast } 
point immediately above the toy) 
nipple, or the covered humay 
genitals in a discernibly turgid 

Similarly, “sexual conduct” m 
defined as: “human masturhbati¢ 
ual intercourse, or any touching 
genitals, pubic areas, or butté 
the human male or female, or . 
of the female, whether alone or 
members of the same or opposite 
between humans and animals, 
of apparent sexual stimulatio) 
fication.”” No doubts would rer 
subjective judgments would ¢ nf 
issue. Vendors, police, judges, y 
tors and defense counsel woul 
when a sale violates the ban. 

4. The law should compel me 
shippers of merchandise dese / 
the new statute to mark on che 
pers, “This package contains 4 
that, by law, may not be sold { 
to a minor.” That way, interest 
ents would become aware of wl 
coming into their homes. 

Some civil libertarians mayat! 
that such legislation is more s\ 
and restrictive than necessary, b 
ents should appreciate its sou 
True, it would bar the sale to tee 
of Lady Chatterley’s Lover, a8 
Fanny Hill; of Botticelli ane 
nudes, along with those from f 
obscene picture book. But, 


not in the hands of the merch: 
with parents, schools, libraries 


Attorney Richard H. Kuh is theo 
the recent book Foolish Fig 
nography in—and out of—¢ 
practicing law in New York 


reau and Administrative As 
District Attorney, New York 





3. Shape your own opinions a) 
pornography. The views of pé@ 
who reject all censorship out of ) 
are no more authoritative than 
views of groups who fear that 
sexual discussion marks the de 
of our culture. Balanced, rea 
books presenting both sides of 
censorship / pornography contro 
include the author’s Foolish Figle 
Pornography in—and out of— 
(Maemillan, 1967); Norman St.d 
Stevas, Obscenity and the Law ( 
millan, 1956); and James Jae 
Kilpatrick, The Smut Pedc 
(Doubleday, 1960). 

4, Let your state legislator 
your views. If you believe new 
are needed, work through civieg 
for appropriate, well-drawn sta 
that specify what material ist 
barred under what circumsta 
and to what audience, 
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Now you can 
cook, serve and freeze 
in color 


w famous Corning Ware cookware is individual pieces for a touch of color, or cookware from freezer cold to range-top heat 
lable in color. match them as a set. without fear of its breaking or warping. It’s 
nd the color is Avocado, the subtle, But Corning Ware cookware is more than the only cookware made of remarkable 

itive green that coordinates so beautifully just color. Pyroceram® brand material. 

| other greens, with other colors, with With Corning Ware cookware you enjoy the Now, you have three choices in Corning 

2, with just about anything. easy convenience of one-dish versatility that Ware cookware: White, white with Blue 
vocado Round is available in five matched lets you cook, serve and store all in the Cornflower emblem, and new Avocado. 

»s: three saucepans and two skillets, all same dish. And prices start at just $5.95 for the 
detachable handles. You can have You can take Corning Ware 1 qt. covered saucepan. 







Comune Ware Cookware by CORNING 


Nii promises to replace any Corning Ware product that ever breaks from temperature extremes. Just return the pieces to a Corning Ware Products Dealer. 
< ING WARE and PYROCERAM are registered trademarks of Corning Glass Works, Corning, N.Y. 
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A revolution has descended on America’s 73,400 grade schools. Which schools 
have kept up with the latest innovations and how do they do it? A Journal 
panel of educators picks the schools most likely to succeed. By Nancy Faber 


In May the Journal offered parents 
a guide to America’s ten top high 
schools. Now we have asked seven 
nationally respected educators to 
list ten public elementary schools 
they consider outstanding. 

Each expert warned that his 
choices were not necessarily the 
best schools, but representative of 
the best in the country. So, consider- 
ing that the U.S. has 73,400 public 
grade schools, it was impressive to 
find two schools singled out by three 
educators. Eight others received two 
votes each. The “‘three-vote”’ schools 
are Oakleaf Elementary in suburban 
Pittsburgh and Heathcote Elemen- 
tary in Scarsdale, N.Y. 

Oakleaf School is pioneering new 
ways to fit the learning process to 
the child. It has a kindergarten-to- 
sixth-grade plan, called Individually 
Prescribed Instruction, or I.P.I., that 
allows each of the school’s 250 chil- 
dren to work on his own, as fast as 
he can. Just because an Oakleaf 
youngster is in the fourth grade 
doesn’t mean he is not allowed to 
work on sixth-grade math, or that 
a first grader cannot use third-grade 
readers if he is able. Each child 
competes only with himself. And 
because a child works on his own, 
the bright youngster need not wait 
for the class to catch up, and the 
slow learner does not compare him- 
self unfavorably to his classmates 
and decide to give up at an early age. 

At Oakleaf we found a relaxed, 
happy atmosphere. In a fourth-grade 
math class, each child came in, 
picked out his workbook and, with- 
out waiting for the teacher, began 
his problems. When a youngster 
finished his assignment he took his 
book to a “teacher aide’”’ to be cor- 
rected. The aide is a high-school 
graduate, usually a local mother 
happy to find work near home, who 
handles all clerical work, including 
each child’s daily progress guide. 
If a child gets all problems correct, 
he is allowed to move on to the next 


step. Teachers, relieved of paper- 


work, are free to roam the room, 
acting as each child’s personal tutor. 
They can give far more help to 
individual children than in a regular 
classroom situation. Once a week 
the faculty meets with the principal, 
Dr. Donald Deep, to discuss each 
youngster’s progress. 

Children who bog down in their 
studies are not allowed to drift for 
long. The teacher is there to suggest 
other ways of understar I 
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The best schools have learned that the old way 1s not always th2 worst way. 


Here a child uses an abacus to speed her understanding of a math problem. 


TEN TOP ELEMENTARY SCHOOLS 


OAKLEAF ELEMENTARY 
SCHOOL 
Suburban Pittsburgh, Pa. 


HEATHCOTE ELEMENTARY 
SCHOOL 
Scarsdale, N.Y. 


GRANADA COMMUNITY 
SCHOOL 
Corte Madera, Calif. 


HAPPY HOLLOW SCHOOL 
Wayland, Mass. 








LAKE NORMANDY SCHOOL 
Rockville, Md. 


LOMOND SCHOOL 

Shaker Heights, Ohio 
MILLBRAE SCHOOL 
Millbrae, Calif. 

PERSHING SCHOOL 
University City, Mo. 

RUBY S. THOMAS SCHOOL 
Las Vegas, Nev. 


VENN W. FERGUSON SCHOOL 
Hawaiian Gardens, Calif. 


Many schools are switching to the latest teaching aids. This phonograph and 


headset unit enables a pupil to do his lessons at his own pace, undistracted. 














































problem. If Sue has trouble req 
her arithmetic instructions, she 
hear them on a record. Or Tom 
use the classroom games and) 
to make his work with fractions 
decimals easier. If several stud) 
seemed to stumble in the same ¢ 
the faculty may decide that 
work has been presented wrong 
that case, experts at the Unive 
of Pittsburgh’s Learning Rese 
and Development Center, whic 
vised the I.P.I. method, are a 
to revise that lesson. All of Oakl\ 
12 teachers, hand-picked and tral 
in I.P.I., spend their summer} 

| 


| 


the university working on the 
visions themselves. 

When Oakleaf introduced | 
in reading and arithmetic in 1 
many parents were concerned 
their children might be used as ¢ 
cational “‘guinea pigs.’’ Since t 
the children who have gone 
junior high have done so well 
most mothers and fathers have} 
come strong supporters of the} 
tem. The children themselves 
their new independence—Oak 
has the lowest absentee rate in| 
county—and the school is now 
ning J.P.I. in spelling and scie: 

Heathcote School in Scarsdale 
no special learning plan. Accor 
to the principal, Dr. Ernest M 
nits, Heathcote’s success form 
is simple: ““We hire the best teach 
then give them a great deal of) 
fessional freedom.’’ The schoo 
well able to attract top tea 
since Scarsdale—one of New ¥ 
City’s richest suburbs—spend 
whopping $1,500 a year on & 
school child. ; 

The parents of Heathcote’s, 
children are business and profess! 
people who have reached the t0) 
a highly competitive world. T 
tend to expect the same success I 
their children. While Oakleaf’s b 
collar parents are concerned ~ 
their children behaved in sch 
Heathcote parents are more if 
ested in how their youngsters” 
form. The school often has tok 
a parent from pushing a child 
hard. 

When built 15 years ago Hes 
cote was hailed as an outstame 
example of new school design 
still is. All classrooms (kinderga 
through grade five) have four 
walls, and, for the primary gfa 
their own private bathrooms.” 
children spend a lot of time wo c 
on the cork floor, so (contimi 
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10 TOP ELEMENTARY SCHOOLS 


cont in ue d 
Heathcote girls allowed to wear 
slacks to class 

The children love their school. “They 
can’t wait to get back after vacation,” 
says one mother. Like Oakleaf, there is 
a very low absentee rate. Part of this 
eagerness comes from the excitement 
generated by a staff of outspoken, 
highly intelligent teachers who make 
learning interesting. There are puppet 
shows and movies and dance programs. 
Children learn how eggs are hatched 


with a real incubator. The second 
graders are encouraged to write stories 
and poems and put them in the class- 
room ‘Secret Box.’”? When a child first 
shows he has a learning problem, he is 
tutored by a specially trained remedial 
teacher. In most other schools a young- 
ster has to fall way behind before get- 


ting special attention. 


Here are brief sketches of the other 
eight schools in the Journal’s top 10. 
GRANADA COMMUNITY SCHOOL, 
Corte Madera, Calif. Located in sub- 
urban San Francisco, Granada is a 
series of small buildings where noise is 
minimized by the wall-to-wall carpets 
and an acoustical tile ceiling. The school 
has completely rejected the idea of one 
teacher to one classroom. Instead, teams 
of teachers share a group of students— 
bringing them together for lectures and 
splitting them up for individual help. 
The school allows the child great free- 
dom. Without permission he can leave 
the class, listen to records, read in the 
library or sit in on another class. No 
report cards are given—teachers prefer 
parent conferences. (450 children from 
kindergarten to grade six; 20 faculty 
members; $800 spent a year per pupil.) 
HAPPY HOLLOW SCHOOL, Wayland, 
Mass. A confessed ‘‘middle-of-the-road””. 
school, Happy Hollow has a business- 
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How to Understand Your Child’s Teacher 


Don’t be alarmed if, when visiting 
your child’s school, you don’t under- 
stand some of the new language used 
by teachers. ‘To help, the Journal 
o.iers this guide to the common 
teacher words. 

Innovation: This is the teacher 
word of the 1960’s, and means any- 
thing new introduced into a class- 
room, from new math to new ways to 
arrange desks. 

Flexible is what most good schools 
strive to be. Used with words like 
‘“‘space,’”’ “‘schedules’”’ and “‘staff.” 
Means a non-rigid way of solving 
problems. 1 

Multi-: Teacher’s favorite prefix 
(multimedia, multilevel, multigrade) 
and means a lot of whatever you are 
talking about. 

Team Teaching: More than one 
teacher handles a classroom, making 
it harder for a child to fall behind. 

Large Group Instruction: Always 
used with small group instruction. 
One teacher collects 50 or so kids for 
a lecture in which she does all the 
talking. Later the kids divide up into 
groups of about ten to discuss what 
they heard in the large group. 

Programmed Instruction: Kids are 
fed a particular subject in small bits 
that get progressively harder. They 
progress on their own. 

Paraprofessional is not a parachut- 
ing teacher, but a volunteer or paid 
worker, not a teacher, who helps out 
in the classroom and library correct- 
ing papers, cataloguing books and 
generally freeing teachers from paper- 
work. Also called teacher aides or aux- 
iliary personnel. Many are mothers. 

Auto-instructional Device means 
teaching machine. It asks a child a 


question, and if he doesn’t get the 
answer rig machine refuses to 
go on to the n 1estion. Used for 
routine drill such as spelling. 
Audio-visual Aids : Electrical equip- 
ment such as recorders, movie 
projectors and chines; also 


charts, maps 1at supple- 





oe 


ments the teacher and the textbook. 

Resource Center: Also called a 
learning center, media resource cen- 
ter, and materials resource center. 
Take one school library stcexed with 
books, magazines, newspapers and 
paperbacks, add all the school’s au- 
dio-visual aids and you’ve got a re- 
source center. 

Carrel: What no self-respecting re- 
source center would be without. Little 
individual study nooks often equipped 
with earphones for listening and little 
tape screens for looking. 

Egg-Crate Construction: A some- 
what derogatory phrase referring to 
the standard school builting of many 
separate classrooms lining a hall. 

Self-contained Classrooms: What 
egg-crate schools have: one teacher 
for one classroom. 

Acoustically Controllzd Environ- 
ment: Schools are now being built 
without inside walls so they can be 
more “‘flexible.’”’ Wall-to-wall carpets, 
soundproof ceilings control the din. 

Cluster Plan: Classrooms, often 
without walls or with movable walls, 
are clustered around a central room— 
usually a resource center or audi- 
torium. 

Non-graded School: A youngster 
can be in 4th grade math and 2nd 
grade English at same time, depend- 
ing on his aptitudes. Often non- 
graded schools are also non-report 
card, too. 

Ability Grouping: Students are not 
in the same class because they are the 
same age but because they have the 
same ability to learn. 

Culturally Deprived Child: No one 
even talks about poor kids anymore, 
but this is essentially a poor kid whose 
parents never talked much to him. 
These children are usually given spe- 
cial help in school. 

Gifted Child: He is the bright 
youngster whose questions you can’t 
answer. He should be in a class with 
other bright children where they can 
be “enriched”’ rather than taught. 





like, but relaxed atmosphere. ‘“‘We chose 
teachers who are understanding,” says 
principal Walter Dusette, ‘“‘people who 
know that children are not miniature 
adults.”” The faculty does use many of 
the most modern educational devices, 
such as video-tape machines, and chil- 
dren change from one class to another 
for different subjects—much as they do 
in high school. (678 children from kin- 
dergarten to grade six; 30 faculty mem- 
bers; $650 spent a year per pupil.) 
LAKE NORMANDY SCHOOL, Rock- 
ville, Md. A new school in a new neigh- 
borhood, where families live in $40,000 
to $70,000 homes and work in nearby 
Washington, D.C. Like Heathcote, par- 
ents are bright, competitive people who 
want the best for their children. Lake 
Normandy teachers think of themselves 
as guides who point the way for the 
child, encouraging him to learn on his 
own, because he wants to, not because 
someone is forcing it down his throat. 
Each week the child meets alone with 
his teacher to discuss his work. No re- 
port cards. (357 children from kinder- 
garien to grade six; 12 faculty members; 
$670 spent a year per pupil.) 

LOMOND SCHOOL, Shaker Heights, 
Ohio. A traditional school, Lomond is 
adopting new ideas cautiously. Each 
teacher still handles her own classroom, 
but learning has been spiced by the 
addition of a $110,000 center equipped 
with child-operated movie projectors, 
slide machines and tape recorders. In 
1965, when Negroes began moving into 
the neighborhood from nearby Cleve- 
land, Lomond’s faculty and P.T.A. 
worked very hard to bring about work- 
able integration. The result: 24 percent 
of the school is now Negro, and there 
has not been one racial incident. (635 
children from kindergarten to grade six; 
36 faculty members; $850 spent a year 
per pupil.) 

MILLBRAE SCHOOL, Millbrae, Calif. 
The principal, faculty and parents 
helped to plan the school—both the 
building and the program. Teams of 
teachers here keep closer control over 
activities than some of the more per- 
missive schools on our list. Children 
must do their assignments, but when 
they are finished, they can use the 
library, with its breathtaking view of 
San Francisco Bay, or drop by the 
creative workshop to paint, sculpt or 
listen to music. (340 children from kin- 
dergarten to grade five; 22 faculty mem- 
bers; $680 spent a year per pupil.) 
PERSHING SCHOOL, University City, 
Mo. A 58-year-old school, Pershing up- 
graded the quality of its education with- 
out starting from scratch. Most of its 


“Let him loose, Harry. They’re only bills.” 




















































teachers have worked here 
than 10 years. When the For 
tion granted $226,000 to this 
St. Louis school district to 7 
new teaching methods, the ¢ 
Pershing faculty was eager 
ment. They willingly at 
shops and summer classes to I¢ 
team teaching. All that had t, 
to adapt the old brick build 
teaching was to tear down a fe 
walls to make bigger classr 
children from kindergarten t¢ 
22 facully members; $795 sp 
per pupil.) 
RUBY S. THOMAS SCHOOL, 
Nev. Every week 40 childrer 
this school or transfer to anot} 
of the parents are transients | 
in the city’s famed gamblin 
The teachers give each chi 
attention and a sense of his ¢ 
realizing that many need the! 
tact of a responsible—and res 
adult. Once a week the youngt 
on their own project. This 
from tutoring a younger ch 
ing a pig in the student- 
learning to type. (850 chil 
kindergarten to grade six; 
members; $485 spent a year j 
VENN W. FERGUSON SC 

waiian Gardens, Calif. Outstz 
its work with Mexican migrai 
who make up one-third of th 
body. Teachers understand 
emphasize reading and encou 
child to learn as fast as he ca 
the migrant parent pulls him o 
year. Opened last September 
income suburb south of Los 
Ferguson works with Long Be 
College on better ways to teach 
turally deprived.’ Teachers 
classes, later study the tape 
they can improve their teach 
ods. (650 children from kinde 
grade three; 19 faculty memb 
spent a year per pupil.) 
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new book, “The Intimate Enemy,” are rules to make these fights 


By Dr. George R. Bach and Peter Wyden 


pay off for you. 


EDITOR’S NOTE: Based on his new theory of “‘con- 
structive aggression” and intensive work with more 
than 250 married and unmarried couples, Dr. 
George R. Bach, director of the Institute of Group 
Psychotherapy, has designed a unique system of 
flexible rules for marital fighting. In his new book, 
The Intimate Enemy, from which the following is 
the first of several excerpts to appear in the Journal, 
Dr. Bach shows why couples who fight together, stay 
together—if they use his constructive techniques. 


In one of their public-opinion surveys some 
years ago the pollsters of the Louis Harris or- 
ganization asked couples across the country, 
“Most of the time, what is the biggest single 
source of friction between you and your spouse ?”’ 
The two main fight issues mentioned by husbands 
and wives were money spending and child rais- 
ing. However, as a close third they listed a va- 
riety of remarkably trivial-sounding complaints. 
Husbands objected to too much petty criticism 
from the wives. Wives complained because their 
husbands were too sloppy around the house. 

One husband remarked: “‘My wife is always 
after me over nothing: clothes, cleaning up the 
yard, this and that. I stopped listening years ago.” 

This typical fight evader had elected to tune 
out on a vast amount of strategic intelligence 
about his marriage. But so, strangely enough, do 
most intimates who daily engage in epic battles 
about such matters as burning the toast, mis- 


Copyright ©1968 by George R. Bach and Peter Wyden. From the forthcoming book, ‘‘The Intimate Enemy’’ (William Morrow and Company, Inc.) 
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MAKING MARRIAGE WORK 


1 
a 


A GUIDE TO LOVE 


Every couple sometimes argues about “nothing.” But trivia isnt 
always trivial to husbands and wives. Here, from the 


placing a car key, setting the clock, airing the 
dog, forgetting an errand, arriving late, arriving 
early, and so on and on. 

There are four psychologically important 
reasons for this amnesia: 

1. In the heat of battle, intimates cannot think 
as clearly as they usually do; or they may react 
to an angry voice like an ostrich sticking his head 
in the sand. 

2. Shame represses memory. In the calm of 
dawn’s early light it is easy to recognize the dis- 
proportion of the emotional stress that the part- 
ners experienced over such apparent trivialities. 
The embarrassment during the Monday-morning 
quarterbacking goes so deep that partners fre- 
quently apologize for each other (““Oh, he was so 
mad he didn’t know what he was saying’). They 
may even seek escape in after-the-fact evasion 
(“‘T didn’t mean it. Don’t mind me. I was so mad 
I don’t even remember what I said’’). 

3. A trivial issue may be a decoy. It may be 
part of a broader—but usually not consciously 
schemed—battle plan. It may be an excuse to 
get angry just to scare the partner; or to make a 
big impression on him; or test the limits of the 
bond snap-line (how much anger can he take?). 
More likely, the trivial issue camouflages a signal 
that calls for sensitive decoding. Forgetting to 
run an errand may actually mean to a partner, 
“You don’t interest me anymore’’; telling an off- 
color story at a party may be interpreted as, 


“You deliberately try to humiliate me.” These 
messages are often exaggerated by injustice- 
collectors. They lie in wait, prepared to seize 
upon any trivial act as proof of deeper villainy. 
To them, being seven minutes late to an appoint-} 
ment proves habitual neglect; talking to another| 
woman at a party is taken as evidence of secret 
philandering. 

4. The substance of the trivial issue itself really: 
is trivial and therefore isn’t worth remembering! 
Often it is so absurdly trivial that it would bel 
downright embarrassing to remember having be-| 
come so upset over “nothing.” . 

Why, then, do intimates experience so much} 
anguish when they fight over “trivia”? Why 
does a pair of pants turn into a “federal case”?} 
Why do strangers often fight violently (perhaps 
even lethally) over important matters, but al- 
most never over trivial ones? There are three 
explanations: ! 

1. Intimates care deeply about each other, 
while strangers rarely do. Intimates are forever 
scanning each other for information about the 
“‘temper”’ or the “‘good”’ or “‘bad”’ nature of each 
other. They hold hypotheses about where they 
stand with each other and, like scientists, they 
like to check them out. This is an intuitive tech- 
nique and a constructive one as long as it is not 
overdone in the exaggerated, vindictive manner} 
of the people we call spouse-watchers, who 
silently gather evidence against (continued)| 
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duate to a flameless electric range 
cleans its own oven. 


end hours stooping, scrubbing and 
nito clean your oven? Why not 

1) to a modern flameless range...with 
hat cleans itself electrically? It’s 

y) use. Set the controls and—zingo. 

/\ cleans itself. (And drip pans.) All 

)} whisk away a little powder. 

litice, too, that a flameless range 


iain Mabie Hane. 


keeps your kitchen clean, cool and 
comfortable. And because electric cooking is 
so automatic, you'll cook with pleasure. So see 
your appliance dealer about a flameless 
electric range...with an ingenious oven that 
cleans itself. Make a clean break with the 
past...and graduate to another appliance 

that adds to the joy of Total Electric Living. 


with the past. 
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This Gold Medallion identifies a home 
where everything's electric, 
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MARITAL FIGHTING continued 


their partners, much like peeping Toms 
or FBI agents. 

2. The intensity of fighting over trivia 
is often the result of the cumulative ef- 
fect of quietly “‘gunny-sacking’’ one’s 
grievances instead of arguing them out. 
Between intimates and non-intimates 
alike, a minor disappointment is an 
equally trivial drop in the bucket of life’s 
frustrations. The crucial difference is 
that the bucket into which intimates 
drop a trivial grievance is often already 
full. Any new stress, however small, will 
increase the reservoir of tensions until 
something has to spill over. Trivial bick- 
ering, therefore, functions as a safety 
valve in enduring intimate relationships. 
If trivia is dismissed often enough as 
“not worth having a fight about” and all 
minor frustrations are suppressed in the 
interests of domestic peace and harmony, 
there is eventually bound to be a major 
explosion, perhaps over trivia, perhaps 
over something far from trivial. In either 
event, there is bound to be too much 
heat and not enough light. 

3. Between intimates, as the discern- 
ing reader will have gathered, trivia 
often is anything but trivial. It is a kind 
of emotional shorthand that intimates 
develop in the course of thrashing out an 
enduring relationship. With important 
exceptions, a specific fight over trivia 
can be a clue to a more basic underlying 
conflict. Only the apparent fight issue is 
trivial; the emotions it arouses are quite 
likely to be serious. 

What serious message is being con- 
veyed in the following seemingly absurd 
domestic tiff? 

It is Friday morning. Sam Rhodes, a 
certified public accountant, is about to 
leave for work. His wife, Hope, is mak- 
ing the beds. 

He: I hope I can get away for a game 
of golf with Charlie tomorrow. 

SHE: Why not? Let me help you get 
ready for it. Is there anything you need? 

HE: Say, do you mind taking my golf 
pants to the cleaners this morning and 
have them done on the ‘‘one-day spe- 
cial’? I have to have them back tonight 
if I’m going to play tomorrow. 

SHE: Sure. It’ll be fun for you tomor- 
row. You always enjoy playing with 
Charlie. 

He: Be sure to have the pants back. 
They’ re the only ones I’m comfortable in. 

SHE (annoyed): Why do you always 
worry about those silly things? Please 
leave everything like that to me. You 
should keep your mind free for the office. 

Now it’s Friday evening. Sam comes 
home after work. Hope is fixing dinner. 

He (cheerful): Hello, honey! Oh boy, 
am I glad this week is over! I sure look 
forward to a good game of golf tomor- 
row. Did the pants come back from the 
cleaners? 

SHE (shocked): No. 

HE (more alarmed 


than angry): 
Should I run down to get them? Maybe 
you better phone the cleaners so they 
don’t close before I get there! 

SHE: (devastated): Oh, I’m so sorry, 
darling! I completely forgot to take 
them! Wasn’t that stupid of me? I had 
to go shopping anyway, and | could have 
done it so easily. I even went by the 
cleaners this morning. I just forgot. I 
really am so sorry! 

HE (very angry): That’s great. In 


other words, you don’t keep your prom- 
ises. That’s really irresponsible! You 
just don’t care about me anymore. You 
just ruined my weekend. Thanks loads! 


SHE (shouting): How can you say 
that! You know how much I love you! 
You're cruel! You hurt me very much 
by what you just said. (She cries.) I 
don’t know why I put up with a selfish, 
ungrateful man like you! 

Good fighters don’t fan the flames of 
such a conflagration, as these contenders 
did, thereby setting off an appalling ex- 
plosion that ruined their weekend; nor 
would they find it rewarding to pour 
water on the fire by resignedly accepting 
the wife’s forgetfulness as “sloppy house- 
keeping.” After they learned to level 
with each other in our fight training 
sessions, Sam and Hope took up the is- 
sue of the not-so-trivial pants again. Here 
is how it went the second time around: 

Hk (stating position and making de- 
mand): I hope you don’t mind if I 
spend tomorrow with Charlie playing 
golf. If I’m going to play tomorrow, I 
need these pants cleaned today. 

SHE (checking out): You really want 
to play golf tomorrow? 

HE (confirming): Yes, I think it’s a 
reasonable request, after a week’s hard 
work. I want the exercise, and Charlie is 
fun to play with. 

SHE (stating her position and making 
counter-demand ): Well, it’s reasonable if 
you would also spend some of your spare 
weekend time with me and the kids. 

HE (checking out her proposal): Can 
I play golf with Charlie tomorrow if we 
do something together as a_ family 
Sunday? 

SHE (leveling about what she’s really 
after): Yes, I want you to take all of us 
to the beach and out to dinner. I think 
that’s a reasonable distribution of your 
leisure time, don’t you? 

HE (pinpointing areas of agreement 
and disagreement): Well, to be per- 
fectly honest, I prefer staying home 
Sundays and watching the ball game on 
TV to milling around on the beach or in 
restaurants. 

SHE (probing): Under what conditions 
would you spend some time in family 
activities? Or can’t you stand to go out 
with us? I know I like for us to go out 
and you like to stay home. Who is going 
to have his way? 

HE (proposing conditions of agree- 


ment): Let’s alternate between my way, 
your way and then develop a third way: 
a new way of spending family time that 
might be fun for all of us. 

SHE (checking him out): In other 
words, every third weekend I have my 
way, and you will really cooperate? 

Her (committing himself to a position 
for time being): Yes, but this weekend 
I want to play golf with Charlie on Sat- 
urday, watch baseball on Sunday—— 

SHE (interrupts): And take us out to 
dinner Sunday night! That’s great, and 
I will have your golf pants clean and 
ready for your game tomorrow. 

When this couple made a systematic, 
good-willed attempt to get to the bottom 
of the pants issue, they found that the 
pants could hardly have mattered less. 
The real issue was a conflict between the 
wife’s and the husband’s differing no- 
tions over how to spend their leisure 
time. Once they recognized the true is- 
sue, they could settle their differences 
by open negotiation. 

On other occasions, the bone of con- 
tention may be less obvious. Suppose 
the husband tells his wife, “Why in hell 
can’t you match the socks in my 
drawer?” This explosion may hide the 
dark husbandly suspicion that she is ap- 
plying the strategy of deliberate ‘“‘dis- 
order” and is telling him, ‘You don’t 
love me enough”’ or ‘‘You like to torture 
me’”’ or even “‘I think you like me to de- 
pend on you just so you can let me 
down.”’ She may indeed be using ‘‘dis- 
order’ to signal him, “I’m tired of you 
being a helpless little boy” or ‘IT don’t 
respect you for expecting me to do this; 
you should be beyond this sort of thing.” 
More likely, the fight is really trivial. She 
is only signaling him, ‘I’m sick and tired 
of being your servant.” 


The maid complex 


The only way to find out whether the 
socks issue is trivial or not is to ask for a 
formal fight engagement. The husband 
can then flush out the underlying trou- 
ble: “What is it, darling? Are you just 
trying to keep me irritated?”’ If the an- 
swer is that the wife has a maid com- 
plex, a solution can be sensibly nego- 
tiated. Perhaps she should have some 


“TI bought tt for pennies—3000 of them!’ 





“ least try to make the partner co-resp 






























































paid help for a few hours a week, ' 
husband should realize that this 
tion only reduces the source of the w 
irritation. It won’t eliminate it. Nor 
is up to him to show his wife in new yw 
that she rates as a person with him, 
Just as a maid; that being a maid in 
socks department doesn’t make he 
maid anywhere else. 

Suppose the sock is on the other f 
Suppose the husband litters the hd) 
with socks, cigar stubs, newspapers 
tools, and is then upset if the house jj 
disarray and tells his wife, “You 
lousy housekeeper!’ Then it’s up to| 
wife to do the decoding. Does it | 
he feels she doesn’t love him en 

Chances are that the issue is not 
rious: the husband is probably on’ 
naling that coming home at night 
fun for him; that he had to take or¢ 
at the office all day and now wantd 
have somebody to boss around. Perh 
she should let him have this pleasure 
to a reasonable point. At any rate, | 
shouldn’t—as some frustrated hot 
wives do—leave the vacuum cleaner 
ironing board well displayed in the ¢ 
ning by way of demonstrating siley 
to him, “See, I’m doing my best!” | 

Actually, in investigating fights tl 
break out when husbands come hi 
from work at night, we found that 
men get plenty of aggression reld 
through conflicts on their jobs, Ww) 
housewives only have the kids to yel 
and usually feel guilty about getting 
angry at them too often. It is reward 
for a husband in these cases to m 
adequate listening and sympathiz 
allowances for wifely carping about wi 
a “terribly day” she had at home w} 
he was having an interesting time w 
the fellows at the office. 

Among major fight issues that 
more serious than they appear and 
therefore often erroneously downgra¢ 
as trivial are what we call nesting fig 
Man is a territorial animal, and | 
maintenance of cooperative nesting 
havior is an intricate art. If a wife sq 
“‘T’m sick of apartments, I want a ho 
in the suburbs,’”’ she is probably | 
talking about real estate but about 
image of herself and her joint image w 
her husband. Furniture fights (“I dq 
want wall-to-wall carpeting; I dq 
want our house to look like a hd 
lobby!’’) also provide admirable il 
trations of why nesting is a danger 20 


Each partner usually has _ his J 
taste in furniture. He is likely to} 
cagey about disclosing it. If his 1 
turns out to be tasteless, it becomes € 
barrassingly visible to the partner 4 
even outsiders. He may therefore 
neuver the partner into becoming 
sponsible for a particular purchase; ol 


An adult security blanke 


sible for getting an item he hims 
wouldn’t quite have guts enough tog 
The trouble is that most people’s né 
ing image tends to be fuzzy. Also, m 
people tend to be error-phobic; insté 
of learning from a mistake, they pre 
to avoid the experience and find a sca 
goat for any ensuing problems. Fina 
for many people such items as tab] 
lamps and (especially) pictures 
really extensions of themselves. Sof 
niture can become an adult sec 
blanket that is sometimes more imp 
tant than clothes—a fact that is W 
known to furniture salesmen. 

Not infrequently, a ridiculously 
annoyance (continued on page 1 





























A lady from Detroit 
said she thinks 
Larks taste funny. 
We say that’s good! 


When you've got a filter that cuts 
down on different things in cigarette 
smoke, you're bound to have some- 
thing different in flavor. And Lark does 
have a filter that's something different. 
Make no mistake about that! 


Our 3-piece filter (U.S. Patent 
No. 3,251,365) uses activated, fortified 
charcoal granules. They give one Lark 
more surface-filtering area than a 
whole pack of anyone else's conven- 
tional filter cigarettes. So, without 
cutting down on richness, they reduce 
certain harsh-tasting things in the 
smoke stream. Things ordinary filters 
simply cannot reduce. 


We're glad the lady from Detroit 
noticed the difference. It's what Lark’s 
all about. 


See if you don’t enjoy the funny” 
taste of Lark. 


Lark contains two modern outer 
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coal granules—a basic EVEL 
science uses to purify air. These * 


granules, not only activated but 
specially fortified, filter smoke 
Prete eke ek ace BCC 


You ought to 
turn to charcoal. 


You ought to 
| turn to Lark. 
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a Dr. John Denney: how 
Bo his unique family diet guards 
sie against heart disease. 


f ESET Ob A ST 


HOW AMERICA LIVES 


The five Denneys sat at summer breakfast in the sunny courtyard of their Span- 
ish-style home in San Marino, Calif. A friend of 13-year-old Stephen Denney 
had come for a swim in the Denneys’ swimming pool. As he sat waiting for 
Stephen to finish eating, he glanced at the redwood table, and his eyes widened 
in disbelief. “‘Gee,’”’ he said, almost reverently, “‘strawberry shortcake for 
breakfast!” 

No one shattered the boy’s illusion by telling him that the shortcake (made 
of biscuit, fruit and skim milk) was actually a clever Denney family device 
for removing much of the fat from what tends to be a very fatty meal. Nor did 
anyone point out that the removal of fat from one’s diet is important—even a 
matter of life or death. 

Yet, by changing their diet and their lives in such simple ways, heart expert 
Dr. John Denney and his family believe they can reduce their risk of succumbing 
to the nation’s No. 1 killer—disease of the heart and blood vessels; the American 
Heart Association reports that much of this million-lives-a-year (continued ) 
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All the Denneys exercise regularly. They swim (top), jog (below), 

ski (bottom left), hike, ride bikes, and participate in school sports 

(bottom right). Dr. Denney says exercise helps clear the arteries, increases 

the body’s “vital capacity,” and reduces the blood cholesterol level. Mrs. Denney 
also serves frequent low-fat fish meals (bottom center). 


toll can be reduced sharply by minor was helping in a study by Minnesota’s Dr. Ancel Keys, who was 


changes in living habits. the first to suspect the role of a fatty diet in heart disease. In 

“We don’t know how many can be where the diet is much lower in fats than ours, Dr. Keys four 
saved,” says 43-year-old John Denney, re- blood vessels were smoother and clearer than those of Ameé 
cent president of the California Heart As- There was far less cholesterol—the fatty substance that appears 


sociation. ‘““But we know most people can arteries and roughen them—in the blood serum. There weré 
cut their risk of heart attack and stroke toa heart attacks. 








fraction of what it is now.” It seemed likely that something was wrong with the Ameri 
Most Americans have heard such state- When John told his wife June, she was impressed, but unr 
ments. But what is the price of this boon? about the idea of changing the family’s eating habits. ‘‘Where 
How radical are the required changes? How up, in western Pennsylvania,”’ says June, a small, trim, pretty 
much effort and sacrifice does it take? of 43, “we ate Pennsylvania Dutch style—cream sauces on vegé 
A good answer lies in how the John Den- huge helpings and double desserts. I liked all this very much.” 
ney family lives. For during the last dozen But the logic of Dr. Keys’ work was hard to resist, especia 
years, they have evolved a way of living that gives their hearts the best a woman with June’s scientific background (she did lab w 
chance of long survival. three years to help John while he pursued his postgraduate s 


The changes began in 1956 when John, a slim, quiet six-footer, 
was on the staff of Los Angeles County-University of Southern 
California Medical Center. A Heart Association volunteer, he 


w» ‘I had seen too much of heart disease,’’ she says, “to ignor€ 
work. Besides, I’d already tried to cut down on fats 
own diet, and found it wasn’t so terrible. | 
“You see, I was chubk 
child, and hated it. By m 
year in college, I was § 
really fat. I found the | 
way to diet hard was 
down on fats. Then I | 
keep a tight rein again, | 
and after my first preg! 
when anyone tends to | 
/ especially (continued on pag 
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It's a new Joy! 
Now it smells like lemon. 
Looks clear like lemon. But it’s no 
it's Lemon-Fresh Joy. New and di 
Cleans clear through to the shi 
glasses gleam, silver glows, 
china sparkles bright. 
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vy Maxine Cheshire. On the June day following the 
Sassination of Robert F. Kennedy, Senator Edward 
. (Ted) Kennedy’s eight-year-old daughter Kara 
nt swimming in a young school friend’s pool— 
der the watchful eye of a Secret Service agent. 
The shirt-sleeved agent’s gleaming revolver 
apped the heat of the summer sun, and he kept 
ifting his holster uncomfortably from side to side. 
The children, splashing in the water, watched 
m, fascinated. The armed bodyguard made a par- 
sular impression on little Kara Kennedy, whose 
irents have long been so eager to avoid any 
vareness of violence in her young life that they 
ibitually censor her fairy tales to give them 
‘Ppler endings. 


Ladies’ Home Journal 1) September, 1968 








The Secret Service shield for Ted Kennedy’s three 
children had been ordered by the White House 
without the Senator’s knowledge. When he learned 
that armed guards were hovering over his children, 
even when they visited playmates, Senator Kennedy 
angrily ordered the agents to keep out of sight. 

The fact is that Ted Kennedy is scornful of any- 
one who suggests that he should live with any 
thoughts of death. His closest friend, California 
Congressman John Tunney, says, “Ill make bets 
that the word ‘fear’ has not been spoken aloud 
between Ted and his wife Joan since Bob’s death.” 

The Senator’s sister-in-law, Jacqueline Kennedy, 
is equally fearless and equally weary of hovering 
Secret Service agents. (continued on page 129 ) 
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aap tee Maynard whimsi- 
the last few stitches of cob- 


go through a wedding ring!” \, 
_proofreader of a rather unusual 
toofread knitting patterns—that is, 
ots or cardigan, mitten or 


e us woman’ ES} eer ett ee 
a EY oolinelit eee Ce Lol ae 


Sais (ace ee ice commissions eed eee is 
enjoyed far better, since there was always a 


specialty about them. In the present instance 
the designated caption—“FINE ENOUGH TO GO 


THROUGH A WEDDING RING!” SAID (e370. oe 


MAMMA—so pleased her, Berl Jeleelmadetes rites 
morning of her annual fortnight’s vacation 
finishing and casting off the 50-inch-square, 
scallop- edged shawl... 


16a Naas she had no train to catch. SG 


wasn’t going away anywhere. Miss Maynard 
had no close friends or relatives to visit, and 
disliked Senn in vacation resorts alone; at 


35, she was in many ways still self-conscious as | 


EY schoolgirl, and the feeling that strangers no- 
-ticed her as OST Ng made | ilabiaetd on page ie 


‘4 


‘ 
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x a AMaeet® a ES 2 to 
Photograph by William Helburn 
‘ 19 638 ea IONS | AOE There are many ways to be a woman. And this fall, fashion gives you 
tne best char rs 1 XI ry facet of you. Perhaps, like many of us, there’s a favorite heroine you've always 
wanted | YOV n luck. Heroines are in style. Here and on the following pages we've related 
> of the mar Ip-tc Ite fashion looks to four famous fictional women. By Trudy Owett, Fashion Editor. 














Book jacket designs by Milton Glaser, Pushpin Photograph by Horn/Griner 


















The schoolgirl look, opposite: As cl Shakespeare—the The ingenue look, above, in a dress-up shirtdress of burgundy 
black jumper, white shirt. Jumo ted just below the V et, nice ly iced with white lace. Underneath, a 
waist, of rayon velvet ge NII n. Shirt of silk twill. Ole petticoat for extra fullness. By Kasper for Joan Leslie of rayon velvet 
Borden for Rembrandt. Both 6-14, about $130 6-14, about $160. Stockings by Berkshire, shoes by Battanl 


91 














1 
} 





; Garfinckel, Wa 
formation on pa 











































nce upon a time there was a little girl called Alice: and she had a very curious 
dream. She followed a White Rabbit who was late and tumbled down a rabbit hole into a most 
extraordinary place. There she met a mouse in a pool of tears, a March Hare at a tea party, a 
Red Queen and others. Finally, Alice found a golden key that opened doors to some of the most 
amazing laundries she’d ever seen. When she woke up she found it wasn’t a dream at all: 
every laundry was as real as could be. By Margaret Davidson, Home Management Editor 





When Alice was down in the rabbit hole, she went calling, and this is what she saw: THE Df 
IN THE APARTMENT. There was a little Dodo bride in a tiny apartment who 
nine-to-five job and lots of laundry to do, even though she sent out sheets and sk 
‘ », For her, the answer was one of the x PR a 
E « small electric washers that washes AG 
“A @. 114 pounds of laundry in a light- 
FY weight tub with an agitator action. 
(The hand wringer is detachable.) 









loads of socks and T-shirts. When 
Alice saw how small the machine 
is, she thought how marvelous 
it would be for trailers, at col- 





THE COTTAGE. Alice next © visited the Cheshire Cat, and she 

could tell, from the f laundry, that there were lots of childrenin 
the house. But the C ire Cat grinned broadly because she had BT Se Te 
one of the new launc hines that can handle up to 18 pounds a i gf 
at a time and has cycl ery kind of washing. All this increased capacity, ae 
but no bigger on the The matching gas dryer has settings for reg- 


ular and permanent-p irying—so convenient for laundering-as-you-go. 


en 





WN HOUSE TEA PARTY. Alice had only a little chat with the Duchess—who wasn’t angry anymore. The reason: 
!’d at last found a way to cope with the laundry-space problem in her crowded house. The happy solution: one of the 
est all-in-one washer-dryer combinations that’s no bigger than the average washer, yet automatically handles each 
dfrom washing through drying. There were settings to adjust the cycle to loads of various sizes and types— 
im heavy, very dirty, dainty or slightly soiled. Another special feature of this 
machine was that no venting was needed. The moisture (as well as lint) 
eer = a g temoved from the wash during drying was flushed down the drain. 
; ¥i _~, In this house, Alice discovered, laundry never piled-up. It 
= was washed in carefully sorted groups, some every day. 
be YM" THE QUEEN OF HEARTS IN THE SUBURBS. The Queen 
7 )=6=Sstié aa. a. busy womaan’:: Traditionally she baked tarts, ordered white 
@m roses painted red, friends beheaded. And like most suburban 
If housewives, with a flock of teen-agers, she had very special 
laundry needs. A very modern pair of laundry machines, with con- 
Y trols on a panel at eye level and special storage built into the 
Vj, cabinets, was the answer. The controls could be set for almost 
~ any washing and drying condition. The washer even had automatic 
dispensers for the exact amount of detergent or fabric conditioner 
required for any given load. The dryer had a special reservoir for 
; automatically sprinkling clothes to be ironed. Although Humpty 
yo MN Dumpty was there to explain all the features (as well as the poem, 
s Ai; ‘“Jabberwocky’’), it turned out that the Queen had no 
eo | ‘trouble at all—once 


rie etx she’d read the in- 
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ctions. A LOBSTER QUADRILLE AT A VACATION 
tUSE. While the gryphon, the mock turtle and the lob- 

t danced on the beach, Alice unlocked the door of the 4/4 
lation house to see how they’d managed to escape the in- 9 sa Wi 
table piles of sandy laundry. The answer she found was 6 | 8 : 
ortable washer and dryer set, brought from home. The 
her was fed through a hose connection to the kitchen 
<, washed several loads speedily (one can spin dry while 


able. The roll-away dryer plugs into any electrical 
let and handles about half as much as the big dryers 
surprisingly) an hour or so. Alice awoke remem- 
fing all the marvelous machines for every laundry 
lation and need. ‘“‘Curiouser and curiouser,”’ she cried. 
is so easy to keep everyone happy and in plenty of = 
an clothes.” 


tale washer, Nesco; 18-lb. washer and dryer, Whirlpool; combinat on washer- 
| General Electric; High-Rise washer and dryer, Frigidaire Porta-dryer, 
'8; Spin-drying washer, Hoover. More shopping information on page 152. 
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What is the most important thing to know 
about skin? 
\ What type it is and how to care for its 


What is the first thing to know about cleans- 
_ing skin? 

There are three basic skin types: average, 
oily and dry. Follow the routine 
recommended for yours. 


What determines my skin type? 
Heredity. It’s all up to your mother and 
father. 


How can I tell what type my skin is? 
Take the shine quotient test that follows. 


of the face (forehead, nose, chin) a few 
hours after washing. 

Dry—It may take overnight for a shine to 
appear—or longer. 

Oily—A shine appears rapidly—within an 
hour. 


Do skin types ever change? 

Life begins and ends with dry skin. In the 
time between, your skin takes on its own 
personality, either remaining dry or 
becoming an oily or average type. 


What is meant by a real ‘“‘cleansing”’ job? 
At night, it means removing every bit of 
makeup, as well as the day’s accumulation 


of average and oily skin, it means 
removing excess oil as well. Repeat your 
routine in the morning, because your face 
gets dirty even while you sleep. 


Can makeup be removed with plain water? 
No. Most makeup contains oil; and water 
alone won’t budge it. Soap, or a cleansing 


dissolve makeup and make it removable. 


makeup? 

Yes, it’s always a good idea to use eye 
makeup remover to lift off eye makeup as 
gently as possible. Most of the removers 
also contain oils to enrich the delicate 


skin around the eyes. 
Photograph by Sherman Weisburd 


, Almost every woman in the world (every age, too) wants prettier skin. B 
great for one kind of skin may have no message for another. The best way, then, 

Study the questions below—a cross section of what you 

the best in the world. Study our charts: Do you know your skin type? Are you doing r 
- Once you decide who you are in the scheme of skin, the rest is easy: 


Average—A shine appears on the oily areas 


of grime, using the proper cleanser for your 


skin type (see chart, page 133). In the case 


cream or lotion are the only things that will 


Are eyes special when it comes to taking off 


SKIN CAKE: 
ARE YOU 
WITH IT? 


BY SUSAN HARNEY, BEAUTY EDITOR 


CQ Whatis the best way to find the right cleanser? 


Be sure you know your skin type. Then 
take yourself to a cosmetic counter and let 
the cosmetician advise you. Buy the tiniest 
size of whatever you finally choose and test 
it faithfully—use it regularly. If you like 

it, continue. If you don’t like it or are bored 
and want a change, try something new. 


ae. there cleansers designed especially for 
oily and dry skins? 
Yes, there are whole lines designed for oily 
skins as well as dry skins. If your skin is 
dry (lacking in natural oils), investigate the 
“super rich” cleansers that add oil to your 
own depleted supply. If your skin is oily, 
look into the cleansers from the so-called 
young lines of cosmetics. These cleansers are 
specially designed to cope with excess oil. 


C); have average skin. What cleansing routine 
should I follow? 
Any kind you prefer. You can use soap and 
water, cream, lotion or a liquid. But try 
to choose cleansers especially designed for 
average skin; avoid those for oily or dry 
skins. You can let fragrance, color, 
packaging, whatever attracts you to a 
product, help you decide which to buy. 


gS I don’t feel clean unless I wash my face with 
soap and water, but soap makes my dry 
ee even dryer. What can I use? 
Try a wash-off cleansing cream (or lotion). 
You put it on like cream, rinse it off like 
soap with water. Ideal for dry or 
average skin. 


Cores each skin type require a different kind 


je of soap? 

Both oily and average skins can safely use a 
baby-gentle soap. For a change of pace, 
try one of the transparent acid-free soaps 
followed by an astringent on oily skin, a 
freshener on average skin. As our chart 
points out, soap is not recommended for 


dry skin. 


& Now that I have removed my makeup, what 
do I do next? 
Moisten a piece of cotton with astringent 
and remove all remaining traces of makeup, 
cream and dirt. You’ll notice that it gives 
a fresh, “finished” feeling to your skin, 
tightening pores and working up a slightly 
rosy glow. Note: Never use astringent 
around your eyes. 


ut, as many of us have discovered, what’s 

to do more for your skin is to know more about it. 

*d ask an expert if you had the chance, because we’ve interviewed 

ight by it? Is your routine a routine or just a sometime thing? 
Pick the program that suits and stay with it. 


CD is a pore lotion? 


A Pore lotions are astringents in varying 

strengths. All tighten pores temporarily 
and stimulate circulation. The strongest 
astringents (highest in alcohol content) are 
excellent for oily skin. Some astringents 
cleanse more effectively than soap and 
water when used in combination with a 
cleansing cream. Fresheners and toners 
are gentler. They contain less alcohol, are 
best for dry or average skins. 


Cie do I get blackheads when I keep my 
face so clean? 
Blackheads are not dirt deposits; they are 
rather pockets of congealed natural oil, 
the top of which has turned dark from 
coming in contact with the air. 


Ge can I do to get rid of my blackheads? 
x You can use an abrasive cleanser such as 
beauty grains or a fricticn wash—a 
complexion brush will help here, too. If the 

problem persists, a salon facial or a visit 
to the dermatologist is in order. 


ere does a deep cleanser do? Who should 
use one? 
A deep cleanser cleans not only the skin’s 
surface, but penetrates to underneath the 
skin. Because it tends to remove natural 
oils, a deep cleanser is not ideal for dry 
skin. It’s best for oily or average skin. 
Establish your routine here according to 
your need and skin type. 


© Why should I use a mask? 
First, a mask puts you in a good frame of 
mind because you are doing something 
special and extra for your skin. There are 
two principal types of masks to choose 
from: creamy-based for dry skin; 
clay-based (which hardens on the face) for 
oily and average skin. Both produce a 
tightening effect, and, when removed, take 
away pore-deep dirt and the tired, flaky 
top layer of skin. General effect: fresh, 
tingling, healthy feeling and appearance 
for your skin. 


Q, steam really good for my face? 
A Steam makes you feel good and helps 
loosen the oil and dirt in plugged-up pores. 
It’s not generally recommended for dry skin, 
as it can remove much-needed moisture. 
(continued on page 133) 
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Teddy’s mother was tuned in. She was 
hip to long hair, love beads and oppo- 
sition to the Establishment. But even 
a groovy mother can’t always bridge 
the generation gap. By Steven Minot 


Of course he’s my son. I’ll admit it’s a little 
silly having a snapshot like that in a silver 
frame, but I never could get him to Bachrach’s. 
He’s rather independent. 

Oh, don’t apologize. Most people are sur- 
prised. I don’t mean just his appearance—he 7s 
a bit shaggy—but his being so old. He was a 
college sophomore last fall, you know. Who'd 
think that little me would have a boy in college ? 

No, he hasn’t been 
around much. Some of 
my best friends have 
never seen him in per- 
son. Like Felicia. Of 
course, she knew I’d 
had a son somewhere 
along the line—I’ve 
never really concealed 
the fact—but she just 
never happened to be 
around when he was 
here. That’s fantastic 
when you realize how 
long we’ve known 
each other. We met 
the year I was be- 
tween marriages, and 
we see each other al- 
most every week. She 
was absolutely as- 
tounded when she saw this snapshot. She 
simply gasped. And then she said, “Darling...” 
(you know that stagy way she has). “Darling,” 
she said, ““you must have conceived at ten!” 
She’s delicious. 

Well, I wasn’t exactly ten, but I wasn’t 
twenty either. We matured early in those days. 
Which is why I understand Teddy’s world. 
People tell me, “My God, Stella, can’t you get 
the boy shaved and scrubbed? We can’t even 
see him.” But that’s his world, you know. I 
mean, it’s like Samson—that’s where he gets 
his zdentity. And that’s zt, I mean really zt, these 
days. Identity is everything. I know a lot of 
parents who don’t take that seriously, but they 
just don’t listen to the kids. There’s no com- 
munication. Honestly, it’s a crying shame. 

Like last Christmas. For some reason he de- 
cided to take his vacation with me rather than 


his father. Usually he visits Theo—that’s his 
father—in the winter break so he can get a lit- 
tle of that Florida sun, though how the poor 
boy puts up with all the criticism is beyond me. 
The two of them have an honest, open hatred 
for each other. Can you imagine a father telling 





his own son that he won’t take the boy to the 
club because he looks like a hairy freak? But 
somehow Teddy manages to endure it. He just 
keeps quiet. God only knows what he’s think 

ing. It’s not very healthy if you ask me, but at 
least Teddy’s got one parent who’s symipathetic. 

Well, it did surprise me a bit when Teddy 
said he was coming to see me in the December 
break, because he’s always said New York just 
isn’t a winter city. That’s the way he puts it. 
He says New York is an autumn and spring 
city. Teddy’s really rather poetic sometimes— 
which is lucky, because God knows he looks 
poetic. But anyway, this year he decided he 
wanted to be with his mother at Christmas, 
which was just lovely 
even though it’s an 
appallingly busy time 
what with the usual 
parties and shopping, 
and it’s even worse 
now that they’ve put 
me on the damn refu- 
gee board, which of 
course has to have its 
annual thing right at 
the height of the sea- 
son. But I’m always 
glad to see my Teddy, 
busy or not, and that’s 
more than I can say 
for a lot of mothers. 

When he wrote me 
that he was taking the 
train all the way from 
Chicago, my heart 
bled. You see, his father won’t pay a cent 
—not even for tuition—until the boy shaves 
off his beard and gets a crewcut. I know it’s 
incredible, but stubbornness just runs in his 
genes, I guess. And Teddy won’t let me go to 
court. He wants his father to live with his 
own moral decisions. Isn’t that beautiful? 
Well anyway, Teddy’s tremendously conscien- 
tious with my money, and that’s why he 
wouldn’t fly. 

He arrived around suppertime, exhausted 
and in his usual state of shaggy disrepair. He 
was absolutely famished. All he’d eaten since 
Chicago was a can of cold spaghetti. Obviously 
it was my job to revive him. I told him right 
away he needed a good drink and a decent meal 
and got him off to Henri’s before he could pro- 
test. Thank God I’d thought to make reserva- 
tions that morning, because in the Christmas 
season Henri really does more business than he 
deserves. 

Now I’ve always been partial to Henri, bless 
his flighty little heart, but listen to this: 

We walk in, Teddy and I, and I spot Caro- 
line with that (continued on page 122) 
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She could imagine the apartment Teddy 
and Paula shared: art nouveau, beer cans, and an 
old mattress on the floor. It wasn’t the morality 
that bothered her. It was the filth. 
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aucho suit, above, in 
ove-leather-alikeness: 
lottes, bolero, 
mmerbund, crepe blouse, 
Vogue 7458. Golo 

ots, Monet earrings. 


afari suit, opposite, left, of 
amsutta’s calf-like fabric, Vogue 
447. Knize ascot, Elegant belt, 
lly Ho beret, Renegade shoes. 
lished leather-like zip-front 
Wess, right, Butterick 5044. 

bbric, Janice Leather, 

apezio shoes, Adler knee socks. 






dian-brave shirt, below, 
glazed “‘leather,”’ 

ogue 7445. Headband, a 
ize cravat. 
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The greatest leather- 
looks this fall are really 
not leather at all but 
masterful mimicries in 
an amazing assort- 
ment of man-made 
leather-alikenesses. 
And since, happily, 
they present no spe- 
Cial sewing problems 
(and can be cleaned 
and pressed at home), 
there’s nothing to stop 
you from becoming 
the best-dressed 
leather-girl in town. 
Here, to start your col- 
lection, the Vogue and 
Butterick fashions on 
these pages. (See 
page 124 for sewing 
details, how to press.) 
By NORA O'LEARY, 

Patterns Editor 


Photographs by Francesco Scavullo 
Backviews on page 124 


Most important new 
coat-look of the season: 
Leather and fur, midi- 
length, Vogue 1983. Fox 
fur banding, Lowenthal 
trimming (available by 
the yard). Boots by 
Sandler of Boston; hat, 
Frank Olive; gloves, 
Kislav. Fabrics on this 
page from 

Lawrence & Klauber. 

























































| 
i 
| 
4 





















With the coming of cooler weather, baking two risings instead of three or four; no more a lattice-topped crust, filled with flaked 
' In celebration thereof, we overnight wait for the dough to ripen. How mon, hard-cooked eggs, onion and dill, 


time is here again 
are releasing the secret of a baking break- can this be? We start with a hot-roll mix, use Savarin a |’Orange, glazed with kirsch 


+} 
through—the brioche breakthrough, if you our own special hothouse method to speed orangemarmalade, is decorated with alm 


will. Brioche—rich and airy inside, golden the rising, all for a total preparation time of and filled with orange sections, cherries 
and crusty outside—once took hours of about two hours, from start to finish! Pic- banana _ slices. Saucisson Chaud disp 
preparation. No more! We have omitted tured are some of our new-fashioned classics: crescents of kielbasa (the garlic-y Py 
all sorts of steps in our preparation: no sep- The Coulibiac below is the traditional Rus- sausage)—a wonderful hot appetizer or 


arate additions of flour, eggs and butter; only sian masterwork: a tawny-brown brioche with course. Recipes begin on page 118. 


= b> 


Photograph by Lynn S ye 


The Brioche 
Breakthrough 
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/ Humble, good-old-reliable peanut butter . . . it’s been sand- Muffins . . . swirl it with cream to frost and fill Zanzibar 
vich fodder far too long. Now—out of the sandwich, and OF, Spice Cake... stir it into velvety chicken soup fo 


j 
} 
1 on To oul 
| 
| 
| 


ur glorious surprises! We star peanut butter in onders with Chicken Soup Mauretania . . . dress it up for exoti¢ 
a rich stuffing and glaze for Ham Steak Arachide ..: Croustades Indienne...and more! Recipes for these 
“— squirrel it away in plump little Hidden Peanut Butter “Peanut “Butter wonders (shown) and others begin on page 119. 
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an (10% ounces) Campbel!’s Tomato Soup i A 
} pounds ground beef 

up shredded process cheese, crumbled blue cheese. 
_r drained pickle relish 
jablespoon prepared horseradish 


sana peer into & thin patties. Top each of 4 patties with 
tablespoon cheese or 1 tablespoon relish. Place remaining 

op; seal edges well. Brown in skillet; spoon off fat. Stir in 
Hid horseradish. Cover; cook over low heat for 20 minutes. Stir 
y then. 4 servings. 
‘am-cole slaw, French fries, rolls. Set out warm apple pie for 
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»make either of these recipes, 
you need 8 ingredients. 


heck | 


Manhattan 
Fish Fillets 


1-5. 1 can (10% ounces) Campbell's Tomato Soup 
6. 1 pound fish fillets 
7. 2 tablespoons chopped parsley 
8. 6 thin lemon slices 


ay 


Spread one tablespoon soup on each fish fillet; sprinkle with parsley. 
Roll fillets; place in shallow baking dish (10x6x2”). Pour on remaining 
soup; top with lemon slices. Bake at 375°F. for 25 minutes or until 
fish flakes easily. 4 servings. 

Get hundreds of exciting menu ideas and recipes in these 2 cookbooks! Campbell's 
“Cooking With Soup’’ and ‘‘Easy Ways to Delicious Meals.” For each book send 60¢ 
with your name and address to: Two cooxsooks, Box 575, Maple Plain, Minn. 55359. 
(Indicate cookbook desired.) Offer may be withdrawn at any time. Void if pro- 
hibited or restricted by law. 
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SEPTEMBER 


1.A brunch picnic (why not?) this 
Labor Dayweekend.|nstead of poached 
or fried eggs on corned beef hash... 
a hump of hard-cooked eggs, diced or 
sliced, combined at the last minute 
with dressing. 

Sliced Bananas in Tangerine Juice 

Crusty Corned Beef Hash Patties 
Sliced Hard-Cooked Eggs 
with Salad Dressing 
Green Onions [_] Whole Tomatoes 
Buttered Rolls {_] Danish Pastries 
Milk {_) Coffee 








2. For a labor-less party on Labor Day 
(or any day). . . frozen puff-pastry 
hors d’oeuvres. Latest are Flipsticks 
by Red-L... cheese, bacon and onion. 
They puff up, flip their lids to one side 
as they bake. 
Flipsticks [_) Cocktails 
Ravioli (_] Chef’s Salad [(_] Garlic Bread 
Blueberry Cheese Ca.e 


3. High Tea, instead of supper, with 
Trafalgar’s Genuine English Crumpets. 
Sliced Cucumbers with Watercress 
CreamedFinnanHaddie[_|BoiledPotatoes 
Greengage Plums with Raspberries 
Genuine English Crumpets 
Lime & Orange Marmalades (_] Tea 





4. Child’s play to make and wonder- 
fully tasty: Lemon Apple Pudding de- 
scribed on the package of Nestle’s 
new Lemon Cookie Mix. A fine menu 
for a young chef: 

Carrot & Celery Sticks [_] Hamburgers 
Corn on the Cob [_| Stewed Tomatoes 

Lemon Apple Pudding 


5. For National Green Olive Week... 
green-olive sauce to pour cold over hot 
broiled chicken or fish: Finely chop or 
place in blender 1 small onion, 1 hand- 
ful parsley, 1 clove garlic. Mix with 4 
Tb. olive oil, 1 tsp. prepared mustard, 
'% tsp. salt. Add % cup each sliced 
green olives and tomato sauce. 
Mushroom Soup 
Broiled Chicken {_] Green Olive Sauce 
Seashell Pasta [_] Green Beans 
Black Cherry Gelatin [| Ladyfingers 








6. Clamato (clam juice plus tomato) 
by Duffy-Mott combines with vodka, 
gin or tequila to make a Red Baron. 
Use 2 parts Clamato to 1 part spirit. 
Hot pepper to taste. 

Red Baron on the Rocks{_|Baked Halibut 
Scalloped Potatoes [_] Broccoli 
Romaine Topped with Beet Aspic 
Honeydew with Fresh Fruit 





7. Begin the autumn lamb season with 

Italian Cutlets: Have shoulder chops 

or steaks cut 4 inch thick. Cover with 

new Italian-flavored Shake and Bake 

coating mix. Use as for chicken. 
Sardine & Red Onion Salad with 

Oil & Vinegar (_| Italian Lamb Cutlets 

Spanish Rice [_} Leaf Spinach 
Butterscotch Pudding with Topping 
of Crushed Macaroons 


8. For Granddad’s Day... Chocolate 
Mint Boxes. Cut a brick of peppermint 
ice cream into 2-inchcubes. Onto sides 
and bottoms press square thin mints. 
Return to freezer. At serving time pour 
on Dutch mint liqueu 


Waldorf Salad {_| Pork Chops 
Sweet Potatoes | els Sprouts 
Chocolate /\ 2S 

Eee De 


9. Celebrate California’s admission to 
the Union with Nisei Steak. Leta (2-Ib.) 
sirloin stand 30 minutes in this mar- 
inade: 1 (10-0z.) bottle La Choy Teri- 
yaki Sauce, 2 Tb. brown sugar, 1] clove 
garlicor piece of green ginger, crushed. 
Broil as usual. 

Egg Rolls [|_|] Sweet & Sour Sauce 
Nisei Steak [_] Chinese Vegetables 
Fried Rice 
Lichee Fruits with Mandarin 
Orange Sections 





10. West Texas Fair at Abilene: Big 
Bean Salad—canned kidney beans 
mixed with green-pepper strips and 
chopped white Texas onions. Tosswith 
Seven Seas dressing—Tomato 'n 
Spice. 

Big Bean Salad (_| Relishes 
Barbecued Spare Ribs 
Macaroni & Cheese 
Apple Dumplings 


11. Dieting today? Lunch on Metre- 
cal... Choose from 17 new ‘‘milk- 
shake”’ flavors. For dinner... 
Chicken Bouillon with Mushrooms 
Rainbow Trout [|_| Asparagus 
Minted Carrot Salad 
Whipped Strawberry Gelatin (dietetic) 


12. A star-spangled supper tonight, for 
itwas on this day in 1814 that Francis 
Scott Key asked, ‘‘O, say, can you 
SCC ee ae 
Tomato Juice Cocktail [| Hot Dogs 
Baked Beans [_| Brown Bread 
Apple Pie a la Mode [_| Cole Slaw 


13. S-Car-Go,anyone?(Snails,thatis...) 
Now these delicate morsels from the 
vineyards of Burgundy (via Upper Sad- 
dle River, N. J.) come frozen, complete 
with shells, herb butter, white wine. 
Lacking snai! plates, cut indentations 
in sliced French rolls or bread to hold 
shells upright. After heating (15 min- 
utes at 350°), devour bread, too—it’s 
pre-dunked. 
Escargots 
Chicken in Cream with White Wine 
Crusty French Rolls [_] Baby Peas 
Potato Puffs [_| Tossed Salad 
Babas au Rhum 


14. Celebrate Bourbon Month: Ken- 
tucky Pound Cake. Substitute % cup 
bourbon for part of the liquid in pre- 
paring a (16-0z.) pkg. pound cake 
mix. Stirin a (6-0z.) can (about 1 cup) 
broken-up, floured pecans and tsp. 
nutmeg. Bake as always. 

Fresh Fruit Cup with Sherbet 
Grilled Ham Steaks [_] Turnip Greens 
Hominy Grits {_] Gravy 
Hot Buttermilk Biscuits 
Kentucky Bourbon Pound Cake 


15. At the Colony Restaurant in New 
York a most popular dish is humble 
Bollito (boiled beef) with Salsa Verde 
poured over meat and vegetables: 
Blend ¥2 cup olive oil, 44 cup wine vine- 
gar, 1 Tb. each scallions, parsley, ca- 
pers and sour pickles, all chopped, 2 
tsp. prepared mustard. Salt and fresh 
pepper to taste. Garlic is optional. 
Boiled Beef with Salsa Verde 
Tomato Wedges [_} Zucchini 
Raspberry & Lemon Sherbets 


16. In Paw Paw, Michigan, the Concord 
clusters are purpling the vineyards 


during the annual 
Fried Smelts with Lemon Sections 
Potatoes in Dill (| Lettuce Salad 
Concord Grapes [_] Cheddar Cheese 
Port Wine 


grape festival. 


17. Now, when you're in the mood you 
can dine in minutes on Beef Ragout 
or Stroganoff. All sorts of frozen meats 
and vegetables are packed by Swan- 
son, in pouches or trays. 

Beef Rago®t [_) Lima Beans 
Vegetable Salad [_] Onion Dressing 
Danish Raspberry Pudding 
Angel Food Cake 


18. Frozen corn soufflés come in 
handiest for Chilean Independence 
Day to make the famous Pastel de 
Choclo. Place a (12-0z.) pkg. frozen 
corn soufflé in a small buttered cas- 
serole. Top with 1 pound ground beef 
that has been lightly browned and 
mixed with 1 cup sliced onions, 34 cup 
stuffed sliced olives, % tsp. each salt 
and cumin seeds, %4 tsp. chili powder. 
Cover with another pkg. frozen corn 
soufflé. Bake at 350°, 45 minutes or 
until set, puffy and brown. Serves 6. 
Avocado Salad with Shrimp 
Chilean Pastel de Choclo 
Kale (_] Jelly Roll 


19. The R months are with us again 
and so are oysters. But for those who 
live far from the sea, oysters (indi- 
vidually flash-frozen) are available 
year-round across the country. Car- 
nation packs them. 

Oyster Cocktail [_] Celery & Olives 
Turkey Roll {_] Giblet Gravy 
Cranberry Orange Relish 
Casserole of Herb Stuffing 
Green Beans (_] Peach Pie 


20. Copper is great for cooking. Now, 
scientists tell us, also for eating. Most 
coppery of foods are oysters, calves’ 
liver, mushrooms, onions, radishes. 
Radishes & Olives 
Liver & Onions {_| Mashed Potatoes 
Green Beans with Sautéed Mushrooms 
Escarole Salad [_| Cherry Turnovers 


21. Potato time in Redmond, Oreg., 
and in kitchens all over with Stouffers’ 
combination of creamed potatoes and 
peas. 

Artichoke Hearts & Pimientos 

Vinaigrette Dressing 
Broiled Chicken with Tarragon 
Creamed Potatoes & Peas 
Fruit Salad 


22. Tomato Soup Cake? It’s great. 
It’s easy. Just use a (18%-0z.) pkg. 
spice cake mix and 1 (10%4-oz.) can 
condensed tomato soup plus 2 Tb. 
water. Add 4 tsp. baking soda. Then 
proceed to mix and bake according 
to directions. 
Stock Pot Soup 
Rye Melba Toast 
Veal Chops {_] Green Noodles 
Wax Beans {_] Tomato Soup Cake 
Whole Apricots with White Wine 


23. For Rosh Hashonoh, the Jewish 
New Year, there must be a taste of 
honey and often a Compote of Dried 
Fruits. New way .. . don’t bother 
soaking. Cover inch-deep with cold 
water. Bring to boil. Lid on, cook 
gently 10 to 20 minutes. 





Gefilte Fish {_| Beet Horseradish 
Roast or Broiled Quartered Ducklin 
Spiced Crabapples {_] Watermelon Ri 
Sweet Potatoes [_] Buttered Rutabad 
Compote of Dried Fruits [] Honey C: 


24. The Schwenkenfelder’s Than 

giving calls for a really big pie, | 

Morton’sdelectable frozen 10-inche 

Cream of Celery Soup [_] Sausage Li 

Hash-Browned Potatoes 
Scalloped Apples 
Chicory & Sweet Red Pepper Salac 
Pumpkin Pie 





25. Grand idea from the Pennsylva 
Dutch. Add 2 Tb. kummel liqueu 
2 Tb. orange juice and 1 tsp. cara 
seeds to a jar of cherry pie filling a 
use to glaze baked ham or ham stea 
Alaska Crabmeat 
Tomato-Blue Cheese Dressing 
Caraway and Cherry Glazed Ham 
Baked Sour Cream Potatoes 
Green Cabbage [_] Coconut Custard F 





26. Flapjacks a-flipping at the Pres 
County Buckwheat Festival in Wé 
Virginia. Even with a mix you get th 
old time taste and texture: Disso 
1 packet yeast in % cup lukewa 
water, add ’2 cup cold milk, 1 egg aj 
1 cup mix. Then follow package dir 
tions. 


| 
| 
| 


Grapefruit Salad 
Buckwheat Cakes 
Canadian-Style Bacon 
Maple Butter & Assorted Syrups 
Coffee [_] Hard Candies 


27. Witches of the Middle Ages us 
lemons, we're told, in casting spe 
Witchery persists in the newest le 
and chiffon cakes, frostings, and p 
ding cake mixes, from Betty Crock 
and Sunkist. A revolutionary stabi 
ing technique makes it possible 
add natural lemon oils to the a 
mixes. Hence the fresh flavors. 
Sliced Corned Beef 
Heated Rye Bread {_] Cauliflower 
Baby Beets [_| Mustards & Relishes 
Lemon Chiffon Cake with Lemon 
Frosting 


Jousting Tournament in Jessup, M 
Lord Mott’s Deviled Crabs and Cla 
fried and frozen, ready to heat. 
Deviled Crab Balls [_] Fried Clams 
Fish Sticks [_) Tartar Sauce (_] Potato 
Red Cabbage Slaw 
Nesselrode Pie 


28. Something to nibble on tH 





29. New Michaelmas Day. Villa| 
maidens in England gathered cré 
apples; arranged them in the hayli 
to form the initials of their lovers. 
initials were still perfect on o/d Micha 
mas Day (Oct. 11), his love would la} 
Honeydew with Lime Wedges 
Omelet (_] Crescent Rolls 
Crabapple Jelly {_] Cafe au Lait 








30. In Rome (Italy or New York Stati} 
fresh, chilled pear wedges are serv/ 
along with thinly sliced Italian pro 
ciutto ham, salami or Gorgonzc}) 
cheese. ip 
Fresh Pears with Prosciutto, Salami) 
Gorgonzola on Romaine Leaves 
Veal Scallopini |_| Yellow Rice 
Eggplant Parmigiana 
Biscuit Tortoni {_] Sponge Cake 




















SURE, WE PUT A LOT OF CHEESE 
INNROKA BRAND BLUE 
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BLUE CHEESE 


DRESSING 
8 FL.OZS 


RRA RT 
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ood F seta eee 
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(Isn’t our name Kraft2) 


Does the mellow taste of blue cheese make 
your taste buds tingle? Kraft blends a lavish 
amount of fine aged blue cheese with vintage 
vinegar, lemon juice, delicate vegetable oil, 


a gourmet grin. Taste it. Just taste it...on: 


Entree Salad 
You will need: Boiled or baked ham, green 
pepper strips, shoe string potatoes 
tomato wedges, hard cooked egg, assorted salad 
greens, Roka Brand Blue Cheese Dressing 


potatoes and tomatoes on a bowlful of greens 
torn in bite-size pieces. Garnish with sliced egg 
and...please pass the Roka! 





Ingenious you... 
when you mix two! 


For a blend that’s new and 
completely yours, mix two Kraft 
Dressings. Roka Brand Blue 
and Casino, for instance. So 
many Kraft Dressings are 
blended to be compatible with 
each other, you can be as 


> > ‘ >! 
creative as you like KRAET 





subtle spices. What happens? Dressing that pours 
from the bottle like liquid velvet. Flavor to make 


Cut ham in strips and arrange with green pepper 


Golden apples... the enchanting description of oranges that runs 
through ancient myth and legend. Ambrosia . . . once the food of 
the gods, now a heavenly orange and coconut dessert within every 
mere mortal’s reach. There 7s something other-worldly about 
oranges. What other explanation can there be for a fruit that’s so 
juicy, delicious and so good for you? Oranges are packed with vita- 
mins (especially C) and are a boon to dieters—a medium orange 
contains only 70 calories. There are many different varieties of 
orange, but the Valencia and the Navel dominate the market. 
Valencias are juice oranges and Navels are for eating. . . generally 
speaking. Other varieties are the Parson Brown, Hamlin, Pine- 
apple Orange, Indian River and the Temple (when grown in 
California, a Tangerine!). Though crops are bigger than ever, 
fewer oranges reach the market, for frozen concentrates and other 
orange products have revolutionized the industry. Concentrates 
are useful, convenient and dependable . . . the same flavor all 
year ‘round. Out of the national passion for the orange has come 
a golden galaxy of products: orange-batter cakes, chiffon mixes, 
frozen orange layer cakes, ices, ice creams, sherbets, gelatin 
desserts (high-calorie and low), soft-drink mixes, high-vitamin 


breakfast drinks, pasteurized orange juice (in bottles .. . ready to 
drink), candied peel and marmalades of all types. Some have real 
orange flavor, preserved these days in amazing ways. and others 
are artificially flavored. In many cases it’s hard to tell the differ- 
ence. We have some grand ideas for cooking with fresh oranges 
and the frozen concentrates, and one little word of advice: when 
grating orange peel, grate only the skin, not the white membrane 
underneath, which is bitter-tasting when cooked. Try grated 
rind in all sorts of baked treats: muffins, cheesecakes, spice cakes 
and coffee cakes; on pork and chicken, carrots, sweet potatoes 
and winter squash. Quick Ambrosia: combine 4 « Ips orange and 
grapefruit sections with sugar to taste. Pour over this mixture 1 


tration by Tom Daly 











cup of sauterne. Chill in refrigerator at least 2 hours or in freezer 
about 15 minutes (by the timer). Serve under a blanket of grated 
coconut. Serves 6. Here are some imaginative tricks to play with 
thawed, frozen orange juice concentrates. (If you haven’t time 
for thawing, and want to brew something hot, thaw the frozen 
concentrate in the sauce you’re making over low heat.) Ham 
Glaze: mix 1% (6-0z.) can orange juice concentrate with 14 cup 
each prepared mustard and brown sugar. Brush over a 10- to 
12-lb. ham during the last 30 minutes of baking. Orange Mayon- 
naise Salad Dressing: thin 1 cup mayonnaise with 2 Tb. concen- 
trate. Use on chicken salad, cole slaw, tossed greens. Orange |} 
Butter Sauce: to glamorize cooked vegetables, heat 1 Tb. con- | 
centrate with 14 cup melted butter or margarine and pour Over |)7 
vegetables just before serving. Quick Orange Sticky Buns: top 8 || 
baked biscuits with a mixture of 1 Tb. each concentrate, chopped |J 
nuts and brown sugar. Bake 5 minutes more. Super Sandwich 
Spreads: mix 1 Tb. concentrate with 3 oz. cream cheese, or 4 tsp. | 
concentrate (mix gradually) with 14 cup peanut butter; beat till |} 
smooth. Breakfast Brighteners: top oatmeal with orange con- 
centrate and brown sugar to taste. Heat with maple syrup and 
butter for pancakes . . . or mix thoroughly with honey and serve 
over sliced bananas. Gingerbread Topping: beat 4 Tb. concentrate 
into an 8-oz. pkg. of cream cheese. Add 14 tsp. each salt and cin- 
namon. Blend well and serve over gingerbread. How about a 
flight of pure fancy? Try an ancient Elixir of Love: make a mix- 
ture of !4 tsp. sugar, 1 tsp. each peppermint and grated, candied 
orange peel. Pour into your true love’s wine or coffee and he'll 
be yours forever! A peppermint stick in a whole orange becomes— 
presto! a child’s favorite ‘‘camp soda.’’ Utter bliss to suck the 
juice up through the peppermint. Sprinkle oranges with salt be- 
fore eating, as they do in Trinidad and Tobago. Play it French, by 
ending a fine dinner with a ceremoniously peeled perfect orange. 











Diet trick. 

_ Turn down your appestat’ 
with sugar and avoid 

| Overeating. 


“Sounds swell, : \ 
but sugar in a diet? Be 
Really?” 





Really. Nobody thinks of sugar as a thing 
for dieters. But listen. 

Nature gave you an appestat. Scientists consider it 
an appetite control center. Sugar gets to your appestat faster 
than any other food because sugar is quick energy. 

To help prevent overeating, turn down your 
appestat with a little sugar, in coffee, tea, or a soft drink. 
So you spend a few calories, but you may save many mote. 
| Sugar tastes good and gives you 






‘energy, too. Sugar for diets? Now really!) 4 
/ , \ 
\ @& ri 
; ; — eee, 
<< 
Only 18 calories _- Send for new bookl 
er teaspoon = ‘ “e The Sweetest Diet Ever Told 
d ll energy. al I : _ featuring calorie-conscious 
—— a” recipes containing sugar. 
e 
neural center in the hypothalamus S I fi [ ] | 0 
teved to regulate appetite,” — ug ar 0 O a 1On 
P. O. Box 2664, Grand Central Station, New York, New York 10017 





ag Third New International Dictionary. 





No wonder it’s so fresh. 
It’s never been soup before. 


Fresh means made right now. And that’s what you do with Lipton. 
You make it yourself. Right now. Because Lipton doesn't ever 
make soup for you. Not ever. Never. You make it soup yourself 
for the very first time. In your kitchen. 

Like this Beef Noodle Soup. That’s why it tastes so fresh. 
And smells so good. And that’s why kids love it. 


——— eee 


‘Lipton e 
+ Beef Flavor Noodle Soup ee 


EGETABLE * VEGETABLE BEEF » NOODLE SOUP + CHICKEN RICE « GREEN PEA 
TO » CHICKEN NOODLE WITH MEAT + ALPHABET VEGETABLE »* MUSHROOM 
CHICKEN VEGETABLE « TURKEY NOODLE 



























































Sugar As Spice 


Things Your Mother Never Taught You 


Sugar is sweet... but much, much more. It mellows 
glazes ...enriches.. . flavors the most amaz 
array of foods! The Russians have a great id 
they put about 11% teaspoons each of su 
and salt in the water when cooking shellfi 
such as lobster and crabmeat . . . enhan 
their naturally sweet, fresh flavor. 


Asparagus, carrots, peas, corn and 

have more of that garden-fresh ta 

when cooked with a bit of sugar, as well 

salt. Use equal amounts of each. To- 
matoes, in their infinite variety 
(stewed or scalloped, or used as the 

base for sauces and soups), are 

gentled and made less acid with 

a touch of sugar. 


Sugar in salad dressings— 
just a pinch—mellows the 
vinegar and “marries” the 
herbs. Works for cole slaw, too! 
Sprinkled over fresh herbs, sugar 
heightens flavor . . . so worthwhile for 
mint, parsley, basil, tarragon, dill and chives. 


Lamb, pork and poultry (es 

cially duck) take on 

appetizing brown co 

and rich flavor w 

rubbed withsugar. Spri 

1 teaspoon of bro 

sugar on each side o 

lamb or pork chop d 

the last 2 to 3 minutes of broil 

or pan-grilling. Pork or lamb roasts 

be coated lightly with brown sugar during 

last 30 minutes in the oven. To glaze a duck handsomely, mix 2 pa 

brown sugar with 1 part cider vinegar and brush on during the last 
minutes of broiling . . . the last 30 minutes of roasting. 





Beautiful ideas: 4 teaspoons fresh-grated 
or 2 teaspoons dried lemon or orange 
rind mixed with 14 cup each sugar 
and salt . . . store in a sealed 

glass jar and use as needed when 
cooking vegetables. Or... a blend 

of 1 teaspoon powdered clove and 1 
cup of sugar is wonderful when 
rubbed into pork or ham during the 
last 30 minutes of roasting. 


When baking a corn soufflé or pud- 
ding, dust the soufflé dish with superfine or 
powdered sugar . . . the same for spoon bread 
made in a casserole dish. Gives a beautiful glaze, but no i 
sweet taste. Corn sticks, muffins and breads can be sprink 

with sugar about 3 minutes before removing from } 
oven... for a lovely rich brown. 





To split-pea or bean soups, add) 
much sugar as salt . . . deepens! 
flavor. If you’re using a ham be 

(and no salt), add no more th 

1 teaspoon of sugar for a quip 

of liquid . . . a fine Swedish tri 


Give a glorious ruddy shimmer to brown sauces and gravies with this Of 
fashioned tip: melt and black-brown (7.e., caramelize) 1 tablespoon 
sugar in an old kitchen spoon directly over the heat and stir at once lf 
the brew. Sugar treated this way imparts no sweetness, but a a 
look and delectable flavor. In fact, it’s the base for all those wonde 
bottled gravy-browners. 


i 
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4 ;EROLE COOKERY 
dpm page 102 


fle great advantages of these 
s}you can make them ahead of 
14 them and then reheat as 
ny of Marian Tracy’s cas- 
yleven better after freezing. 
+t, seemed to us just a little 
srved immediately. 

ject of freezing, Mrs. Tracy 
Te the casserole you plan to 
minum foil, and let it extend 
ly ver the sides. Cook the food 
role thus prepared, cool it, 
t) the freezer. When it is solid, 
tirom the casserole, fold the 
‘foil over, and seal. Cover 
tir layer, seal, label as to con- 
Jiate. To serve, remove from 
ial) wrappings, place in the 
sole, and let thaw somewhat 
tag it in the oven. Allow some 
er heating but not, of course, 
a which has been done.” 










¥ ORANGES, WHITE GRAPES 
|| KRAUT 
page 102) 

s-expanding delight to learn 
] exciting ways sauerkraut is 
q)ther countries. This is an 
fa German dish. Serve with 
yeed rolls; brownie pudding. 


duck, 2 Ibs. sauerkraut, 


rinsed and 
| squeezed 
ng 1 cup canned 
) per mandarin 
is oranges, drained 
r 1 cup fresh or 
canned seedless 
a, white grapes 


Y% cup white wine 

1 cup chicken broth 
pieces in flour well seasoned 
pepper. Brown on all sides 
t or cooking oil in heavy 
jikle onion in large casserole, 
faut, arrange duck on top, 
jiges, grapes, wine and broth. 
oven, uncovered, 1 hour or 
| duck is tender. Serves 4. 
ours. 


V4 FETA AND DILL 

ity, pleasurably odd-tasting 
se which may be bought in 
more places these days as 
spring up in various cities 
resh dill is best, if available. 
a salad of Belgian endive; 
Hod, flat, crusty bread avail- 
carrying foods from around 
‘ranean; glazed oranges. 






ed 1 loosely packed 


cup crumbled 


Hs feta cheese 

] 114 tablespoons 

} finely chopped 

id rice fresh dill, or 1134 

/ peeled teaspoons dried 

ied, dill 

raw 2*/ cups (1-Ib., 
14-0z. can) 
tomatoes 


1 in butter or margarine. 
fed rice in a 1-quart casserole. 
‘mp and feta on top. Sprinkle 
jnere is no need for salt with 
ist people. Pour in tomatoes. 
neated 350° oven 35 minutes 
mp is opaque. Less time will 
or cooked shrimp. Serves 4. 
inutes. 













ose busy people behind the 
news commentators during 
overage really doing any- 
oor Woman’s Almanac 





5 4 : 
Ed. Note: We tossed the onion 
rice. If you can’t find 


with the 
feta cheese », you 
may use diced Muenster, farmer or large- 
curd cottage cheese. Add salt to taste. 
Substitute any good, fiat cracker for 


pideh—which is sometimes hard to find. 


PERSIAN MEAT CASSEROLE (pictured) 
The Persian part is the seasoning and 
the egg top. However, such distant and 
disparate people as the Spaniards and 
the Brazilians are also inclined to top 
baked meat or fish mélanges with beaten 


CONCO 


r 


RO 


ap 


ELLY. 


Make the best-tasting 


eggs. The emphasis changes from coun- 
try to country but “‘it’s the syme the ’ole 
world over.’’ Serve with baked potatoes; 
leaf lettuce with lemon dressing; pideh, 
the flat Near Eastern bread; boysen- 
berry sherbet with Cointreau; crisp thin 
cookies. 

1'% Ibs. ground beef 


3 tablespoons 
melted butter or 


large pieces 
4 cup chopped 
green onions 


margarine 43 cup chopped 
1 large onion, Parsley | 

chopped 1 teaspoon curry 
3 whole canned powder 


pimientos, cut in 


§ ; 


¥ teaspoon 
ccinnamon 
Salt and pepper 


4 eggs, slightly 
beaten 
Yogurt 


Mix all ingredients except the yogurt. 
Put into buttered round 9-inch casserole 
about 1% to 2 inches deep. Bake at 325 
for 35 to 45 minutes. Pour off surplus 
juices and serve hot. Pass a pitcher of 
cold yogurt. Serves 4. Time: 1 hour. 

Ed. Note: The amount of melted butter 
or margarine that you mix with other 
ingredients may vary according to fat 
content of the ground beef. (continued) 


eanut butter’n jelly sandwiches 


a Pl. Mes ae wanes il Ue ~ 


a wdriver Orange. Mule Copper. And Martini Suves. 


Pick your favorite Smirnoff drink. Then pick a woman to match. 





fr ese STTRERRAITI = IE YT 





8. Don’t ever allow yourself to become 
» hungry. Nibble on 


re a bouillon cube when 


a | lipop or pre- 
your tummy 


mbles madly. 





9. When some cooperative friend 
owers you Witn an irresistible box of 
ur favorite palm it off imme- 
ately to a scrawl! deserving neighbor 
ho will love you forever. You must do 
is as soon as the donor is beyond a 
dius of 50 feet < . It takes only five 
conds of your Wl ower to dispose of 
smptation in such ar altruistic fashion, 


but keeping it will plague your willpower 
(which has not been too sturdy) for 24 
hours every day. 

10. Try to eat ahead of the rest of the 
Companionship not only seems 
but 
tracts your mind away from your seri- 


family. 


to increase the appetite also dis- 


ous business of dieting. Even animals 
eat more when in company. As early as 
1929 Dr. E. Bayer in Germany made a 
series of interesting experiments. He al- 
lowed a hen to eat all it wanted from a 


large grain heap. After the bird was so 


full that it stood motionless in front of 
the food, he permitted another hungry 
hen to enter. As this latter bird pecked 
away furiously at the pile of grain, the 


first 
sumed about 60 percent more than it 
had been eating in the 
when it ate alone. 

11. Season with 


your foods 


amounts of mustard, lemon juice, wine, 


garlic, herbs and spices. Remove the salt 


shaker from view and use vegetable and 


garlic salt instead. 


hen resumed her eating and con- 
precious days 


small 


continued) 
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NEW CASSEROLE COOKERY 


BEEF PANCAKE (pictured) 


For those luc] ynes who have some cold 

vast bee Freshly ground beef may 
be used if sautéed first briefly in butter 
r margarine. serve W ith green salad; 
baked pears with ginger marmalade and 
chopped nuts. 


2 onions, chopped fine 
14 cup chopped parsley 
2 to 3 cups diced roast beef, or 
1 Ib. ground beef, sautéed 
3 tablespoons melted 
meat fat, butter or 
margarine 
2 cups milk 
3 eggs, beaten 
14 cup flour 
Tomato sauce 


Mix all the ingredients 
except the tomato sauce 
together. Put into shal- 
low buttered casserole 
and bake in a preheated 
375° oven for 25 min- 
utes or until pancake is 
golden and puffy. 
Serve in wedges with 
hot tomato sauce, either 
canned or your own. 
Serves 4. Time: 45 min- 
utes. 
Ed. note: To cook in 
this amount of time, 
you should use a casse- 
role or skillet at least 12 
to 14 inches in diameter. 





LAMB, SWEET RED 
PEPPERS AND PRUNE 
PILAF (pictured) 

It is a good idea to add 
the sweet red peppers 
about 10 to 15 minutes 
before the end of the 
cooking time for a 
crisper texture. Serve 
with poppy-seed rolls 
and a fruit compote. 


1 medium onion, 
chopped 

114 Ibs. lean lamb, cut 
in 1-inch pieces 

3 tablespoons bacon fat 

3 cups beef bouillon 

1% |b. prunes, soaked, 
seeded, and quartered 

1 cup uncooked rice 

1% lemon, sliced thin 

14 teaspoon oregano 

Pepper 

2 large sweet red 
Peppers, cutin 
chunks, seeds and 
white part discarded 


Sauté onion and lamb 
in bacon fat over low 
heat for about 10 min- 
utes. Add 1 cup bouillon 
and simmer about 20 
minutes. Transfer to a 
deep casserole with a lid. 





OYSTERS AND PARCHED RICE 
(pictured) 


Parched rice is a simple, Oriental way of 
giving rice a delicately nutty flavor and 
an appetizing tan. Serve with salad of 
cole slaw with sour-cream dressing (1 
cup sour cream, 2 tablespoons vinegar, 
1 teaspoon salt, 144 teaspoon celery seed, 


1 tablespoon sugar, 4% teaspoon dry 
mustard, 1 teaspoon paprika); hot bis- 


cuits; lemon sherbet 


sprinkled with 
fresh blueberries. 


Who'd roast fresh beef just for hash? | 


Leftover meat loses its juices—and its 
flavor. That’s why Mary Kitchen makes 
this hash from fresh, oven-roasted beef. 
We save all the natural pan juices and 
use them to make Mary Kitchen the 
beefiest roast beef hash you'll ever taste! 





& 





No wonder it’s so fresh. 
It’s never been soup before. 


Fresh means made right now. And that’s what you do with Lipton. 
You make it yourself. Right now. Because Lipton doesn’t ever 
make soup for you. Not ever. Never. You make it soup yourself 
for the very first time. In your kitchen. 


TATO » CHICKEN NOODLE WITH MEAT » ALPHABET VEGETABLE *» MUSHROOM 


CHICKEN VEGETABLE «+ TURKEY NOODLE 


Like this Beef Noodle Soup. That's why it tastes so fresh. 
And smells so good. And that’s hy kids love it. 


+ Beef Flavor Noodle Soup eae 
with Vegetab g 
eee : 
LR Na 
ht : ¥ 
EGETABLE + VEGETABLE BEEF * NOODLE SOUP « CHICKEN RICE * GREEN PEA =< ie " 





and add gumbo filé. Fluff rice with a fork 
before serving. Serves 4. Time: 1 hour. 
Ed. note: When oysters aren’t in season 
(they are in September), you can use 2 
(8-0z.) cans with liquor. Depending on 
whether you use fresh, frozen or canned 
beans and oysters, baking time may vary 
from 30 to 40 minutes for beans and 10 
to 15 minutes for oysters. Gumbo filé is 
a seasoning, available in specialty sec- 
tions of markets or department stores, 


or gourmet shops. 
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made in a casserole aisir. 


sweet taste. Corn sticks, mut 
with sugar about 3 mi 


. oven... for a love 
— Wa pete al 


al 
| thick shoulder 
MU lamb chops 
f]. cup uncooked 





bottled gravy-browners. 








the brew. Sugar treated this way im] ‘ice and arrange Oranges On LORE 
look and delectable flavor. In fact, it’s°uillon (or syrup and bouillf 


gether with toothpicks or poultr 
Curl the fish and fit it into a larg 
low casserole. Bake in preheated 
oven 35 minutes, or until the 

tender and flaky when poked with | 
basting with the rest of the oil fro 
to time. Before serving, pour off a 
plus oil. Serves 4. Time: 50 miny 














































CHICKEN WITH HEARTS OF 
ARTICHOKES AND SHRIMP 


Serve with escarole with French 
ing; French brea 


Y, |b. fresh or fro 
shrimp, peeled 
deveined, or1( 
can shrimp 

1 (342- to 4-lb.) ¢ 
cut up 

1 green pepper, s 
and chopped 

1 clove garlic, mi 

1 small onion, ch 

14 cup olive oil 

1 cup uncooked r 

1 (8-0z.) can hea 
artichokes, drai 
and sliced 

2'% cups (1-Ib., 4 
can) tomatoes 

2 cups chicken br 

Salt and pepper 


If canned shri 
used, rinse them 
water and drain 
chicken, green 

garlic and onion 
oil. Transfer to 
buttered cassero 
uncooked rice t¢ 





| 
skillet. Stir aniji 
until rice is tra 
Transfer to ¢ 
add shrimp, a 
hearts, tom| 
chicken broth 
soning. | 
Cover and | 
350° oven for 
or until the ch 
tender. Serves | 
Time: 114 ho 
Ed. note: If you 
any canned ai 
hearts, substitu) 
oz.) pkg. froz/ 
choke hearts, 
and diced. 


SHOULDER LAM 
CHOPS WITH 
MANDARIN ORA}ES 
Serve with rom|® 
cucumber  stic|}® 
French  dressij 
rolls. 





2% cups be 
bouillon- 
syrup fro) 


rice canned o|/9 
2 tangerines, as part o} 
peeled, separated liquid 


in segments, or1 1% teaspoon/i 
(8-0z.) can mint 
mandarin oranges Salt and pee 








































cir WAY TO DIET 


er really been established 
raving for sweets is purely 


pleasure and love. 

‘re accustomed to desserts 
1eal goodies, skipping them 
yotening void. Around 10:30 
, and 10 p.M., the sweet 
satisfaction—‘‘or else.” 


a tes—approximately the 
takes to gobble four candy 
es of pie and a dish of ice 
(11 you’ve consumed with a 
0 to 25 measly calories. And 
ed that craving! 

‘ized lollipop for this diet is 
shs 44 to 14 of an ounce. It 
h long, 1 inch wide and 14 
No fair buying all-day suck- 
‘you're embarrassed about 


ard candy instead. 


8 menu in our plan is ap- 
1,100 calories, counting lol- 
otic, expensive or hard-to- 
d no drugs are involved. 
foods you've always eaten, 
that are delicious enough 
drs. And, in addition to your 
weapon, here are a few 


ourself only one time per 
ling with the scale every 
ood idea. If you weigh only 
fa full week’s dieting, the 
Ww a sizable loss, which will 
morale. Even if you have a 
'go, you should never lose 
vo or three pounds a week. 


e week. You may lose a bit 
more. But, after one week, 
a loss. If you need to lose 
“ay repeat the week’s menu 


od razor-thin to fool your 


aller plate; it makes por- 
Bantic. 

fo slowly that it will take 
* to finish. 

fi eat canned fruit that was 
up if you hold the fruit 
-water faucet and rinse the 
ruits thus washed make a 
dessert. They do not have 
ore calories than the diet- 
which are often not espe- 


all visible fat from fish and 
peel” your poultry. That’s 
at is, under the skin (same 
Ts). 

rou are absolutely famished, 
inner with a cup of bouillon 
1 you're still wasting away, 
a grapefruit. Then wait 10 
| start your meal. 


sect to lose exactly three” 





up in Reno hosatal enouehe to dane 
Screwdriver Orange. Mule Copper. And Martini Silver. 
Pick your favorite Smirnoff drink.Then pick a woman to match. 


thless scene.And women start turning 
Bloody Mary Red. Blizzard Lime. 








8. Don’t ever allow yourself to become 
too hungry. Nibble on a lollipop or pre- 
pare a bouillon cube when your tummy 
rumbles madly. 

9. When some uncooperative friend 
showers you with an irresistible box of 
your favorite candy, palm it off imme- 
diately to ascrawny, deserving neighbor 
who will love you forever. You must do 
this as soon as the donor is beyond a 
r).dius of 50 feet away. It takes only five 
stconds of your willpower to dispose of 
t+mptation in such an altruistic fashion, 


but keeping it will plague your willpower 
(which has not been too sturdy) for 24 
hours every day. 

Try to eat ahead of the rest of the 
family. Companionship not only seems 
to increase the appetite but also dis- 
tracts your mind away from your seri- 
ous business of dieting. Even animals 
eat more when in company. 
1929 Dr. E. Bayer in Germany made a 
series of interesting experiments. He al- 
lowed a hen to eat all it wanted from a 
After the bird was so 


As early as 


large grain heap. 


full that it stood motionless in front of 
the food, he permitted another hungry 
hen to enter. As this latter bird pecked 
away furiously at the pile of grain, the 
first hen resumed her eating and con- 
sumed about 60 percent more than it 
had been eating in the precious days 
when it ate alone. 

11. Season with small 
lemon juice, wine, 
herbs and spices. Remove the salt 
shaker from view and use vegetable and 
(continued) 


your foods 
amounts of mustard, 


garlic, 


garlic salt instead. 
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THE SWEET WAY TO DIET continued 


P.S You no e tn mid-day 
Sunday dinner is generous even for non- 
lieters. ‘ream, Instead supper, 
IS to l our longi YT 1ething 
really sweet and gooey. Of course, you 
must keep hands off the r f the sup- 
per, but if you are a true member of the 
sweet-tooth brigade, should be 
jolly-well satisfied with ice cream—and 


1 
nothing else. 


FIRST DAY 


Pre-Breakfast: 
14 cup hot water with 


lemon juice (optional) 


Breakfast: 

l4 grapefruit 70 
| boiled egg 
1 slice toast 
Coffee or tea with 
skim milk and 
sugar substitute 


10:30 A.M.: 
1 big, round, sweet, 
delicious lollipop 23 


Luncheon: 

3 oz. hamburger (regular 
size). Use only 4% tsp 
catsup, but all the 


mustard you wish 219 
14 tomato 14 
2 pieces pickle 5 
Coffee or tea 

3 P.M.: 


1 cup hot bouillon made 
from one bouillon cube 9 


4 P.M.: 


1 round, fat, yammy 


lollipop 23 
Dinner: 
4-0z. portion broiled or 


baked chicken (or substi- 
tute 4 oz. broiled fish) 170 
1 baked potato with 

tsp. cottage cheese 100 
1 cup string beans 26 
Dessert: Raspberry 
Mélange (recipe follows 


daily menus) 110 

9 P.M.: 

14 cup buttermilk or 

skim milk 3 
OT or 

l4 apple 50 

10 P.M.: 


bo 
wo 


1 juicy lollipop 
1 cup tea (optional) 
TOTAL 985 or 992 


SECOND DAY 


Pre-Breakfast: 
14 cup hot water with 
lemon juice (optional) — 


Breakfast: 

lg cup orange juice 45 

lg cup cream of 

wheat with 44 cup 

skim milk with sugar 

substitute 75 
OT 

1 muffin with 14 tsp 

butter 120 

Coffee or tea 


10:30 A.M.: 


1 luscious 





lolli ION 
Luncheon: 
Tuna-fish 
3 P.M.: 

1 cup bouillor 9 


4 P.M.: 
1 delicious lollipop 23 


ilad(3140z.)165 


Dinner: 
2 generous slices pot 
please) 00 
OT 
lices of turkey, whit 
4 cup noodle S 
cup spinach 


cup gelatin 


yuttermilk or skim mill 


lollipop 


TOTAL 955 


THIRD DAY 
Pre-Breakfast: 
lg cup hot water with lemon juice 
Breakfast: 


melon or cantaloupe 


1 (4-inch) pancake with 1% tsp. syrup 
or 14 tsp. powdered sugar 
Coffee or tea 


10:30 A.M.: 


1 marvelous lollipop 


Luncheon: 
1 bowl salad greens with small amount 


tro 


3 stalks celery 9 
lg cup turnip greens or harvard beets 23 
Dessert: 2 oz. sherbet (choose your 
favorite fruit flavor) 70 
9 P.M.: 

l4 glass buttermilk or skimmed milk 43 
10 P.M.: 

1 great lollipop 23 


1 cup tea (optional) 
TOTAL 1,071 or 1,121 
FOURTH DAY 
Pre-Breakfast: 
4 cup hot water with lemon juice 
(optional) ad 


It protects so well, no odor fecal h aay colereg og 
Beats all other wraps at sealing in a smell. 


fobor4 Pie Ble tenet bg 


of shredded salami and cheese and 14 
egg (about 14 [1%-inch] strips salami 
is the proper amount). Try a dietetic 
dressing (when not available use vine- 
gar In generous amounts, but go very 


easy on the oil) 


Half a tomato makes 
the salad moist even without oil. 
1 crackers or 4 rye crisp or one zwieback 


Coffee, tea 
3 P.M.: 


»f hot bouillon 


or diet cola 


4 P.M.: 
yu lollipop 
Dinner: 


Oiled beef or calves’ liver (4 oz 


ib chops 
otato 


cKs 


250 


68 


300 
or 
350 
90 


ai 





Breakfast: 

14 grapefruit 70 
1 scrambled egg, beaten with water 

(use non-stick pan if possible; this 
takes hardly any butter or margarine 

\4 tsp.) 110 
1 slice whole-wheat toast 70 
Coffee or tea — 
10:30 A.M.: 


1 yummy lollipop 


bo 


Luncheon: 
Bacon, lettuce and tomato sandwich 
prepared from 2 slices toast, 140 
2 slices bacon as dry as possible, 96 
‘46 tomato sliced, no mayonnaise 
the tomato makes it moist) 14 
Coffee or tea 
3 P.M.: 


1 cup hot bouillon 9 


4 P.M.. 
1 lollipop 


Dinner: 
4 oz. hamburger (placed between pape 
napkin and relieved of all excess fat) 
or 
4 oz. broiled fish 
1 cup baked summer squash 
OT 
6 stalks asparagus (fresh or canned) 
24 cup shredded cabbage with dress- 
ing made of vinegar and tiniest amount 
of mayonnaise 
Dessert: Mocha Surprise (recipe fol- 
lows menus) 


9 P.M.: 
'4 cup buttermilk on 
skim milk 
10 P.M.: 
1 lollipop 
1 cup tea 

TOTAL 966 ¢ 


FIFTH DAY 


Pre-Breakfast: 
16 cup hot water 
lemon juice (optional 


Breakfast: 
l4 cup tomato or 
prune juice 

1 (2-inch) muffin o 
with 14 tsp. marmal 
jam 

Coffee or tea 

10:30 A.M.: 

1 lollipop | 





Luncheon: 

1 generous helping—| 
4 oz. cottage I 
cheese with fresh | 
fruits (14 grape- 
fruit, 44 orange ané 
14 apple cut 
up. You may add | 
a few grapes or | 
strawberries if they, 
are in season, or | 
1 can dietetic | 
fruit cocktail—the | 
4-0z. size may be | 

1 slice Melba toast | 

Coffee or tea 

3 P.M.: 

1 cup of hot bouillon | 


4 P.M.: 
1 jolly lollipop 








Dinner: 

1 cup heated canned | 

vegetable juice (this 

makes the most delici 

vegetable- 

tomato soup) 

4 oz. broiled fish (hali 

red snapper, 

whitefish or any other) 
or | 

2 scrambled eggs 

(beaten with water | 

and cooked with 

minimum of 

butter or 

margarine) 

2 slices tomato 

1 cup cauliflower 

Dessert: Bisque 

Capri (recipe 

follows menus) 

Coffee or tea 

9 P.M.: 


L6 cup buttermilk or 
skim milk 


10 P.M.: 
1 cup tea with lemon 
1 lollipop 


TOTAL 932 or 





SIXTH DAY 


Pre-Breakfast: 
44 cup hot water with lemon juice 
(optional) 


Breakfast: 

l4 cup orange juice 

1 egg in non-stick pan 
1 slice toast 

Coffee or tea 

10:30 A.M.: 

1 loliipop 


Lunicheon: 

3 0z) hamburger 

3 sti lks celery 

2 slices tomato, and onion if you wish 


ylelba toast (2 slices) 78 







yagus salad 25 

100 

to 14 
iled hot peach sliced 

ffanamon or brandy 43 


elilk or skim milk 43 


«with lemon (optional) 
itute — 
23 
TOTAL 1,182 


EVENTH DAY 


ster with lemon juice 
' — 


(1 small package) 100 
k (use sugar substitute 
|! 43 


23 









egetable juice 48 


joast beef (sirloin) 387 
) with heaping tsp. of 
| ; 100 
4 with dietetic 
20 
berry gelatin 103 
or 
20 slices 117 
23 
cream (any flavor you 
400 
Vk or skim milk 86 
ith lemon (optional) 
titute — 
23 


TOTAL 1,356 or 1,370 
ugh some manufacturers say 
tld not be eaten at one time, 
Drug Administration says 
bly no harm if done only 


s 14 tsp. almond 
wW- extract 
la- % cup cream for 
ng whipping 
Low-calorie sweet- 
ilk ener (equivalent 


of 1 tsp. sugar) 

sudding mix according to 
label, and pour into small 
anilla and almond extract. 


‘ing, combine the cream 
cial sweetener, using the 
| 1 teaspoon sugar. Beat 
HE. Makes 6 servings—110 


au 

d 14 tsp. almond 
onds extract 
fd. , 1 qt. dietetic vanilla 
nut ice cream 


ea and coconut, keep- 
spoons for the topping. 
nuts and almond extract 
| cream, which should be 
put into small dessert cups 
with the topping. Keep in 
ntil ready to serve. Makes 
1100 calories each. 


| 
RISE 


nfla- Artificial sweetener, 
in equivalent of 16 
iter tsp. sugar 

‘rong Y, tsp. vanilla 





| 








































How to cook perfect spaghetti. 
The finest Italian restaurants have a 
pasta chef to cook the spaghetti 
You can do as well as he can, if you 
boil your spaghetti in the biggest pot 
you have with 





100% Parmesan, aged 14 months or 
more to give it its lively, distinctive 
flavor. Sprinkle it on until you get 


aod. Italia feast 


_.. you can get it all ready 
while you're cooking the spaghetti 


just the right amount of “nip” Ital- 


lans call magnifico. 








egg wedges, slices of cucumber, 
radish, ripe olives and red onion 
rings—crisp enough to be heard. 


The dressing—a feast of flavors. 
Take a flurry of vivid herbs and 


lots of salted Insalata all’ Italiana. Italians love spices. Red 

\ya, water. And their salads. Typically Italian (a// peppers 

A \ never _ /taliana) is a big bowlful of fresh- and 

Ww overcook. torn greens mixed with hard-cooked oregano. 

Fork up gfe Lemon. 

astrandand _ Steep them 

bite into it. © in two 

SWS When it just vintage 

barely resists your bite it’s done a/ Cy vinegars 
= and a light 


dente, Italian style. Drain and sauce 


immediately, 


A sauce to remember. A great 
spaghetti dinner is remembered for 


the eloquence of its 
sauce. So the good 
Kraft cooks went 
all out to create a 
Sauce to be 
remembered 
—a sauce you 
can now 
make in 
minutes 
with 
Spaghetti _ 
sauce 
Mix from 
Kraft. 
You just add °* 
tomato paste 
to get a rich, red, spunky 
sauce with the vivid taste of 
the great Italian sauces 
Sauce at its fresh-made best, 
because you cook it up home- 
made good andfresh yourself. 





C 


The seasoning cheese. 
Now comes the 










great 
fA moment for 
[FS «CHeUSe 


; ... Kraft Grated 
Parmesan, the season- 
ing cheese for spaghetti. It’s 





Cream (recipe 
follows) 


Dash of salt 
Dieters Whipped 
Soften gelatin in water in medium-size 
pan. Heat, stirring constantly, until gel- 
atin dissolves, then stir in the coffee and 
sweeten with artificial sweetener, using 
the equivalent of 16 teaspoons of sugar. 
Pour mixture into a shallow 8x8x2-inch 


pan. Chill until firm (about two hours). 
Press gelatin through a sieve or potato 
ricer into a medium bowl. Divide mix- 
ture into 6 dessert dishes or parfait 


glasses. Decorate each with I tablespoon 




































Dieters Whipped Cream. Garnish with 
maraschino cherry. Makes 6 servings— 
39 calories each. 
DIETERS WHIPPED CREAM: Beat 
3 tablespoons whipped cream until stiff. 
Sweeten with artificial sweetener. This 
makes about 1% cup and can decorate 
many desserts. 

Here are three additioual low-calorie 
dessert recipes. 


JAMAICA RUM WHIP 


4 cup crushed 1 egg white 
cornflakes 1 Tb. rum extract 





golden oil and you've got Kraft Ital- 
1an Dressing—the one that fills your 


salad bow! with the great flavors and 
savors of Italy—a tang that says 


molto Italiano. 


it, season melted 





1 small can evapo- 
rated milk 
(approximately 
*/, cup) 


4 cup water 

3 Tb. brown sugar 

1 envelope unfla- 
vored gelatin 


Soften gelatin with 2 tablespoons brown 
sugar in a saucepan. Now heat slowly, 
stirring all the time until gelatin and 
sugar dissolve. Remove from heat. Add 
evaporated milk and rum flavoring. 

Pour into medium-size bowl. Chill un- 
til about as thick as unbeaten egg whites 
(about 30 minutes). Beat egg white with 
remaining 1 tablespoon brown sugar un- 


til it stands in firm peaks. (continued) 


The golden loaf. You'l! 
find good Italian bread at 
most any grocer’s. Slice 


Parkay 


Margarine 

with onion 
powder and a 
‘ittle oregano 
and brush 

the bread 

slices. Pop into 
a hot oven. In 

a few minutes 
you'll have 

the warm. gold- 
en, crusty bread 
7 noltalian dinner 

S&S should be without. 


So there you have it. 
Pasta, sauce, cheese, salad 
dressing, bread—the grand 
Italian family feast. Kraft 
helps you get !t ready while 
vou re cooking the spaghet- 
ti—in minutes. How about 


‘tonight ? (KRAFT, 
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SWEET WAY TO DIET continued 





Beat thickened gelatin mixture unt 
fluffy, fold in meringue and divide into 6 | 
portions either in custard cups or par- | 
fait dishes. Decorate with corn flakes on 
top. Chill several hours before serving 


lari ‘ } 
ories e@dacn. 


Makes 6 servings—70 ca 


NEW ENGLAND ASPIC 
1 cup canned 1 pkg. orange- 


pumpkin flavored gelatin 
1 Tb. orange rind 14% cups water 
1 Tb. brown sugar 14 tsp. ginger 
Dissolve gelatin in 1! ips cool water. 
Stir in remaining ingredients and refrig- 


erate. This mixture ought to be stirred 
occasionally until it begins to thicken. 
When firm, it is ready to serve. Makes 4 
45 calories each. 


servings 


HAWAIIAN PINEAPPLE CAKE 


1 cup crushed 
pineapple 

Artificial sweetener 
to equal 3 Tb. 


4 cup dry milk 
powder 

4 cup ice water 

3 egg whites 


3 egg yolks sugar 
1 Tb. lemon juice 14 tsp. salt 
1 envelope 

unsweetened 

gelatin 


In a fairly large bowl, mix gelatin, the 
crushed pineapple, sugar substitute and 
salt. Pour into top of double boiler. Beat 
the egg yolks lightly and add to the gel- 
atin mixture. Cook over boiling water, 
stirring constantly for about 8 minutes 
until gelatin is fully dissolv« 1. Remove 
from heat. Now add lemon juice and 
chill until it begins to set. Beat the egg 
whites until they form stiff peaks and 
fold into gelatin mixture. Beat skim 
milk powder and ice water until it also 
forms firm peaks, and fold this into mix- 
ture. Divide into 8 custard cups or par- 
fait dishes and chill until firm. Makes 8 
servings—90 calories each. END 


Rubbermaid Base Cabinet Organiz 








Slide-Out Lid Rack: 


1834” long x 7” wide, reg. $4.98 


BRIOCHE BREAKTHROUGH 


continued from page 104 


Get acquainted with brioche . . . the 
melt-in-the-mouth bread with 
a fine texture—the result of eggs and 
butter being beaten into a basic yeast 


rich, soft, 


mixture. 

The easiest way to start a lifelong 
friendship with this lovely food is to buy 
and heat up a package of frozen brioche, 
according to package directions. Then 
what all the shouting’s 
Experience the joys of brioche 
warm or cold, 


you'll know 
about. 
in all sorts of ways... 
plain or cut into halves crosswise, toasted 
and buttered. 

Start making variations on the basic 
theme. For Sunday brunch, serve Eggs 
Baked in Brioche: cut off top of each 
brioche, leaving a thick shell, and use 
metal tray in which they come as a 
baking sheet. Drop 1 egg yolk into each 
brioche. Sprinkle lightly with salt and 
seasoned pepper. Over each egg carefully 
pour 1 tablespoon heavy cream or 
melted butter. Cover each brioche with a 
poaching cap (a circle of parchment 
paper or foil with a hole cut in the cen- 
ter, or use 1 large sheet of parchment 
paper or foil with a hole punched over 
each brioche, or use an inverted paper 
muffin liner). This cap allows eggs to 
cook in an atmosphere of moist heat. 
Bake 20 minutes at 350°, or until eggs 
are set. Allow 1 or 2 per person, depend- 
ing on appetites. 

Another idea place a piece of 
cooked sausage or a chunk of bologna or 
salami in a hollowed brioche. Replace 
top, cover with foil and heat at 350° for 
20 minutes. 

Now... 


consider the delights of mak- 


1534" diam., reg. $2.98 
Now $1.98 


ing your own brioche—our brand-new, 
quick way! 

1. When you first start mixing brioche, 
don’t be alarmed at its softness... it’s 
supposed to be soft. 

2. Beat the mixture at least 2 minutes 
(preferably by hand) and dough will be 
firm, and come away from sides of the 
bowl. Beat 5 minutes for superb re- 
sults... how’s your strength? 

3. Why is our brioche method quicker 
than ever? Partly because we use hot- 
roll mix. Mostly because of our special 
hothouse method for rising and “proof- 
ing” the dough. Here’s how: set dough 
to rise in the oven (warmed by the 
pilot light) at 110°. In an electric 
oven set dial at ‘“‘warm.” The first time, 
check oven temperature. Provide plenty 
of moisture by covering the bowl with a 
towel wrung out in hot water. If you 
don’t trust your pilot light, or if the 
temperature of the oven isn’t constant, 
place the bowl, covered with a damp 
cloth, in another bow] containing 2 or 3 
inches of hot water. Set near a hot 
radiator. Be sure to protect from drafts 
or chills. 

4. We omit the overnight ripening in a 
cool place that’s generally called for. 
However, for do-aheaders, the batter 
may be beaten, covered in a bowl witha 
damp towel and refrigerated. The next 
day, dough is risen. 

5. Words of wisdom: Don’t add addi- 
tional flour even if dough seems soft... . 
do grease pans evenly and well . . . if 
dough becomes less elastic during shap- 
ing, let it rest a few moments and its 
elasticity will return. Brioche is best 
when eaten the same day it’s made. If 
not, cool and store it securely in foil or 
plastic wrap. 


Storage Turntables: 


19” diam., reg. $3.98 
Now $2.98 


21” diam., reg. $4.98 
Now $3.98 


BASIC BRIOCHE DOUGH 

Use this basic recipe to make al] 
brioche variations that follow—oy 
bread deluxe, by itself. A g 
achievement for any cook, now; 
and so easy ! Butter is traditional] 
but plain (not whipped or diet) ; 
rine may be substituted. 


1 (13%4-0z.) pkg. 4 cup soft b 


hot-roll mix divided in: 
¥4 cup lukewarm pieces 
water 2 Tb. flour 
2 Tb. sugar Egg Glaze: 
3 egg yolks, slightly 1 egg yolk 
beaten 1 Tb. water 


Dissolve yeast from 1 (13 34-0; 
hot-roll mix in 34 cup lukewarm 
Add 2 tablespoons sugar; stir 
solve. Add 3 egg yolks, slightly! 
and mix well. 

Add 1% cup soft butter, divid 
small pieces, and the dry ingr 
from package of hot-roll mix. M 
well, preferably by hand, beating 
minutes. (There should be no 
pieces of butter left showing; 
should be evenly beaten through 

Sprinkle 1 tablespoon flour on 
Turn dough onto floured board. 
15 seconds, or until flour is incory 
into dough. Return to bowl. Coy 
damp towel. Let rise 45 minutes 
remaining 1 tablespoon flour, s 
board again. Knead risen dot 
board for 15 seconds. | 

To make rolls, cut off one-ei 
basic dough. Set aside. Cut rer 
seven-eighths of dough into 1 
pieces. Shape each piece into a b 
set in 12 (21-inch) lightly grease 
fin pans. Cut a small X in top ¢ 
using scissors. Shape remainin 
eighth dough in 12 small balls, ¢ 
bottoms and set them in cut de 
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1934" long x 9” wide, reg. $4.98 
Now $3.98 










i alls. Cover with damp towel. 
Jill doubled in bulk—about 30 
Brush each with egg glaze 
beating 1 egg yolk with 1 
n water. Bake at 375° 15 to 18 
or until golden. Serve warm. 


“.C (pictured on page 104) 
jy Russian, where it was es- 
the courts of the czars, this is 
her hot or cold with dill sauce. 
‘ore was Coulibiac so simple to 
on for the untutored. 


Basic 4 cup chopped 
ough fresh dill or 2 Tb. 
dried dill 
‘pped 14 tsp. salt 
14 tsp. pepper 
er or Glaze: 
one 1 egg yolk 
an 1 Tb. water 
drained Dill Sauce: 
rsely 2 (2-0z.) pkgs. _ 
white-sauce mix 
ard- 134 cups water 
-and 14 cup vinegar 


; 14 cup chopped 
fresh dill or 2 Tb. 
| dried dill 
ecipe for Basic Brioche Dough. 
3 rising for first time, prepare 
sbelow. 
‘auté 1 cup chopped onion in 14 
ror margarine until tender but 
a. In a large bowl, mix 1 (1-lb.) 
‘on, drained and flaked, and 3 
hard-cooked eggs. Stir in sau- 
and butter or margarine. Add 
nopped fresh dill (or 2 table- 
| ed dill), 114 teaspoons salt and 
yon pepper. Mix well. 
ICoulibiac by rolling out three- 
of brioche dough into a 5x10- 
ngle. Mound filling lengthwise 
center. Dampen all edges of 
th water and fold to enclose 












2” wide, reg. $4.29 


_ Now $3.29 Now $3.69 


14” wide, reg. $4.69 


filling. Pinch seams well, to seal. Roll 
over carefully onto greased cookie sheet, 
so that seam side is underneath. Roll out 
remaining one-quarter of dough. Cut 
into strips. Dampen and arrange over 
Coulibiac in lattice pattern (as pic- 
tured). Cover with damp towel. Let rise 
until doubled in bulk (about 45 minutes). 
Brush with glaze, made by beating 1 
egg yolk with 1 tablespoon water. Bake 
at 400° 25 minutes. Remove from 
cookie sheet to wire rack. Cool com- 
pletely. Serve as an appetizer or lunch- 
eon dish with dill sauce. Serves 8 to 12. 
Dill Sauce : Prepare 2 (2-0z.) pkgs. white- 
sauce mix according to pkg. directions, 
using 134 cups water and 14 cup vinegar. 
Stir in 44 cup chopped fresh dill (or 2 
tablespoons dried dill); serve hot or cold. 


SAUCISSON CHAUD (pictured) 


In France, the plump sausages of Lyons 
are used to make this savory specialty. 
We have substituted the more readily 
available Polish or Hungarian kielbasa. 
Allow this to cool very slightly to make 
slicing easy. 


Recipe for Basic Glaze: 
Brioche Dough l egg yolk 
1 cold, cooked 1 Tb. water 


kielbasa, skinned 

and cut in half 

crosswise 
Prepare recipe for Basic Brioche Dough. 
After rising and second kneading, roll 
dough into an oblong about 9x6 inches. 
Set one-half of the cold, cooked kielbasa 
on the 9-inch side of the oblong dough, 
and roll, jelly-roll fashion, starting on 
meat side. Making sure that meat is on 
seam side of roll of dough, set the dough, 
seam side down, in a well-greased 9x5x3- 
inch loaf pan. Cover with a damp cloth 
and let rise 30 minutes. Brush top of 


16” wide, reg. $4.98 
Now $3.98 





End all that clutter... 
all that confusion. Rub- 
bermaid base cabinet 
organizers make every- 
thing neat and tidy, 
easy to get at. And 
there’s a dollar off every 
one of them. It’s the 
perfect time to get 
organized with Rubber- 
maid. Sale is on now 
to October 19, 1968 

. worth looking for! 


Rubbermaid. 
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dough with glaze made by beating 1 egg 
yolk with 1 tablespoon water. 

With a very sharp knife, cut a slit 
about 14-inch deep lengthwise, about 
the length of the second piece of kiel- 
basa, in top of loaf. Set the kielbasa into 
the slit. Bake in a 375° oven 40 minutes. 
Cool slightly. Serves 16. 


SAVARIN A L’ORANGE (pictured) 


A Bundt pan, like the one we used to 
make the pictured Savarin, is available 
at specialty cooking equipment counters 
everywhere. You could also use a large 
ring mold or an angel cake pan. 


Recipe for Basic 1 cup orange 


Brioche Dough sections 
1 cup orange mar- l1cup sliced 
malade, strained bananas 


2 Tb. kirsch 

14 cup blanched 
almonds, halved 

1 cup pitted 
cherries or 

1 (1-Ib., 1-0z.) can 
cherries, drained 


1 cup heavy cream 
2 Tb. confectioners’ 
sugar 


Prepare recipe for Basic Brioche Dough. 
Put into a well-greased Bundt pan and 
bake in a 375° oven 30 to 35 minutes or 
until golden brown. Turn out of pan 
onto cake rack and cool. Place on sery- 
ing plate and brush all over with orange 
glaze made by mixing 1 cup orange mar- 
malade, strained, with 2 tablespoons 
kirsch. Stud cake with 14 cup blanched 
almonds, halved. 

Toss together 1 cup each pitted cher- 
ries, (or 1 [1-lb., 1-oz.) can cherries, 
drained), orange sections, and _ sliced 
bananas. Fill center of Savarin mold with 
some of the fruit mixture, serving re- 
maining fruit mixture alongside. 

Whip 1 cup heavy cream with 2 table- 
spoons confectioners’ sugar and pipe (or 
spoon) around base of cake. Makes 10 to 
12 servings. 


BRIOCHE AU FROMAGE 


This cheese brioche is traditionally made 
with a soft white cheese. Particularly 
good are Brie, Chévre, Gruyére and 
Feta. Domestic cheeses that are suitable 
are Swiss and Muenster. 


Recipe for Basic Glaze: 
Brioche Dough 1 egg yolk 
114 cups grated 1 Tb. water 


Feta cheese 

C/ Ib.) 
Make up Basic Brioche Dough accord- 
ing to recipe. After rising and second 
kneading, roll dough into a 7x14-inch 
rectangle. Sprinkle two-thirds of rec- 
tangle with 144 cup grated Feta cheese. 
Fold unsprinkled portion of rectangle 
over half of the cheese-sprinkled area. 
Fold remaining uncovered cheese area 
over top so an envelope shape is formed. 
Turn dough so long seam side of envelope 
is at the right hand side. Roll dough to 
7x14-inch rectangle and repeat using 14 


cup more grated cheese. Repeat again 
using final 144 cup grated cheese. Roll 
into 9-inch square. Set in lightly greased 
9x9-inch cake pan. Cover with damp 
towel. Let rise until doublein bulk (about 
30 to 45 minutes). 

With tip of sharp knife lightly score 
top of brioche into diamond pattern. 
Brush with egg glaze, made by beating 1 
egg yolk with 1 tablespoon water. Bake 
in a 375° oven 20 to 25 minutes or 
until deep golden brown. Cool in pan 5 
minutes; remove to wire rack. Serve 
warm. Serves 6 to 8. 


GATEAU GOUBAUD 


Peach or apple pie filling may be substi- 
tuted for the more traditional cherry pie 
filling called for here. This should be 
served warm ... but may be reheated 
in foil and the syrup reheated and added 
at the last minute. 


Glaze: 

1 Tb. cornstarch 

1 cup orange juice 

1 cup cherry syrup 
(reserved) 

2 Tb. fruit-flavored 
liqueur (optional) 


Recipe for Basic 
Brioche Dough 
Filling: 
1 (1-Ib., 5-oz.) can 
cherry pie filling 
2 Tb. fruit flavored 
liqueur or orange 
juice 
34 tsp. cinnamon 
Make up Basie Brioche Dough accord- 
ing to recipe. After rismg and second 
kneading, roll one-fourth of dough into 
9-inch circle. Use to cover bottom of 
lightly greased 9-inch layer cake pan. 
Roll out remaining dough into 14-inch 
circle. Cut circle into 8 pie-shaped wedges. 
Prepare filling by draining syrup from 
1 (1-lb., 5-oz.) can cherry pie filling. 
Reserve syrup. Blend cherries with 2 
tablespoons fruit-flavored liqueur (or 
orange juice) and 34 teaspoon cinnamon. 
Divide filling evenly among 8 brioche 
wedges (about 1% tablespoons per 
wedge). Dampen all edges with water 
and seal, enclosing fillmg completely. 
Brush the dough lining the pan lightly 
with water. Set the 8 individual cherry 
brioche evenly over dough, seam side 
down. Press firmly onto dough. Cover 
with damp towel. Let rise until double 
in bulk (about 30 to 45 minutes). Bake 
in a 375° oven 20 to 25 minutes or until 
deep golden brown. Let cool in pan 5 
minutes. Remove to wire rack. Let cool 
until just warm. 
Prepare glaze by blending 1 tablespoon 
cornstarch with 1 cup orange juice in 
small saucepan. Bring to a boil, stirring 
constantly until thickened. Add 1 cup 
reserved cherry syrup (and 2 tablespoons 
fruit-flavored liqueur). Simmer 3 min- 
utes. Brush over top of gateau. Serve 
the rest of the glaze as sauce. Serve 
gateau warm. Serves 6 to 8 generously. 
Ed. Note: Heavy whipped cream or hard 
sauce gives traditional touch. END 





PEANUT BUTTER 
continued from page 106 


Cooks in Timbuktu were enamored of 
peanuts 10 centuries ago... they crushed 
them to use as flavoring and thickening 
for stews and ragotits . . . hence the ex- 
otic names of some of our recipes. Here 
are the modern wonders we’ve worked 
with peanut butter, both the chunk-style 
and creamy variety. 

A word of advice: We found that pea- 
nut butter toughens if it is overcooked, 
fried or melted, so be careful when heat- 
ing is required 


CROUSTADES INDIENNE 
(pictured on page 106) 


Delightful as hors d’oeuvres . 


1 (16-0z.) loaf white 14 cup India-style 
bread, whole chutney, drained 
14 cup olive oil and chopped fine 
14 cup butter or 2 Tb. finely 
margarine chopped parsley 
14 tsp. garlic 16 bacon curls (14 
powder (optional) Ib. sliced bacon) 
Filling: 4 lemon slices, 
14 cup chunk-style quartered 
peanut butter 


Trim crusts from all sides of 1 (16-0z.) 
whole white loaf. Cut loaf lengthwise 
into 2 (11-inch) thick slices. This will 
give the longest slice possible from the 
loaf. Divide each long slice evenly into 8, 
to give 8 (14-inch) cubes. There will be 
16 cubes from 2 slices. Using tip of sharp 
knife, hollow out each cube to form a 
“croustade.” 

Brush outside of each croustade with 
14 cup each olive oil, and (continued) 
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PEANUT BUTTER continued 


butter or margarine heated with 44 tea- 
spoon garlic powder. Bake in a 400° oven 
7 to 10 minutes or until crisp and golden. 
To Fill: In hollow of each croustade 
place 1 teaspoon chunk-style peanut 
butter. Top with 1 teaspoon chutney, 


drained and chopped fine. Return to 
oven and heat 3 to 5 minutes more. Take 
care not to overbrown. To garnish, 
sprinkle croustades with finely chopped 
parsley. Top with bacon curl and a 
quarter lemon slice. Makes 16. 

*Note: 16 bacon curls can be rolled, se- 
cured with toothpicks and baked on a 
rack in a separate pan, but at same time 
as the croustades. 


CHICKEN SOUP MAURETANIA (pictured) 
Amarvelous mélange of flavors— chicken, 
celery, peanuts and a garnish of apple 
strips and celery leaves. Rich and novel! 
In a medium saucepan, using a wire 
whisk or rotary beater, blend together 
14 cup creamy peanut butter with 1 
(1014-0z. ) can each cream of chicken soup 
and cream of celery soup. Slowly stir 
in 21% cups milk or light cream, keep- 
ing mixture smooth. Add 14 teaspoon 
each salt and pepper. Heat until very hot 
but do not boil. Add 14% cup julienne 
strips of apple. Garnish with celery leaves 
if desired. Makes 6 servings. 


HAM STEAK ARACHIDE (pictured) 


A delightful—and unexpected—combi- 
nation; a dressy way to serve ham steak. 


Is it OK to eat chicken broth when 


you're not sick? 


—Poor Woman’s Almanac 





2 (1-inch) thick, 
ready-to-eat ham 
steaks (about 1- 


14 cup chunk-style 
peanut butter 
14 cup chopped 


14% Ibs. each) parsley 
Stuffing: 114 cups cornbread 
J h d stuffin 
Canes is ¥; cup hat water 
4 cup chopped Topping: 
onion % cup chunk-style 


14 cup butter or peanut butter 


margarine 
Line a shallow roasting pan with foil. 
Place 1 (1-inch) thick ham steak in 
bottom of pan. Set other aside. 
Make stuffing by sautéing in skillet 14 
cup each chopped celery and chopped 
onion in 14 cup butter or margarine. 
When tender, remove 2 tablespoons of 
this mixture and reserve for later use. 

Off heat, add 14 cup each chunk-style 
peanut butter and chopped parsley. Mix 
well. Toss with 114 cups cornbread 
stuffing. Lightly mix in 44 cup hot water. 

Spread stuffing evenly over ham slice. 
Top with second ham slice. Cover loosely 
with foil; bake in a 350° oven 30 minutes. 
Make topping by blending 14 cup chunk- 
style peanut butter with 2 tablespoons 
reserved celery-onion mixture. Spread 
on top of ham. Bake 10 minutes more. 
Serves 6-8. 


HIDDEN PEANUT BUTTER MUFFINS 
(pictured) 
These have a surprise filling of peanut 


butter... a treat for young and old. 


1 (1314-0z.) pkg. 
hot-rol! mix 


¥4 cup creamy 
peanut butter 


3%, cup warm water’ 1 egg yolk 
1 egg, beaten 1 Tb. water 
Confectioners’ 
sugar 


Make up 1 (1314-0z.) pkg. hot-roll mix 
according to label directions, dissolving 
the yeast in 34 cup warm water and add- 
ing 1 egg, beaten. When risen, knead on 
a lightly floured board and divide into 12 


ok at the 
salads you can 


make easily with — 
Kraft Mintature 


even pieces. Pat each piece into a 3-inch 
circle. In the center of each, place 1 table- 
spoon creamy peanut butter. Brush the 
edge of each circle with water. Pinch 
together to seal well and enclose peanut 
butter. Place each muffin, seam side 
down, in a well-greased 21-inch muffin 
pan. Let rise until muffin is 4 inch over 
top of pan. 

Brush top of muffins with 1 egg yolk 
beaten with 1 tablespoon water. Bake 
muffins ina 375° oven 20 to 25 minutes, 
or until deep golden-brown and hollow- 
sounding when tapped. Turn out of pans 
at once and cool on wire racks. Sprinkle 
with confectioners’ sugar. Best served 
warm. Makes 12 muffins. 


ZANZIBAR SPICE CAKE (pictured) 
An exotic blend of nuts and spice for this 
multi-layered wonder. 


1 (1-Ilb., 214-02.) 
pkg. spice cake 


Y, tsp. grated lime 
or lemon rind 


mix 4 tsp. almond 
2 eggs extract 
144 cups water Frosting: 
Filling: lcup sifted 
1144 cups chunk- confectioners’ 
style peanut sugar 
butter 2 Tb. milk 


34 cup soft butter 
or margarine 
4 cups sifted 


1 Tb. creamy 
peanut butter 
1 Tb. grated lime or 


confectioners’ lemon rind 

sugar (optional) 
1% cup milk or light 

cream 


Make up 1 (1-lb., 214-0z.) pkg. spice 
cake mix according to label directions, 
using 2 eggs and 114 cups water. 

Line bottoms of 2 (9-inch) layer cake 
pans with waxed paper. Grease sides and 
bottom well. Coat evenly with flour. Di- 
vide batter evenly between 2 pans. Bake 
at 350° for 35 to 40 minutes or until top 
springs back when lightly touched. Cool 
in pans 5 minutes, standing on wire 


BRISTOL MALLOW MOLD 


A dramatic flavor combination made to order for entertain 


ahead dessert-salad. 


2 3-oz. pkgs. orange flavored gelatin 










2 cups boiling wate 


+ 


e gelatin in boiling water; add ginger ale. Chi 
d in fruit. Pour into 9” tube pan. Chill unti 
- Combine marshmallows and sour cream. Spoon on top of m¢ 


















































racks. Remove cakes from pans tor 
Let stand until completely cold, 

Make filling by beating togethe 
cups chunk-style peanut butter wij 
cup soft butter or margarine. § 
beat in 4 cups sifted confectioners’ g 
adding !4 cup milk or light creams 
to keep mixture smooth. Beat in 1 
spoon each grated lime or lemon 
and almond extract. Fill cake by 
ting each layer in half crosswise, § 
wich layers together, using 114 eup 
ing between each layer. To frost stir 
1 cup sifted confectioners’ sugar 2 t 
spoons milk. Beat in 1 tablespoon erg 
peanut butter. Pour evenly over 
cake and let run down sides. Decora 
sprinkling top outer edge of cake y 
tablespoon grated lime or lemon 


AFRICAN LAMB STEW 


If you tenderize lamb, this rich an 
usual stew will be ready in 45 mi 
Buy leg or shoulder of lamb in one] 
if possible. Cube it yourself, after te 
izing. Why? Surprisingly, it’s quick 
do it yourself. 


4 \|bs. shoulder 4 cup hot wate 


lamb ' plus 1 beefc 
2 tsp. instant meat or 1 (44 gm. 
tenderizer velope powd 
1% cup flour bouillon 
1 tsp. salt 1% cup chunk-s 
14 tsp. pepper peanut butte 
¥, cup oil 1 (10-0z.) pkg. 
1 cup chopped sliced frozen 
onion okra, halved 
1 clove garlic, 1 (10-0z.) pkg. 
crushed frozen kerne 


1 (1-lb., 12-0z.) can corn, 

tomatoes 2 Tb. lemon ju 
4 cup beef bouillon 1 tsp. salt 

or ¥, tsp. pepper 
Brush 4 lbs. shoulder lamb with y 
Sprinkle all sides with 2 teaspoo 
stant meat tenderizer and pierce th 
with fork at 14-inch intervals. Cut 


Y4 cup green grapes, | 
2 cups Kraft Miniatui 
1 cup dairy sour creat 
44 cup chopped pe 


Marshmallows! 


Theyre Jet-Puffed 
so they stay soft 
and blend smoothly 
into any recipe. 





titi ad 
See Kraft Music Hall, Wednesday Nights, NBC-TV 





hh cubes. (Or if meat is already 
Jbrush each cube with water and 
-ke as above.) Combine '4 cup 
,) teaspoon salt and 14 teaspoon 
4 Toss in lamb cubes to coat well. 
4o remove surplus flour. In large, 
ucepan, casserole or Dutch oven 
up oil. Brown cubed meat (a few 
4it a time) on all sides—about 5 
4. Add a little more oil if neces- 
amove meat as browned. 
‘in 1 cup chopped onion and 1 
Jarlic, crushed. Brown 5 minutes. 
1-lb., 12-0z.) can tomatoes, 14 
bouillon and 14 cup chunk-style 
putter. Beat with whisk or rotary 
o mix well. Bring to simmer. Add 
1 meat. Simmer covered 40 min- 
until meat is tender. Stir occa- 
| to prevent sticking, adding a 
ore beef bouillon if necessary. 
1 (10-0z.) pkg. each frozen okra, 
‘and frozen kernel corn, 2 table- 
Lion juice, 1 teaspoon salt and 14 
/n pepper. Stir to mix well. Simmer, 
+, 5minutes longer or until vegeta- 
tender. Serves 6 to 8 generously. 











\] NUT-BUTTER MOUSSE 
reamy-style 2 cups heavy cream, 
ot butter stiffly beaten or 2 
oney (24%-0z.) pkgs. 

: whipped topping 
ated orange mix 


( 1 cup milk 
nillaextract 1 (234-0z.) pkg. 
vange macaroon 
t cookies, finely 

crumbled (about 
3%, cup) 


gether 14 cup each creamy style 
Ibutter and honey, 2 egg yolks 
}} whites for later use), 1 table- 
trated orange rind, 1 teaspoon 
nilla extract and orange extract. 
1 2 cups heavy cream, stiffly 






































ican salad classic. 
cabbage 





ple tidbits 
Dressing 


gs, 


STRAWBERRY MARSHMALLOW MOLD 


Lovely and luscious. A shimmering 
salad mold beautiful enough to 
double as dessert. 
1 3-oz. pkg. strawberry 

flavored gelatin 
1 cup boiling water 
1 10-0z. pkg. frozen strawberries 
114 cups Kraft Miniature 


Dissolve strawberry gelatin in water. 
| Add strawberries; stir until fruit 
) separates and mixture thickens. 


htful, creamy variation 


jature Marshmallows 


beaten, (or make up 2 (21¢-0z. pkgs. 
whipped topping mix, using 1 cup milk, 
and use instead of heavy cream). 

Beat reserved egg whites until very 
stiff. Fold into mixture. Finally fold in 
1 (234-0z.) pkg. macaroon cookies, crum- 
bled (about 34 cup). Divide mixture be- 
tween 6 (4-0z.) individual soufflé dishes 
or 6 (5-oz.) custard cups. Use 34 cup 
(approximately) for each dish and mound 
slightly. Freeze at least 1 hour—longer 
if possible. If storing for a prolonged 
period, wrap each portion in plastic wrap 
or foil. Serves 6. 


PEANUT BUTTER CHEESECAKE 


Quick as a wink to make, and a delight- 
ful variation on an old favorite. 





Marshmallows 


Fold in marshmallows. Pour 
into 1-quart mold; chill until 
) 6 servings. 


abage, marshmallows, pineapple 
dressing to moisten; toss lightly. 


Make up graham-cracker crust for 1 
(1014-0z.) pkg. refrigerator cheesecake 
mix according to label directions, substi- 
tuting 14 cup chunk-style peanut butter 
for butter or margarine called for. Stir 
peanut butter lightly (with a fork) into 
graham-cracker crumbs. Press into 
greased 8-inch pie plate. Bake or chill as 
directed. 

Make up cheesecake filling as directed, 
using 114 cups milk. Finally beat in an- 
other 144 cup chunk-style peanut butter 
and 1 teaspoon grated lemon rind. Mound 
in cracker crust. Chill at least 1 hour. 
Serves 6. 


PEANUT CHEESE SPREAD 
Whip this up when you have last-minute 


JACK TIPPIT 


po 


“Of course your eggs tasted funny. They were pancakes: 


MARSHMALLO 


Colorful and, oh, so captivating ! 
This delicious favorite can make wonderful things 
happen to springtime suppers. 


3 cups cubed apples 

1 tablespoon lemon juice 

1 cup Kraft Miniature 
Marshmallows 


Sprinkle apples with lemon juice. Add marsh- 
mallows, celery, nuts and enough mayonnaise to 
moisten; toss lightly. Serve on lettuce. 

4 to 6 servings. 


guests... all of the ingredients are likely 
to be always on hand in anyone’s kitchen. 
With a fork mix together in a medium 
bowl 1 (8-oz.) carton large-curd cottage 
cheese, 144 cup chunk-style peanut but- 
ter, 2 tablespoons capers, drained, 1 
tablespoon horseradish, drained, 1 clove 
garlic, crushed, 144 teaspoon salt and 14 
teaspoon pepper. Chill at least 30 min- 
utes. Makes about 114 cups. Use to 
spread on crisp crackers, to fill celery 
sticks or mound on radish halves. 


SIAMESE SANDWICH 


A sophisticated, curried sandwich for 
lunch or supper. Can be made ahead and 
broiled at the very last minute. 
1% cup creamy 14 cup chopped 
peanut butter onion 
14 cup mayonnaise 2 Tb. fresh lime or 
2 cups cooked, lemon juice 
diced shrimp 144 tsp. curry 
(1 Ib. raw) 1 tsp. grated lime 
1 cup finely or lemon rind 
chopped celery 1 tsp. powdered 
YY cup golden ginger 
raisins 8 toast slices 
14 cup grated apple Lime wedges 
Blend together in a large bowl 14 cup 
each creamy peanut butter and mayon- 
naise. Add 2 cups cooked, diced shrimp, 
1 cup finely chopped celery, 14 cup each 
golden raisins and grated apple, 14 cup 
chopped onion, and 2 tablespoons fresh 
lime or lemon juice. Stir in 114 teaspoons 
curry, 1 teaspoon grated lime or lemon 
rind, and 1 teaspoon powdered ginger. 
Spread mixture to the very edge of 8 
toast slices, using 1 cup on each per slice. 
Broil 6 inches from heat for 3 to 4 min- 
utes until bubbly and golden. Serve at 
once, garnished with lime wedges. Serves 
6 as a sandwich or cut each into quarters 
and serve as a hot canapé. Mak2s 24 
canapés. END 


1 cup sliced celery 


Kraft Mayonnaise 
Lettuce 






14 cup chopped walnuts 





YOUR SEPTEMBER 
HOROSCOPE 


Virgo Aug. 23-Sept. 23. Excitement 
in money matters by end of this 
birthday month. Prepare for new 
ways of earning. Temporary financial 
curb 19th-21st. 


Avoid listening to whispers, schemes 
on llth; they’re overrated. Now 
through mid-January financ2s are 
unpredictable, but be confident: 
unexpected opportunities, too. 


This month and every month 
Why let that monthly problem hold 
you back? Rely on Fems feminine 
napkins for better protection. 


Fems are designed longer for longer 
security. They also have extra-length 
tabs and special safety shields. You! 
can trust Fems to protect you longer. 


Signposts for all 
Libra Sept. 24-Oct. 23. Bursts of 
independence soon. Friends help. 
Scorpio Oct. 24-Nov. 21. Discretion 
helps to assure secrecy at end of 
month. Shun questionable alliances. 
Sagittarius Nov. 22-Dec. 21. Social 
times! News, visitors enlivening. New 
tone creeps into associations. 
Capricorn Dec. 22-Jan. 19. Big 
changes in responsibilities. Practical 
affairs dominate. 
Aquarius Jan. 20-Feb. 18. Look to 
far horizons. Note the latest. 
Pisces Feb. 19-Mar. 20. Possibility 
of inheritance. Money is easy, but 
sudden changes in joint funds. 
Aries Mar. 21-Apr. 19. Be tactful 
19th-21st. Gains stem from work. 
Taurus Apr. 20-May 20. Work most 
important. Ignore offenses 19th-2 1st. 
Gemini May 21-June 20. Alter your 
relationships slowly. Older friends’ 
restraining advice good. Romance! 
Cancer June 21-July 22. A move due 
to job, basic changes foreshadowed. 
Be responsible. 
Leo July 23-Aug. 22. Good time for 
a trip if possible. Money available 
for it. News important. 


= Fems 


Me Cu wr tm mR rime iste) 
jas to trust a little more a little longer. 





Fems ls a registered trademark of Kimberly-Clark Corp, 








TEDDY, WHERE ARE YOU? 


continued from page 98 


extraordinary Romanian—the one who’s 
about to be deported to Bolivia, of all 
places—and we were catching up on 
things in the foyer when Henri glides in, 
puts his arm on my boy’s shoulder and 
says, “Deliveries go out back.’’ Hon- 
estly! That’s exactly what he said. 

“Hilarious,” I say to Henri, trying to 
cover as best I could—though Lord 
knows why I should cover for that kind 
of hairdresser snobbery. So I introduced 
them formally, last name and all with the 
emphasis on Mister and stressing my 
son, and you should have seen Henri 
blush right up to the glue line. 

Then Caroline’s oily Romanian said 
something about their planning to meet 
with friends—which was a typically 


Slavic lie because until his trial comes up ~ 


he’s about as popular as a case of radia- 
tion; and besides, later on I saw them 
eating alone. But me, I’m always trying 
to smooth things over, so I suggested 
that we all have a drink together at the 
bar and then each go our way as couples, 
and they agreed. 

Now I'll admit that Teddy was not at 
his best. But how can you blame him? I 
mean, what can a philosophy major say 
to some damn Romanian anyway? And I 
realized that night that Caroline can 
talk all she wants about raising money 
for Korean children, but she just can’t 
relate with real kids. I mean, she’d ask 
him where he went to college and what 
he was taking and whether he had any 
good teachers—just like some grand- 
mother. I didn’t blame him for mum- 
bling answers. I mean, would you? It 
was about on the level of “Well, haven’t 
you grown?” Honestly! 

I told her this afterward, and she asked 
me what should she have talked about, 
and I told her about the live issues, the 
things they really think and talk about. 
“You should have asked him about pot,” 
I told her. He probably would have of- 
fered her a joint—that’s a smoke—right 
there. “Or about the Black Caucus.” 
After all, she knew he’d been in Chicago. 
“Or at least you could have asked him 
about the war,” I told her. He would 
have given her a blast right between the 
eyes. That’s the way these kids are. It’s 
not that they’re impolite, it’s just that 
they’re very direct. Honest, you might 
say. Yes, very honest. To a fault, some- 
times. I tried to explain all this to Caro- 
line, but I don’t think she was even lis- 
tening. She’s one of those terribly well- 
meaning people who just never learn. 

Well, I imagine Teddy and I made an 
interesting sight. I had on my white 
sheath—the Bergdorf thing with the 
high collar—and the spiky earrings Pax- 
ton had made for me in Mexico, and he 
had on the corduroy jacket he had slept 
in on the trip and no tie and of course 
that incredible hair and the beard. To me 
he’s a big, frowzy bear who deep down is 
terribly vulnerable. Now I'll admit I did 
think of asking him to comb the snarls 
out of his beard just a bit—after all, I do 
have the instincts of a mother. But I 
kept my mouth shut. I mean, what right 
do Ihave? He’san adult. As they say, he 
has his bag and I have mine. 

Oh, and the beads. I forgot that. They 
all wear these little colored beads. Very 
masculine, really—once you get used to 
them. They certainly make more sense 
than being choked by a tie. 

So we didn’t exactly blend in. And I 
discovered that people at Henri’s are re- 
ally not very sophisticated—money, but 


no breeding. I don’t mean that they 
gawked, but they peeked at us out of the 
corners of their eyes. It put me off at first. 
I was asking him about his grades and 
his apartment (which, frankly, I’m glad 
I never saw), and I wasn’t really listen- 
ing to the answers partly because he 
spoke so low but mostly because of all 
this Peeping Tom stuff. You’d think we 
were on our honeymoon. 

But after about the second drink I re- 
alized I was just being foolish. After all, 
hadn’t I brought him up to be inde- 
pendent and on his own? I’ve always pro- 
tected him against coercion. The few 
times Theo writes to me nowadays is to 
get me to put pressure on the boy, and 
I’m glad I can say that I’ve never buckled 
under. ‘‘Can’t you get Ted to quit these 
political organizations?” he’d write—as 
if Teddy’s affiliations in Chicago would 
damage his father’s lousy marina in Fort 
Lauderdale. So I’d write the boy the 
next day saying he had my approval to 
do whatever he damn well liked. And 
then his father would write about forcing 
Teddy to shave. He even suggested I cut 
off the tuition money, too. How’s that? 
I just sent the letter right on to Chicago 
with “HA!” written at the bottom. We 
havea good understanding, Teddy and I. 

But I’m not saying that we always see 
eye to eye. He has his dark streak just 
like his father. Theo and I used to be 
taken as lovers even after we’d been mar- 
ried two years—it was that good. But 
every so often something— or someone— 
would turn up and bang! we’d walk out 
on each other. No discussion. Just bang! 
It went on like that for several years, on 
and off. Thanks to Theo’s black streak. 
That’s what I called it. And sometimes I 
think I see it coming through in poor 
Teddy. Of course, he couldn’t have been 
nicer at dinner and all, but you can’t re- 
lax completely when you have the feel- 
ing that maybe at any moment some- 
thing will go wrong and everything will 
fall to pieces. It’s a matter of confidence. 
I mean, after two bad marriages you 
often get the feeling you're skating on 
thin ice, if you know what I mean. 

But never mind that. By dessert— 
Henri has perfectly fabulous pastries—I 
was feeling marvelous and maybe it was 
the cognac, but anyway I suggested that 
we take in a few of the old spots for 
dancing. He gave me an odd look—not 
really a smile, but perhaps amused. 

“You’re not for real,’ he said. I de- 
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I understand they’re going to play 
football again this year. 





I could have done better with a couple of 
Korean refugees. 

But I know enough not to be offended. 
It’s their world, and if I have to take the 
full burden of conversation until they 
think of some Major Issue to discuss, so 
be it. You have to make the effort. 

As we started into the living room I 
couldn’t help hearing the sound of her 
boots. They were cracked leather things 
with pointed toes—old cavalry boots for 
all I know—and they were caked with 
half-frozen slop and salt from the street. 
Clearly they were soaked through be- 
cause at every step she sounded as if she 
were marching through the Okeechobee 
swamp. Now I know I shouldn’t have 
cared one bit, but my rug is made of thir- 
teen natural-white lamb fleeces that 
Paxton—he was my second husband— 
brought me back from Greece; and, well, 
I just couldn’t bear the thought. 

“Would you like to take off your 
boots?” I asked her. 

“All right,’’ she said. For a moment 
she seemed very manageable, and I felt 
things might go all right. And then she 
plunked herself right down on the floor 
like some Great Dane and pulled off the 
filthy things. When she stood up again I 
could see that we hadn’t made much 
progress. Her bare feet—no socks, mind 
you—were as wet and as black as the 
boots. 

““Are you hungry?” I asked her. ‘““How 
about a sandwich?” It was a last-ditch 
maneuver—the kitchen has a linoleum 
floor. 

She nodded, thank God. I don’t hon- 
estly know what I would have done 
otherwise. I mean there are limits. 

So I saved the rug, but there was no 
way to save the rest of the evening. I’m 
not sure what led to what. For one thing, 
those dreadful feet put me off. To my 
mind, there’s nothing very attractive 
about even a clean foot. And the way the 
two of them sat beside each other at the 
table, chairs up close, she rubbing his 
leg, I suppose, right there in front of me, 
in my kitchen. 

I asked her what kind of sandwich she 
wanted, and she just shrugged. I mean, 
honestly, couldn’t she have said ‘Do you 
have ham?” or ‘““How about bologna?” 
But no, she just shrugged and started 
gnawing her thumbnail. It wasn’t until 
then that I noticed that all her fingers 
were bitten down to the quick and were 
sooty black. That got me—those nails or 
what was left of them. I stood there wait- 
ing for her to find a word, and I saw this 
picture of her installed in my son’s apart- 
ment, cooking on some rusty little hot 
plate, handing him food with those 
filthy fingers, reading the letters I’d 
written to him, using his toothbrush. The 
picture may not have been fair, but it 
was damn clear; art nouveau on the wall, 
beer cans and bottles on the floor, and, 
instead of a bed, an old mattress on the 
floor. Honestly, it wasn’t the morality 
that bothered me, it was the filth. 

Well, it was clear that I wasn’t going 
to get an English sentence out of her, so 
I did my best to gather together some 
bread and a jar of mayonnaise and a few 
tomatoes, all of which wasn’t too easy 
because that last drink Teddy had 
mixed me was one I really didn’t need. 

Of course, it never occurred to this 
That would 
So they 


lovely child to offer to help. 


have been terribly “straight.” 
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It doesn’t have to. No matter 
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most effective hair conditioner 
anyone’s ever come up with. 
Rich, creamy, Kolestral does the 
job right. Because unlike 
quickie gloss-overs, Kolestral 
works from the inside out. Fills 
up porous openings. Strength- 
ens split ends. Makes hair sleek, 
lustrous. Why settle for old- 
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Wella means fine hair products. 


Ask your hairdresser. 
©1968, The Wella Corp. 


Skin, Trouble? | 





¥ 

suman SAYMAN SALVE 

SAEME With Hexachlorophene AT STORES 
Soothing relief for detergent hands, a 
itching, rashes, cuts, minor burns, fever Pre 


blisters. Use Sayman Vegetable Wonder 
Soap for OILY SKIN; Sayman Lanolated Soap for 
DRY SKIN. Write for samples. 
SAYMAN PRODUCTS CoO. 
Dept.15, 2101 Locust, St. Louis, Mo. 63103 


FREE 


SAMPLES 





HOLIDAY 
SCHOOL 
CAMP 


DIRECTORY 
1968 

















——S 





Again in 1968, Holiday is offering the popu- 
lar, informative directory of its school and 
camp advertisers. In its pages vou’!l find the 
latest announcements of colleges, camps, 
schools, home study programs, and educa- 
tional travel programs. 


it’s Free! 

For your copy write to 

Holiday Magazine 

School and Camp Department 

641 Lexington Avenue, New York, N.Y. 10022 








rast Uicbaaiaid inane, 

























Thumbsucking 
4“ and Nail Biting 


Just paint on 
fingertips. 
70¢ at your 
drug store. 


Tar 





HOLIDAY 


DIRECTORY 


ee 


7 ’ we 
PLACES To STAY 


RESTAURANTS 
ENTERTAINMENT 


1968 





Plan ahead for your trips this year with 
HOLIDAY ’s seventh annual directory of ac- 
commodations around the world. Advertise- 
ments of places to stay, places to dine, plus new 
expanded editorial. Send 50c today (to cover 
handling and postage) to 


HOLIDAY Magazine 
Places to Stay Directory 
Independence Square 
Philadelphia, Penna. 19105 


123 








Don’t letthe day put you down. 
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TEDDY, WHERE ARE YOU? con‘inued 


behaved as if I were the maid, talking to 
each other in low tones and sometimes 
giggling—God knows what at. I could 
pick up a phrase here or there, but they 
must have been about bands I wasn’t fa- 
miliar with or people I didn’t know be- 
cause none of it made sense. I could have 
been a Puerto Rican cook trying to 
eavesdrop. I wanted to say to them, 
“Kids, I’m right here in the same room 
with you. I’m right here. Look at me. Say 
something to me for God’s sake.” But I 
held my tongue; I mean, I wasn’t that 
drunk, thank heaven. 

And then I cut my finger. The tomato 
must have been softer than I expected 
because the knife went right through and 
sliced my index finger at the joint. And 
would you believe it, neither of those 
sweet children even noticed. I said 
“damn” or something like that and 
sucked my finger and Teddy didn’t so 
much as look up. You'd think she’d 
drugged him, and maybe she had. I 
mean, you never know these days. 

Well, from then on it was likea dream. 
I was looking through the cabinets for a 
Band-Aid, and I heard my Teddy say- 
ing, “She'll never make it,” just as if I 
didn’t understand English. ‘‘Like, she'll 
freak out again,” he said. ‘Every time.” 

And Paula said something like “It’s 
only the exams. She’s cool until exams. 
I’ve got her going to the clinic. I don’t 
know, but when you’re up tight like 
that, maybe the clinic makes sense.”’ 

I was trying to make something out of 
that when, right in the middle of a sen- 
tence, she reached out and took my 
drink. The one Teddy had mixed for me. 
Not even ‘‘please’’ or ‘‘may I?” She 
Just took it. : 

When she set it down, I said very 
clearly, “I’ve cut my finger,” which at 
least made them look at me. “I can’t 
find an antiseptic.’’ And while they were 
mulling that over I grabbed my drink 
back again and put my bleeding finger in 
it. Of course, it was Just common sense 
to sterilize the cut, but maybe I was also 
making sure she wouldn’t go on stealing 
my drink. I’ll admit I wasn’t crystal- 
clear rational at that point. So for a 
moment the three of us watched the 
blood spread out in the Scotch. 

“Did the knife reach the bone?”’ she 
asked me. 

“Tf it had,’ I told her sweetly, “I 
would have mentioned it.” 

“Our cat has a runny eye,” she said. 

“Teddy never told me he had a cat,” 
I said. 

Teddy cleared his voice like an orator 
and said, ‘‘We have a eat.”’ There was a 
little pause and then he said, “I’ve al- 
ways wanted a cat. So Paula found this 
one. In a used-car lot. But, like pus 
comes out of its eye.” 

“Get it to a doctor,” I said. 

“Doctors don’t see cats,’ Teddy said. 

“There are cat doctors,” I said. 

He opened his eyes very wide. 
“Crazy!” he said. 

“Oh no!” I said. “T mean human doc- 
tors who see cats. You know. Vets.”’ 

“Not in our neighborhood,” he said. 

“Of course there are,’’ I said. 

“Tn our neighborhood they eat cats.’ 

I gasped and turned to Paula. If she 
had smiled it would have been a joke, 
but she was solemn as ever. She even 
nodded. “It started with the Haitian 
family down the hall,’’ she said, ‘‘but 
then some of our friends ——’”’ 

“Enough,” I said. I didn’t want to 
hear another word about eating cats or 


’ 


runny eyes or about Paula. It Just 
seemed impossible to me that my Teddy 
had gotten himself into all this. He had 
never liked cats. I’m sure of it. J mean, if 
he had said anything at all about want- 
ing a cat, we would have got him one. A 
healthy one. We never deprived him. It 
was as if somehow I didn’t know him at 
all. My own son. In all his childhood he 
never even mentioned cats. 

I suddenly felt very, very tired, and 
closed my eyes for a moment. And when 
I opened them I saw that this incredible 
girl had snatched up the half-made sand- 
wich and was wolfing it down. The way 
she ate, it sounded the way she did walk- 
ing in those wet boots. 

“You seem very hungry,” I said, hold- 
ing on to the edge of the table, my other 
hand still submerged in my drink. 

“Two days on this cold spaghetti,’ 
Teddy said. “That’s a real down-trip. 
Two days on the road.” 

“Road?” 

“Hitchhiking.” 

“You said you took the train.” 

“T said we might. That was to keep 
you from psyching out.” 

“But I sent you money.” 

She was quiet during this exchange— 
except for the slurping sound of her de- 
vouring the tomatoes one after another. 
I hadn’t noticed it before, but she had 
unpleasantly sensual lips for one so 
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young. I guess I was staring at he 
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“Of course not,” I said. “But 
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“What on earth did you comd 
for?” I asked her suddenly. “I 
Teddy’s free to lead his own life, b 
It was hard to find words. I t 
him. “Why did you have to brin 
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braced myself. “‘You’ve been se| 
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live on. Like, it’s no good if wal 
level with you. So here I am.” | 





“That’s the way it is,’ Teddy 
There was something touching ¢ 
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*VOGUE 7447 Misses coordinates; 8-16; $2.00. Jacket and shorts require 3 yard 
54-in. fabric with/without nap for size 12. 


BUTTERICK 5044 Misses dress; 8-16; $.75. Dress and self-belt require 2% yare 
54-in. fabric with/without nap for size 12. | 


/ 
**VOGUE 7458 Misses coordinates; 8-16; $2.00. Jacket and short culotte require| 
yards of 39 /40-in. fabric with/without nap for size 12. For the version shown on page | 
we cut the culotte 12 inches longer than directed. Jacket and this midi version requi\ 
yards. Blouse requires 2% yards of 45-in. fabric with/without nap for size 12. 


*VOGUE 7445 Misses blouse; 8-16; $1.00. Long-sleeve blouse requires 234 yard 
39/40-in. fabric with/without nap for size 12. 


VOGUE 1983 Misses coat; 8-16; $2.00. Midi length coat requires 2% yards of 
fabric with/without nap for size 12. By-the-yard fur trim at neck, cuffs and hen 
quires 314 yards. 


VOGUE 7355 Misses skirt; 23, 24, 2514, 27, 29; $1.00. Long skirt requires 214 yard 
58-in. plaid fabric with/without nap for size 2514 waist. 


VOGUE 6099 Vest; 10-16; $.75. Vest requires *4 yard of 58-in. fabric with/wi 
nap for size 12. 


BUTTERICK 4946 Misses blouse; 8-16; $.60. Long-sleeve jabot blouse requires 
yards of 45-in. fabric with/without nap for size 12. Ruffled trim requires 134 


*VOGUE 7448 Misses coat; 8-16; $2.00. Wrap coat (with purchased belt) requires 
yards of 58-in. fabric with/without nap for size 12. | 


VOGUE 1782 Proportioned pants; 24, 25, 26, 28, 30, 32; $1.00. Plaid pants require 
yards of 58-in. fabric with/without nap for size 26 waist. 





*VOGUE 7439 Misses dress and stole; 8-16; $1.50. Dress and stole require 314 yard 
58-in. fabric with/without nap for size 12. 





*patterns available by special order by August 20. | 
**pattern available by special order by September 17. | 


SEWING LEATHERLIKE FABRICS: Treat as you would any fabric of an 
weight. If pinning is a problem, tape pattern to fabric. Always experiment stite! 

with scraps for best results. Usually a longer stitch works best. Press seams with ste 
iron over a dry cloth. If, when top-stitching, the fabric does not feed easily, put api 
of tissue paper on top of, or under, leather. Clean with a damp cloth and mild so 
Both machine and bound buttonholes can be made. Test scrap for the one method t 
suited to your fabric. 


Buy Vogue and Butterick Patterns at the store that sells them in your city. Or order 
mail, enclosing check or money order, from Vogue-Butterick Pattern Service, P.O. ] 
630, Altoona, Pa.t Also available in Canada. tCalif. and Pa. residents add sales 1 
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chat way. It was 
ere was panic on 
wasn’t thinking 
t it came to me 
these were two 
she couldn’t get 
*be I smiled. I 
3ut she was say- 
¢ almost, ‘She 
5, She does!”’ 

? J was wonder- 
she saying? But 
ly made sense 
2y were pushing 
set out of the 
all I could think 
as that no one 
fanity like that 
and there was a 
ible for coats at 


the door while I mixed myself a fresh drink 
with my back turned to them, waiting for 
an apology 

And all I heard was the click of the door. 
Not a “thanks” or even a “so long, Mom.” 
Just the door closing and the two of them 
going out without anything decided. 

I could hardly believe it. I stood there 
by the window for quite a time, watching. 
You get a long view from the fifteenth 


Grow an 


for 50¢ 





story. It was snowing heavily then, and the 
traffic along the avenue had almost stopped. 
They finally came into view and paused for 
a moment in the circle of white light from 
the streetlamp as if they didn’t know where 
to go. Then I saw those two small forms, 
arms around each other, moving down the 
avenue to God knows where. I kept saying 
his name over and over like a chant, think- 
ing that he would look up. But he didn’t 


“ 


Join Alcoa Wrap’s Green Thumb Club. One box of Alcoa ~ 


Wrap makes you a member and eligible for five packets of 
famous Burpee herb seeds for only 50 cents. From 700 to 1500 
seeds a packet. You get parsley, chives, dill, sweet basil and 
curlycress—great to give your cooking the gourmet touch. Plus 


complete growing instructions 
using Alcoa Wrap boxes as . .. 
decorative planters. Join » 
the club today. re 





from a box of Alcoa Wrap. 

Please send me five 
packets of Burpee seeds plus 
instructions on growing. 


\ Send to: Alcoa Wrap Herb Garden, Dept.B, 


P.O. Box 6749, Philadelphia, Pa. 19132 Z 
\ | enclose 50 cents plus the Better Packaging Labe! 


City===— 


; \ Name__— 


The apartment suddenly seemed very cold. 

Oh, I knew then that something terrible 
had happened. I’d been through it before, 
though I don’t know just when. But even 
now in the sobriety of days upon cold days, 
I wonder what I should have done. And 
what I should do now? He never re-regis- 
tered. So now I don’t have any idea where 
he is. Does he even know what he’s done to 
me? 


END 
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Please allow at least 3-4 weeks for delivery. Make 
out check or money order payable to “Alcoa Wrap 


Herb Garden.” Pennsylvania residents add 6% 
sales tax. 
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Join the 
Plaid Clan 
There’s still nothing 
like a plaid to liven up 
a fall wardrobe. And 
now there’s even more 
reason to pick plaid: 
Available for the first 
time by the yard, fab- 
rics of the newly per- 
fected long-wearing 
Monsanto Acrilan fi- 


bers, bonded for easy 
care. 


Plaid at home, right: 
skirt (Vogue 7355) and 
fabric-matched vest 
(Vogue 6099) of Schlang 
plaid. Crepe blouse, 
Wrights trim (Butterick 
4946). 


New American classic, 
below left: the plaid coat- 
and-pants suit. 

Of Burlington fabric. 
Coat, Vogue 7448; pants, 
1782. 

The plaid for all 
occasions, below right: 
dress and stole of 
Burlington fabric, Vogue 
7439. Beret, Frank Olive. 
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“EFFORTLESS EXERCISERS” continued from page 65 


(261% to 26)! Nothing at all happened to my hips, but my upp} 
were also a success—10!4 to 10—and I think the V-Bar won 
(and is most comfortable to use) in the arm movements. All 

and thigh exercises can, in fact, be done while watching Tv, 
ting with neighbors. It’s a very ladylike device, and you fe¢ 
genteel and presentable even while working out.” 


4, Effortless Exerciser (Information, Inc., 119 Fifth A 
New York, N.Y., 10003; $10 for women’s model). 

User’s report: 

“I’m afraid I can’t give this device a vote 
of confidence. I worked with it morning 
and evening for about five minutes at a 
stretch (longer than the two min- 
utes the manufacturer declares suf- 
ficient for good results). At first, using it did indeed seem auld 
less—and involving little more than a steel-spring prop wit 
one made ordinary bending and stretching motions. There 
seem enough strength in tension or leverage to pull against w 
real force. But, after a few efforts, I began to feel quite tired, 
a few aches in my chest—so I| thought something must be haat 

“‘The manufacturer warns users that they may ache at fir 
that this will stop as soon as they get used to the unaccustorm 
ercise. The ache did stop—but my measurements didn’t changt 

“TI was surprised, as well as disappointed, because my n 
felt so pulled in the upper part of my torso that I was convin| 
added at least an inch around the bosom! 

“It’s an intangible feeling, but my necklines feel tighter na 
clothes feel stretched across my shoulders. I worked mostly « 
stretching, up and down over my head, and swinging from} 
the head through the knees, plus a mock golf-swing stroke | 
mended for the hips. I did work at the leg-pumping motions 
beginning, too, but the leather stirrups broke apart at the th 
tempt—so I had to give up trying for improvement on the 
part of the body.” 





5. Executive Relax-A-cizor (980 North La Cienega Bow 
Los Angeles, Calif. 90054; $289.50 for three-dial unit; $ 
four-dial). 

Husband-user’s report: 

“Like the Dynatone, this portable 
electronic device has wires, dials and 
pads. Though it works on the same 
principle as Dynatone, it’s capable of 
much stronger action. The unit is also 
larger, and comes with three or four sets 
of pads, compared to Dynatone’s 
two sets—enabling the user to work out 
three sets of muscles simultaneously. | 

“The unit comes in a carrying case, with exercise ‘belts’ é 
as the pads (these have the pads built in, simplifying the prod 
attaching the apparatus). The dials that regulate the degree o 
of electric impulses are also significantly more efficient. 

“My problem area was waist and stomach— out of shape, w 
cipient ‘spare tire’ at waist. I used the machine for a full hourr 
(while reading the paper). My wife helped by hooking me up, W 
pads, flipping on-off switch, and showing me how to dial for g 
intensity of electrical force. Dropped one inch off waistline (33 
and 34 inch from stomach in the allotted 10 days. 

“I definitely preferred using the individual sets of pads to th¢ 
with pads built in, despite the fact that the separate pads were 
more trouble. The belts did not fit tightly enough, and were diffi 
adjust properly over muscles. If pads were not thoroughly moi 
properly placed, sensation of eleetric impulses was extremely pi 

“Once hooked in, of course, you cannot move around—ol 
get up to answer the phone— without getting unhooked. When 
machine for as long as an hour, this becomes something of a pra 

“Though the machine certainly provides effortless exercis| 
efforts, not to mention the know-how required to get strapped 
and to operate it, are considerable. We tried leaving the wires hi 
into the pads between sessions, to shorten the time required f¢ 
ting into it. This helped somewhat, but still I had to allow a tota! 
hour and 15 minutes for the whole procedure. I liked the expel 
and the results—but not the time or trouble. And the price> 
for something as effective as this—is really steep. You have) 
pretty serious about using it forever to make that kind of invest 

“P.S. I’ve switched to jogging.” 
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«Playtex is the trademark of International Playtex Corp., Dover, Del. ©1968 International Playtex Corp. 





Fisviex invents the first- day tampon: 


(We took the inside out 
to show you how different it is.) 


Outside: it’s softer and silky (not cardboardy). 
Inside: it’s so extra absorbent...it even protects on 
your first day. Your worst day! 

In every lab test against the old cardboardy kind... 
the Playtex tampon was always more absorbent. 
Actually 45% more absorbent on the average 
than the leading regular tampon. 

Because it’s different. Actually adjusts to you. 

It flowers out. Fluffs out. Designed to protect every 
inside inch of you. So the chance of a mishap 

is almost zero! 

Try it fast. 

Why live in the past? , 


8 [ BSUPER extra absorbent | JPBR [ BSUPER extra absorbent | ra absorbent 


WZ playtex 


self- adjusting 


tampons 





Wine, Women and So 


MIXED DRINK REVIVAL 


SHE: “‘Where are the lemons?” 

HE: ‘“‘Under the lettuce.” 

SHE: ‘‘You forgot to bring limes!” 

HE: “‘But I’m slicing an orange 
for you.” 

SHE: “‘I can’t find the little cut- 
ting board.” 

HE: ‘““Who took my bar strainer, 
my Father’s Day gift?” 

SHE: ‘Abby has it in her sandbox.” 

HE: ‘‘Why don’t we forget the 
whole cocktail bit and give them 
liquor straight, or on the rocks?” 

SHE: “Everybody’s serving fancy 
mixed drinks. They’ re definitely In.” 

She’s right. Perhaps it’s the spirit 
of the ’Twenties and ’Thirties again, 
with its frills and ruffles. Or maybe 
it’s just part of our more current fas- 
cination with variety and experimen- 
tation. Whatever the reason, more 
and more people are serving more 
and more elaborate mixed drinks. 

But hysterics and hullabaloo as 
recorded above—these are definitely 
dated. For now these cocktails come 
premixed in bottles, cans and in 
powdered form in tiny envelopes. 

With the bottled cocktails you 
just chill and serve, and the variety 
offered is impressive. There are 
Martinis of all kinds, made with gin 
or vodka, simply dry or practically 
Sahara-type (11 parts spirit to 1 
part vermouth). Thelist stretches on, 
including Manhattans, Daiquiris, 
Side Cars, Gimlets, Stingers, Old- 
Fashioneds, and whiskey, vodka, 
gin, tequila and apricot sours... 
not to mention such exotica as 
Scotch Mists, Margaritas and Black 
Russians. 

The makings for nearly all these 
popular drinks— minus the alcohol — 
are also available in bottles, offering 
as much (and even more) variety as 
their spirited rivals. These include 
all the old favorites plus a new and 
refreshing Blackberry Sour, a Plant- 
er’s Punch, and—bless them—a 
low-calorie Whiskey Sour. 

To the old-line connoisseur, the 
most ‘“‘devastating’’ innovation is 
the cocktail in a can. “‘Cocktails for 
two—in a tin! How unromantie,”’ 
breathed my British friend. But 
even he had to admit, “‘They’re 
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really rather good, you kn 
very sensible idea.”’ At the 
there are six canned cock 
Martini, Manhattan, Daig 
garita, Screwdriver and 
Sour—and all you do is 
pour. 

Whoever heard of a dry 
These represent the most 
development in the field 
you can carry your own ]j 
with you in a tiny envelop 
markably fresh and inter 
vors emerge from these p 

How they can package 
lemon, lime and orange fi 
puzzlement—and a da 
Some companies use fre 
methods, while others pr 
technique known as foam 
ing. One New England fir 
spray drying citrus fruits 
of some super-secret met 

Sours of all kinds com 
ets ...so do the Collinse 
ritas, Mai Tais and evena 
Beginning this month th 
Bloody Marys, too, an 
drivers. 

Searlett O’Hara will 
the scene Southern 
added to a little packet 
breaker Mix, made from f 
Triple Sec liqueur and 
bitter orange. 

Half and Half—half | 
grapefruit—is wildly po 
carbonated beverage in 
gland. Now it’s availabl 
mix, too. Add whiskey, 
and water, plain or carb 
make a Half and Half hi 

Even if you don’t add li 
these individual cocktail 
prove to be your bag. Mix 
or sparkling water and s 
before brunch or supper. | 
slices of banana, melon bz 
ries, and you have a fine 
Pour on the rocks or dee 
spears of pineapple and t 
can have their own code 

The non-drinkers need 
feel like pariahs. They cal 
with the rest. And the ] 
sour mixes, artificially s 
are a blessing for the fee | 
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lid have a decorative purpose elegantly soft, too. And we’ve made a understanding friend. But why not 
when we designed Chiffon: change to make it even softer than before. use it to decorate your bathroom instead? 
hy we decorated it. We covered it Since it’s still two layers thick, it’s strong That’s what we designed it for. 


1 flowers in three fresh colors. | as well. | ree CROWN f/ JZ 
wave you an additional choice of So possibly, you could use Chiffon A td On 
e 


Ant solid shades. Chiffon is to decorate a package. A small one —for an 











Prepare 1 (10-0z.) pkg 
according to directions and ro 


thick. Cut out 11-inch ro 


vent of the Spanish Conquistadores, the 
Mexican diet leaned heavily on such 


. ple- 


place a rounded teaspoonful 


beans, avocados, chili peppers, to- 


matoes, onions, fish and game. 


native ingredients as corn, squash, pump- 


kins, 


all are 


aSier 
well known and loved by those inter- 


. tortill 


. chili con carne... 


1 happy tear to fall. 
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. enchiladas . 


amales.. 


has caused many 
, 
Tacos. . 


« 


t 


. a delicious 


The Joys of Tex-Mex Food 


Texan-Mexican food . . 
blend of cuisines. Long ago, Texas rang- 


ers Just across the border from Mexican 


kitchens sniffed the spicy aromas that 


The Spanish explorer Cortez and his 


men brought with them the favorite 
dishes of their country . . . made with 


and out of the 


y 


ested in something tast 


these kitchens produced, and decided 


that their own should follow suit. 





it’s 
. it in- 


1S 
cludes zesty and enticing ways with an 


c 


Tex-Mex food, 


fondly known, is much more 


ordinary. But 


cover with remaining rounds, 
ungreased cookie sheet in 
400° oven 10 to 12 minutes 


half the rounds, dampen the 
golden 


ational food, to this 


avorite with adventurous cooks. 


olive oil and wine. The Mexicans 
and intern 


lost no time in assimilating these dishes 
into their own diet. As time passed, more 


foreigners appeared on Mexican soil, 


af 
We have sele 


Me 


of France, Austria and Italy. The result 
Ss unique 


bringing with them the culinary. riches 


rice, 
day 
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Ss 
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-ountr 


en oysters! 


evi 


Mexican food reflects the 
march through history. Prior to the ad- 


amazing array of foods. . 


So the two gradually became one. 


Highly seasoned and colorful, this is a 
very special type of food. Tomato and 


onion are two favorite ingredients, and 


chili powder (made from chili peppers) 


Serve hot. Makes 18 


1 Tex- 
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cted several typ 
shes that need not be prepared 
h kitchen to taste like the real 
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GUACAMOLE 
(Avocado D 


re quick, thanks to conve- 
nd yet they have the taste 


a 


’ 


They 





. Particul 
1 ripe me 
avocada¢ 


-0z.) can green 


This is the real thing . . . hig 
chile salsa 


and velvety smooth 


on corn chips. 


, 1(7 
res... highly sea- 


BOCADILLOS DE OSTIONES 


(Oyster Mouthfuls) 
Delectable hors d’oeuv 


of love and labor. 


nience foods, 
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been chopped) and canned sa 
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Work quickly to keep avoi 
darkening. Cover, and chill b 
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Vano Fabric Finish 6-pc.Steak Knife Offer 


Send To: Steak Knife Offer 





/ 
a 


$ 


EACH $ 
TOTAL $ 


Flag Case(s) @ $34.50 ea.. 





State 








Calif. residents add 5% Sales Tax... .. 
Postage and Handling @ $2.50 . . 


Please send_ 


Name 


Foresite /P.0. BOX 2624 « Stanford, Calif. 94305 
Address 








P.O. Box 41W, Englishtown, New Jersey 07726 


ase, print code number off 
upon (or facsimile). Send 
oney order. NOTE: Send 
receive a walnut-finish 


o 


S6 
290 
Sw 
a2 

we S 
oO 

“9 
ce 
=O 
oc 

2 
<wo 

a 
Bo 

Te 

65 
oo 

eS 


ZIP CODE 


ith the knives. 
STATE 


ash, check or m 


NAME (Please Print) 


CODE NUMBER 
j Void where restricted or prohibited by law. Offer good in USA 


| with $4.00 c 

| $5.50 if you also wish to 
| wooden holder w 

| 

| 

| 

| ADDRESS 

| city 


only, and while the supply lasts. Allow 4 weeks for delivery. 













p TOMATE Y AGUACATE 
tand Avocado Soup) 


siilar to Gazpacho. The diced 
rved with this provides an in- 
ontrast.. . each person spoons 
the cubes into his own soup. 
cans 2 tsp. sugar 

atoes 1 bay leaf 

ped 2 (10'4-0z.) cans 
(green beef broth 

1 diced medium 

rms avocado 

rlic, Lemon wedges 

14 cup sour cream 
Salt 


(814-0z.) cans whole toma- 
p chopped scallions (green 
peppercorns, 2 cloves garlic, 
teaspoons each salt and sugar, 
leaf. Sieve tomato mixture 
2 (1014-0z.) cans beef broth. 
1 diced medium avocado to 
e with lemon wedges and sour 
tly sprinkled with salt. Serves 
| 


¥ Do not prepare avocado too 


Be as it darkens on exposure 
nkle with lemon juice and use 
‘« stainless knife to cut it. 

“© OBLANOS 

> blo Style) 

aluncheon dish Serve with a 
3en salad and crusty tacos. 









4n peeled 6 eggs 
ilis 4 cup grated Swiss 
a) cream cheese 


lender 1 (4-0z.) can peeled 
sand 1 cup light cream at low 
f 30 seconds or until smooth. 
2aspoon salt and pour into a 
(shallow baking dish. 

3} eggs on top of sauce and 
th % cup grated Swiss cheese. 
50° for 10 minutes or until eggs 
rves 3 to 6. 

) For those who like a little less 
dd up to 144 cup more light 
taste and 1% teaspoon salt. 


JACOQUI Y CHILE VERDE 
m and Green Chili Tacos) 























meatless, one-dish meal, this 
Mexico’s strong Catholic tra- 
ginally eaten on fast days, this 
ole is especially satisfying. 


9ed onion 1 Ib. mild Cheddar 


ror cheese, cut in 12 
e strips 
half- 1 pt. sour cream 
(2 cups) 


1 (7-0z.) can green 
g chile salsa 

g. frozen (sauce) 

orl Chopped parsley 
an (optional) 


+ 


blespoon chopped onion in 1 
1 butter or margarine. Remove 
and stir in 1 cup dairy half- 
nd 14 teaspoon salt. Set aside. 


| to 14% inches oil in a small 
2p skillet or heavy saucepan 
y fry each of the 12 tortillas 
02. ) frozen pkg. or 1 (11-o0z.) 
t 3 seconds. Drain on paper 
ip tortillas into half-and-half 
Xoll each around a strip of mild 
vheese and arrange in a shallow 
sh, pouring in the rest of the 
‘alf mixture. Mix 1 pint sour 
t 1(7-0z.) can green chile salsa 


F 





(in a blender if you wish) and spoon over a sure winner, and it’s so easy to make. 
tacos. Bake at 3505 25 to 30 minutes or 4 (14,-2-lb.) frying 1 cup dry 
until topping is very lightly browned. chicken, cut up sherry (or any 
Serves 6 to 12. YZ cup flour white wine) 
TUN to a 1 Tb. salt 4 cup golden 
l. N ote: Because of the composition of  1tsp. pepper raisins 
chilis mixed with sour cream, one must 2 (6-92-) can frozen + cup blanched 
fn f 3 , Ra orange juice ground almonds 
expect some separation in the topping. concentrate 2 Tb. sugar 
Disguise the slightly separated look with 1 (Seon) eat ‘4 tsp. ground 
shee 5 2 3 crushe innamon 
a sprinkle of chopped parsley if you wish. pineapple i tsp. around 
cloves 


POLLO * ; 
(Ghickeniin Ocnecint ee Dredge 1 (114-2-lb.) frying chicken, cut 


eo up, in mixture of 14 cup flour, 1 table- 
A wonderful combination! This dish is spoon salt and 1 teaspoon pepper. Brown 


on both sides in hot oil. Arrange pieces 
in a shallow baking dish. 

Combine 1 (6-o0z.) can frozen orange 
Juice concentrate, 1 (814-0z.) cancrushed 
pineapple, 1 cup dry sherry (or any white 
wine), 14 cup golden raisins, 4% cup 
blanched ground almonds, 2 tablespoons 
sugar, 14 teaspoon ground cinnamon 
and 14 teaspoon ground cloves. Pour 
mixture over chicken. Bake 30 minutesat 
325°, basting several times. Increase 
temperature to 350° and bake 15 min- 
utes longer. Serves 4 to 6. END 


NEW! BAG AND BAKE 


COUNTRY FIXIN’S 


FROM Nelloygs 


no frying—no muss 
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% 
% 
Even the bag’s in the box... 8 
along with special seasonings 
by Lawry’s, to flavor-coat 2% 
pounds of chicken pieces. 
q 
5 
5%, 
to 
Nis 
SS 
ad 
ot 
SS 
SNe 
S 
Bag it. .. and evenly coat each S&S 
piece of moistened chicken. No SY 


kitchen muss. 





Bake it. . . and bring out coun- 
try-crisp chicken. No frying! Try 
hearty robust or just-right mild. 


Bag a 7c¢ savinac vartth Shine mariman 


_vluwtwis. Immediately upon joining you receive your free 
gift of the Gauguin mask. And membership brings you still 
another benefit: a complimentary subscription to a lively and 
authoritative sculpture journal, illustrated in full color—The 
Foundry Mark. It is designed for people who are knowledge- 






Golden-crisp chicken ready-in-a shake— 
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pees scone | 
3 WS Collectors 


185 Madison Avenue, New York, N. Y. 10016 


Please enroll me as a member and send me my 
free Gauguin mask—T éte du Sculpteur. If I choose, 


able about art, but not necessarily expert. : I may return it within 30 days, thereby canceling 


Your membership begins with a gift—and can lead to a 
lifetime of pleasure and profit collecting art. To enjoy the 
adventure of owning original sculptures by contemporary 
masters, simply mail the application. You need send no 
money; we'll bill you for your $10 lifetime membership dues 
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membership. Otherwise, bill me for my lifetime 
dues of just $10. I understand that I have no other 
obligation, now or ever. 17-098L 
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Mrs. 
Miss (please print) 
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City_ 
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One membership per family. Offer available only in the U.S.A. 
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YOURAINDN OUR Slisiels 


By BOB GAINES 


The Pleasure Machine: The young 
woman lies on the couch in the dark- 
ened room, her eyes half-shut, her 
head laced with wired electrodes. A 
soft musical sound fills the room, and 
before her on a small screen she sees 
waves of lovely pulsating color. She 
sighs ecstatically. In 
another room, scien- 
tists sit in front of a 
complex battery of 
equipment nicknamed 
‘““the pleasure ma- 
chine.’”’ It consists of 
an electroencephalo- 
graph (EEG), which 
records the subject’s 
brain waves, and it in 
turn is hooked up toa 
small computer, which 
operates the sound and 
color projection equip- 
ment in the next room. 

The man who pio- 
neered in the develop- 
ment of this machine 
is Dr. Joe Kamiya of 
the Langley Porter 
Neuropsychiatric In- 
stitute in San Fran- 
cisco. For several! 
years, Dr. Kamiya has 
been studying the 
brain’s alpha waves, 
that peculiar, low- 
frequency brain wave 
we experience on the 
way from wakefulness 
to sleep (you may re- 
ceive a few alpha 
flashes during the day, 
but most of it comes 
with the onset of 
sleep). Sleep research- 
ers sometimes call it 
the pleasure state. 
Lab subjects like the 
young woman fre- 
quently report that in 
alpha they feel a 
sense of drowsy eu- 
phoria similar to the 
sensations following 
lovemaking. 

The brain, with its 
two billion cells and 
their incredible elec- 
trical circuitry, pro- 
duces many brain- 
wave rhythms—delta 
waves in deep sleep, 
beta waves when we 

e > L 





Send To: Steak Knife Offer 


P.O. Box 41W, Englishtown, New Jersey 07726 

To Order: As proof.of purchase, print code number off 
bottom of can onto this coupon (or facsimile). Send 
with $4.00 cash, check or money order. NOTE: Send 
$5.50 if you also wish to receive a walnut-finish 


wooden holder with the knives. 





Vano Fabric Finish 6-pc.Steak Knife Offer 


The subjects soon learned to recog- 
nize the physical sensations that ac- 
companied this particular brain-wave 
rhythm. They also discovered that 
by concentrating they could maintain 
this state, then suppress it on com- 
mand from Kamiya, then go back 


currently use tranquilizers. “I have 
one friend who likes to give himself a 
shot of alpha at home before he goes 
to class. He says that it helps him 
concentrate.” 

Kamiya says he knows harried 
housewives who, when the daily 
schedule gets too hectic, simply shut 
their eyes for a few minutes of alpha 
tranquillity. “‘It helps them face up to 
the routine of diapers, noisy kids, 
and cleaning the house.” 





Fewer calories than a slice of dry toast. 


(and you don’t even have to add sugar) 


Quaker’s two Diet Frosted cereals have fewer calories per serving 
than any other kind of cereal! A full cup of Diet Frosted Rice Puffs 
has only 56 calories; Wheat Puffs only 51. What’s more, Diet Frosted 
is already sweetened to adult tastes. But not with sugar. 










**T feel thinner already”’ 


2 
FABRIC 
CODE,NUMBER FINISH | 
NAME (Please Prini) 
ADDRESS 
Cit ya Se STATE ZIP'CODE 


Void where restricted or prohibited by law. Offer good in USA 
only, and while the supply lasts. Allow 4 weeks for delivery. 
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and American women far excee 
differences between American 
and Japanese men. Vive la différ 


Dickens: Bedding down a literar}} 
for the night can be a chore— 
cially when he has a few jdj 
cratic ideas about sleep. Such w 
case of Charles Dickens who ¢ 
America in the mid-19th ce 
Whenever he entered a hotel 
Dickens would pull out a small 
compass, locate 
netic north, and 
have his bed g 
about so that the 
board faced in 
direction. 


netic field lon 


stead of piling 
distressing cro 
rents while he 
bered 


Blind Dreams: W 
blind people 
about? Do 
dreams differ 
cantly from th 
can see? 

Some prov 
research on thi 
ject comes fro 
Oswald of the 
sity of Weste 
tralia. Dr. Osw; 
ports that th 
become blind in 
hood manage td 
on dreaming vi 
but there is Pf 
sive loss of visu 
agery as they 
older. 

Those who 
blind report li 
no imagery. Bu 
all have vivid 
visual dreams, 
brimming over 
sounds, odors,| 
sensations. And 
cial few, ike 
Helen Keller, 
to send their 
on amazing fé 
voyages that fefil 
pass in imagil 
those who are é 
see. 





Rolling Eyes: Cure your insomni 
a flick of the lid? This is the 
from Valerie Moolman who 
eye-rolling as a cure for wakelii 
in her book, Forty Winks at thf 
of a Hat. She says that normally 
you fall asleep, your eyes roll uf 
their sockets. 

“There is a logic in sup an 
that rolling the eyeballs up 
their natural sleep position|§ 
reasonable step toward sleep, 
adds that for years practition 
yoga have been advising bit 
eye-rolling as a technique for 
ing drowsiness. 


rerlooked for 56 years- 


s important Gaugusn, sculpture 


n be yours free 


...with membership in 


he Sculpture Collectors Limited 
))bligation to buy anything now or ever 


ian half a century after Gauguin’s death in 1903 
ficent life mask was not publicly exhibited and 
m to exist except by a few experts — until it 
¢ a private collection and was auctioned at a New 
as the head of a “tattooed male Tahitian.” 
r rized by scholars as a self-portrait, the head was 
dred by The Sculpture Collectors Limited and for 
3a number of castings have been pulled from 
¢zinal terra cotta. This work of art is not available 
\)embership in The Sculpture Collectors. It is not 
do more will be cast after these are spoken for. 
time, the Gauguin mask can be yours as a gift— 
‘ly new kind of membership that never obligates 
leges you to acquire fine original sculpture by 
ving artists, at prices far below those com- 
palers and galleries. 
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become an art collector and patron 


Collectors Limited makes all this possible by 
to the creative source, the artists themselves, 
Wg original works exclusively for members. In 
i7 the Medicis collected their Michelangelos and 
ir membership admits you to a community of 
(atemporary sculptors—and makes you an imme- 
ary of their talents. 
sions are awarded by the Curator guided by a 

Board of Advisors, consisting of art historians, 
ors and appraisers (see below). Their selections 
doth artistic merit and potential market value. 


Every work offered an original 


individually hand-cast, and limited strictly to the 
membership. These originals will not be offered 
de the membership—however, members may re- 
ollectors with no restrictions of any kind, includ- 


er, you will have the opportunity—but never the 
add fine original sculpture to your collection. 
’a year you will be advised of The Sculpture Col- 
fferings. If any of the works described and pic- 
O you and you would like to see it in your home 
‘rom different angles and in various lights, try it 
ee how it fits in a number of room settings—you 
ive with it for a 30-day trial period and you still 
jon to decline it. 


| 
iginal sculpture a sound investment 


M offering will feature three exclusive originals 
'g American and European sculptors such as Sal- 
ndré Minaux, Thomas Cornell, Lebadang, Keiko 
nsem and others—all of them important artists 
have been appreciating in value. Yet, their prices 
ow as $25 and never more than $40. 
of art will arrive accompanied by a complete 
aining an authentication of originality, a biogra- 
ist and a critique of the work by an eminent 
1 work is handsomely mounted on a wood or 
Signed to present your original most effectively. 


Lifetime membership just $10 


Only $10 makes you a lifetime member of The Sculpture 
Collectors. Immediately upon joining you receive your free 
gift of the Gauguin mask. And membership brings you still 
another benefit: a complimentary subscription to a lively and 
authoritative sculpture journal, illustrated in full color—The 
Foundry Mark. It is designed for people who are knowledge- 
able about art, but not necessarily expert. 

Your membership begins with a gift—and can lead to a 
lifetime of pleasure and profit collecting art. To enjoy the 
adventure of owning original sculptures by contemporary 
masters, simply mail the application. You need send no 
money; we'll bill you for your $10 lifetime membership dues 
after your gift arrives. 


BOARD OF ADVISORS 


€ Clairin, Professeur, 
‘onal des Beaux Arts, 
ice 


ppirector, FAR Gallery, Washington University 


David F. H. C. Russell, Esq., Collector, 
London and Surrey, England 


Fred Conway, Professor of Drawing & Painting, 


Siegfried Reinhardt, Artist in Residence, 
Southern Illinois University 


Anthony Fawcett, Art Critic, 
London, England 


Aldo Ponziani, Dottore in Storia e Filosofia, 


Scuola Leonardo da Vinci, Roma, Italia 






mounting if preferred. 
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Sculpture 
Collectors 


185 Madison Avenue, New York, N. Y. 10016 


Please enroll me as a member and send me my 
free Gauguin mask—T éte du Sculpteur. If I choose, 
I may return it within 30 days, thereby canceling 
membership. Otherwise, bill me for my lifetime 
dues of just $10. I understand that I have no other 
obligation, now or ever. 17-098L 
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Mr. 
Mrs. 
Miss 


Address 


(please print) 


City 


State ==. 2 ae 8 en ZIP 


One membership per family. Offer available only in the U.S.A. 


PAUL GAUGUIN, Téte du 
Sculpteur. Stands 12 inches on 
a removable black stone base, 
with special bracket for wall 
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The 
best 
white wine 
for 
cooking 


is not 
white wine 


It’s 
Martini & Rossi 
Extra Dry 
Vermouth 


Continental cooks use M&R 
Extra Dry Vermouth in any recipe 
that calls for white wine. And the 
recipe is the better for it. Because 
M&R gives food ail the fine flavor 
of white wine. Plus a subtle hint of 
herbs. Next time try M&R. 


STUFFED PARTY VEAL 


6 slices veal top round, butterflied 

%4 |b. mozzarella cheese, sliced 
thin 

6 slices ham 

2 eggs, slightly beaten with 
2 tablespoons water 

12 cups fine dry bread crumbs 

Y2 cup butter 

14% cups Martini & Rossi Extra 
Dry Vermouth 


Pound veal thin. On half of each 
veal slice, stack 2 slices cheese, 
slice of ham, and 2 more slices 
cheese. Fold veal over, fasten with 
toothpicks. Dip in egg and water, 
then crumbs. Brown in butter 6 
minutes on each side. Add ver- 
mouth, simmer 5 minutes. Baste. 
Serves 6. 





Rule of thumb: In any recipe that 
calls for dry white wine use M & R 
Extra Dry Vermouth. 
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Imported 
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RENFIELD IMPORTERS, LTD.,N.) 











THESEINSHING TOWCrrI 


The choice of button can often make or break the fashion. Here, some 
of the newest—buttons with unexpected surfaces, charming jeweled 
effects, antique finishes and textures. By Marianne Ondovcsik 





Contemporary, casual look for wooden buttons: a new, burnished sur- 
face. 1. Flat button, perfect for coats and suits. 2. Half-dome ridged 
button, in assorted sizes. 3. Square inset on classic four-hole button. 





The Midas Touch—a dressier look in golden buttons. 1. Thin button 
with antiqued finish. 2. New Chanel button with four giant holes: sew it 
on with strips of self-fabric. 3. Thick tortoise button, banded in brass. 





Top Brass—with new textures. 1. New square shape with basketweave 
texture, perfect for suits and dresses. 2. Textured half-dome, inscribed 
with diamond pattern. 3. Embossed oak wreath on classic military button. 





Late-day looks. 1. Half-dome silver filigree, antique finish. 2. Checker- 
board, set with black and white stones—the ideal theater-suit button. 
3. Copy of the famous Tiffany diamond shirt button, for dressy blouses. 





Blouses are back, and so are tiny buttons. 1. Multi-faceted glass-ball 


buttons. 2. Domed brass with a delicate Florentine finish. 3. Old-fash-. 


ioned shoe button with brass rivet. 4. Glass hearts in bright colors. 





The clear look for warm weather. 1. A thick “ice cube” of jet-age Lucite, 
with classic four holes. 2. Glass paperweight ball button with a swirl 
of color. 3. Brilliant, multi-faceted glass button with a flat surface. 











All buttons by LaMode. 





Advertising contributed 
for the public good. 
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who hada plump childhood.” 


Vie of her babies seemed to have 
toward fat. The pediatrician 
im milk for their formulas, 


ying to become faddists about 
find we didn’t have to. For one 
didn’t need a whole new way 


aturated fat—such as vege- 
i and less animal fat. But noth- 
: rbidden. If it were, we’d think 
#11 the time.” 

¢ research confirms the wis- 
e Denneys’ diet decision. In 
am, Mass., for example, U.S. 
ealth Service doctors discov- 
| men with high blood choles- 
ja three times greater risk of 
+ cks than did those with lower 
«| levels. 

snney found that saturated fat 
Jremoved from almost all her 
s, while the menus stayed much 
“For example,”’ she says, ‘“‘you 
st always substitute non-fat 
#hole milk. And to replace solid 
Joils in baking, you just use 
ers of a cup of oil for each 
id fat called for in the recipe. 
are also foods from which you 
ve all of the fat. To make our 
lad dressing, I start with a 
f salad dressing mix, the kind 
usually add oil. Instead, I add 
Pspoons of powdered pectin, 
lespoons of lemon juice and 
ers of a cup of water. It has 
dy and flavor of the conven- 



































at “whipped cream” 


as even found a recipe for, a 
on-fat “whipped cream”’: 
ablespoons powdered 


easpoons gelatin 

» tablespoons cold water 

cup sugar 

easpoon vanilla 

e the milk in the cup of water 
Soak the gelatin in cold water. 
bine the scalded milk, dis- 
atin and the sugar. Stir and 
2 refrigerator until it jells. Now 
mixture until it acquires the 
y of whipped cream. Add the 
d whip again. 

esnneys were not prepared to 
ch favorites as John’s mother’s 
chocolate roll. Yet chocolate is 
rich in saturated fat. So June 
da way to substitute cocoa for 
late called for in this and other 


dpily,” says June, ‘there is no 
t around the three eggs needed 
oeolate roll. But this is a pretty 
There won’t be much egg in 


” 


Chocolate Roll 

3 eggs 

1 cup sugar 

’s cup cold water 

16 cup flour 

1% teaspoon salt 

1 teaspoon baking powder 
Beat the eggs until fairly thick. Add the 
cup of sugar, and beat until thick. Add 
the cold water and again beat until 
thick. Add the flour, salt and baking 
powder and beat at slow speed. Now add 
another 14 cup flour and beat in just to 
blend. Then add 1 teaspoon vanilla and 
44 teaspoon almond flavoring. Blend and 
bake for 20 minutes in a Teflon-coated 
sheet-cake pan at 325 degrees. 

Meanwhile, prepare the following fill- 
ing: Stir together 1 cup sugar and 2 
heaping tablespoons of cornstarch, and 
then add 1 cup non-fat milk and 1% tea- 
spoon salt. As a replacement for two 
squares of chocolate, mix and add 7 
tablespoons of cocoa. 

Heat the entire filling mixture until it 
thickens to a pudding. Add a teaspoon 
of vanilla just before spreading it on the 
cake. When the eake is done, lift it from 
the pan (removal of the cake may prove 
a bit tricky, so use a spatula to loosen 
sides of cake) and place on a wet cloth 
and roll it up. Now unroll the cake, 
spread the pudding-filling and roll it 
again, without the cloth. Wrap in waxed 
paper and refrigerate until ready to slice 
and serve. 

The Denneys are avid meat eaters. 
They still charcoal-broil steaks on their 
patio at least every few weeks, despite 
the high animal-fat content of steak fat. 
But June has also found some good ways 
to prepare leaner meats in juicy sauces, 
without adding fat. One of her favorite 
recipes for veal scallopini illustrates the 
trick of browning meat without fat. 

Veal, which comes from a young ani- 
mal, contains far less fat than beef, so 
June serves it often. She buys enough to 
make eight four-inch squares, about a 
quarter-inch thick. She pounds this, 
brushesmeat with I teaspoon liquidgravy 
seasoning and places in a Teflon-coated 
pan heated to frying temperature, and 
then browns the squares. The meat 
browns well and does not stick to the 
pan. She adds a clove of garlic, minced, 
11% teaspoons salt, 14 teaspoon pepper, 
14g teaspoon oregano, two tablespoons 
sherry, and % cup chopped mushrooms. 
Then she turns down the fire, covers the 
skillet and simmers the meat until tender. 

Many friends who are fascinated by 
June’s diet plan agree that dinner is not 
a serious problem. Their great concern is 
breakfast. For eggs—that American 
breakfast staple—contain a great deal of 
fat, which becomes cholesterol in the 
body. Such breakfast meats as bacon 
and sausage are also high-fat foods. 

June does not exclude eggs entirely, 
but serves them only once or twice a 
week, poached, or fried without fat in a 
Teflon-coated pan. She uses almost no ba- 
con, but does cook ham occasionally. 
For the most part, the Denneys break- 
fast on fruit, hot or cold cereal, toast, 
corn bread made with oil instead of solid 
fat, with a margarine spread. Often they 
eat their toast without margarine—just 
with jam or jelly. 


Cholesterol-rich luncheon meats, such 
as bologna, present another problem. 
Here June simply closes her eyes. 


“T honestly don’t know what the kids 
eat for lunch,” she says. “They either 
make their own sandwiches or buy some- 
thing at school. We don’t lecture them 
or lay down rules. The idea is to set a 


good habit pattern of eating, so they 
want the foods that are best for them. 
For example, they are used to skim milk. 
So whole milk tastes too rich to them.” 

There aré no food taboos in the Den- 
ney household. June buys no commer- 
cially fried foods, such as potato chips. 
But when 16-year-old Susan recently 
had a meeting of her Tri-Hi-Y club at 
the house, she wanted fried corn chips 
for the girls to munch. June bought 
them. ‘‘Tt isn’t the occasional fatty snack 
or meal that really hurts,” says John 
Denney. “It’s the basic, everyday pat- 
tern. For most Americans this pattern 
includes consuming over 40 percent of 
their food as fat.”’ 

There are many such departures from 
the medical diet scripture. The children 
favor fat-laden grilled-cheese sandwiches. 
“We eat these things sometimes,”’ says 
John. ‘‘After all, neither fat nor choles- 
terol is a poison. The point is not to 
swamp the body with more than it can 
safely use. Hamburgers and malts make 
a nice change, but they are not desirable 
as staples.” 

June does feel guilty about another 
temptation—cigarettes. Many doctors 
feel that cigarette smoking causes even 
more health damage by attacking the 
arteries and heart than it does on the 
lungs. Each cigarette, because of its nico- 
tine content, affects the body like a 
therapeutic dose of adrenaline, closing 
down blood vessels and speeding up the 
heartbeat. Public Health Service doc- 
tors have found that cigarette smokers 
incur up to 200 percent more risk of 
heart disease than non-smokers. Recent 






The Denneys’ Family Budget 









Monthly income, after taxes 
and professional expenses $2,000 









Monthly Expenses 

Housing 
Mortgage, taxes, 
insurance, maintenance, 
furnishings including 
some yard and 

cleaning help.......... 









Clothing and sporting goods 150 
Charity and Gifts 
(Including John’s Heart 
Association volunteer 
COSLS) See oe 350 
Vacation, recreation and 
entertainment......... 260 
Automobiles (Includes 
insurance and 
maintenance and 
replacement of two cars) 100 
Education 
(Includes books and 
records, special lessons 
for the children and 
June and John’s adult- 

































education costs)........ 55 
HMatimeroutarseg missin eee: 45 
Medical, dental and 

insurance(lifeand health) 150 
Miscellaneous expenses... . 60 
Savings 

(including investments ) 220 
RO MAVG Te yates ee ners A $2,000 


*Reducing the fat content in your 
diet —especially animal fat—ean bring 
many dollars-and-cents food savings. 
When June Denney compared notes 
witha friend whoshops for asimilar-size 
family, June found that the Denneys 
were spending $7 a week less for their 
low-fat foods—a saving of $364 a year 
(almost a dollar a day). 






studies also show that two cigarettes 
smoked one after the other made the 
body pour 70 percent more cholesterol 
into the blood. And a Harvard expert 
has calculated that a pack a day put as 
much stress on the heart as 90 pounds of 
overweight. 

“But I still can’t stop smoking,” con- 
fesses June. ““The best I can do is cut 
down to about half a pack a day. At 
least the children can see I don’t defend 
my smoking, that I want to stop.” 

The Denney system has helped the 
whole family avoid overweight. Their 
low-fat diet is an automatic bulwark 
against obesity. June and the children 
stay at ideal weights without giving it a 
thought. Only John must keep a con- 
stant eye on the scale because, although 
he diets as carefully as the rest of his 
family, his job keeps him desk-bound 
and relatively inactive. John stands a 
bit over six feet and weighs 168 pounds. 
June is 5-3, 110 pounds. 

Why is it important to keep your 
weight low? For one thing, in a Chicago 
study, a mere 15 percent overweight 
meant between two and three times as 
much risk of high blood pressure. In 
turn, high pressure sets the stage for 
heart attacks and strokes. Normal pres- 
sure is usually about 120 over 80. That 
first number has to rise only ten points 
or so and the danger of heart attack is 
doubled. By the time it reaches 160, not 
at all uncommon among overweight peo- 
ple, the heart hazard has risen 400 
percent. (Dr. Denney’s blood pressure is 
118 over 74.) 

Also, as fat builds up, diabetes tends 
to appear. And many studies now show 
that diabetes leads to narrowed, rough- 
ened arteries and high blood pressure. 
“By the time he was 60,” says John, 
“my father was overweight and diabetic. 
This is a warning for me and the kids; 
both conditions may be hereditary.”’ 

To catch and control diabetes early, 
John believes in going further than the 
ordinary urine test in his annual phvs.c | 
checkup. He asks for a blood-sugar test, 
far more sensitive and far better able to 
detect diabetes in its first stages. The 
American Diabetes Association urges 
that all blood relatives of diabetics do 
the same. (Dr. Denney’s cholesterol 
level of 180 is well below the national 
average. ) 

To offset his sedentary existence, John 
resorts to many small tricks. At the hos- 
pital, he avoids the elevators and uses 
the stairs. And when the needle on the 
bathroom scale goes over 168, he skips 
lunch, contents himself with a snack, 
and uses the extra time for a walk. 


Exercise is important 


Exercise is as important to weight con- 
trol as diet; moreover, it plays its own 
special role in protecting your heart. For 
one thing, exercise has been found actu- 
ally to lower blood cholesterol. In Lon- 
don it was discovered that bus conduc- 
tors, who walked while working, had 
fewer heart attacks than did drivers, 
who worked sitting down. When the 
Health Insurance Plan of Greater New 
York studied 55,000 men, it found that 
the least active men suffered 50 percent 
more heart attacks than the most active. 

Exercise is natural and spontaneous 
for the Denney children. They have not 
yet trained themselves out of the human 
drive for physical activity. 

“The problem,” says John, ‘is that 
while kids everywhere are going to be 
pretty active, that activity is likely to 
drop off as they become (continued) 
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HOW AMERICA LIVES continued 


adults. Still, just as we’ve tried to shape 
the children’s tastes in food, we try to 
provide the basis for lifetime physical 
activity for them—and for us, too.” 

June and John love the outdoors. They 
ski at every opportunity, and use each 
vacation to explore wilderness areas, 
preferably on foot. 

“But the body demands more than an 
oceasional spurt of exercise,’ says John. 
“We can’t afford a full- 
time housekeeper, gar- 
dener or handyman, so 
June and I do most of 
the work. But even this 
doesn’t give us what we 
need—regular exercise 
that’s strenuous enough 
to make the heart pump 
harder the lungs 
strain a little for air.” 

Why this kind of ex- 
ercise? First, the heart 
muscle. It 


and 


is mainly 
needs work to give it the 
strength to survive. In 
a New York health-in- 
surance study, three 
times as many men in 
the high-exercise group 
survived heart attacks 
as did men in the low- 
exercise group. 

Fairly strenuous ex- 
ercise helps to clear 
arteries. When your leg 
muscles work, they ac- 
tually squeeze the major 
blood vessels, acting as 
auxiliary pumps to ease 
the burden on your 
heart. When that exer- 
cise makes you breathe 
deeply and vigorously, 
the your 
chest cavity do much 
the same thing. 

Such activity also im- 
proves what doctors call 
“vital 
amount of air you inhale 
and exhale. In the Fram- 
ingham, Mass., report, 
those people with low 
vital capacity had twice 
as many heart attacks as 
those with high capac- 
ity. It takes only a few 
minutes a day to build 
this “vital capacity” 
and provide real exer- 
cise for your heart, but 
it must be vigorous ex- 
ercise such as swimming, 
tennis, cycling, running 


muscles of 


capacity’’—the 


or brisk walking. 
To instill the habit of 
i ir chil- 
John 








activity in th 





dren, 


just to soak,” he says. ‘““You can do that 
in a bathtub. We consciously keep mov- 
ing. In a few minutes your heart begins 
to pound a bit and your breath becomes 
short. This is the time to quit. You've 
accomplished what you want. But it’s 
amazing how your staying power grows.” 

In winter, John pays much closer at- 
tention to his weight because the missing 
toll. After reading of 


swim takes its 


55° to 1395 
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wounded vanity becomes a strong mo- 
tive for getting into better shape.” 

The Denneys also fly. They belong to 
a club called the Sky Roamers, which 
cost them over $1,000 to join, plus $37 
a month dues. The club owns planes, 
and the Denneys can rent what they 
need at sharply reduced fees. 

Originally, John was the pilot. Now 
June has her license, too, and can fly 
cross-country solo. They have flown to 
the East Coast and back more than once, 
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refuse to chauffeur them 

around. They walk to school and ride 

bikes on other jaunts. 
June and J so have bikes. Until 

recently, when a spinal disk began to 

hers for local 


give her trouble, sed 


shopping. 


More stay power 
To encourage co y exer- 
cise, the Denneys t r rose 
garden and put inas Ln 
good weather the child n- 


to swim. J 
refreshi ite 


couragement 
her day with a 
swim, 


and John plunges in t 


gets home, to unwind. “It’s 


their condition by alternate jogging and 
walking, TOO. aL 
used the school track, nearby,” he says, 
‘“‘and in a few weeks I could run fairly 
hard the whole last lap.” 


John began jogging, 


There is no scoffing from male neigh- 
bors; in fact, a small group of them now 


rns out to run on the track, mornings 
15 minutes seems to 


or evenings. Again, 


1 oy 
ao the trick. 


To avoid the boredom of exercise, 
John and Stephen installed a punching 
bag in the yard, then hung a climbing 
rope from the garage roof. Both ideas 
were Stephen’s. “‘Join a 13-year-old boy 
John, ‘‘and 


or exercise Sevs 


your 


and two summers ago flew to a beach in 
Mexico with their camping gear, spent a 
week, then winged 700 miles north to 
another camp in California. 

Whenever he can, John flies his own 
plane on business trips. He often takes 
June along, to give her a break from 
everyday tension. Relief from tension is 
still a controversial way of reducing the 
risk of a heart attack. But most doctors 
feel it makes sense. 

Like most heart experts, John Denney 
believes that doing work you enjoy is 
one of the best safeguards against ten- 
sion. Early in his career he rejected a 
private practice in favor of institutional 
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work because it let him teach, y 
loves, and freed him from the 
side of medicine. 

The same thinking entered j 
Denneys’ choice of a home. The 
a spot only 15 minutes from th 
tal, to eliminate the rush-hour 
and so John gets his exercise wh 
men are still on buses or trains, 

John is also a firm believer 
annual checkup—especially for ¢ 
as a key defense against heart 
For example, a 
blood pressure 
spotted and tr 
This rise may be 
by the kidney ay 
ary infections th} 
millions of 
each year. Theg 
tions can be eo 
to prevent da 
the circulatory 
Many other 
high blood presg 
also be control 
drugs, which th 
Association ered 


saving about 
lives a year. 
Both John ar 


undergo yearly 
cardiograms. §¢ 
searchers estima 
more than 4 | 
Americans ma 
tingly be in ¢ 
stages of heart 
and that mani 
have had small 
attacks without 
nizing them. The 
attacks are offi 
forerunners of | 
major attacks thi 
be prevented b 
diagnosis and tre 


Life has che 


“T wouldn’t y 
give the impressi 
we spend ou 
worrying about 
or not we havi 
disease,” says Jo 
ney. ‘“But we ré 
that while mai 
has changed rad 
the last couple « 
sand years, his 
much the same. 

“So we try an 
ify our existence 
to adjust bette 
bodies are m@™ 
which profit fre 
Our diets happe 
contain too mu 
so we trim a lit 
We try to ease} 
the pressure. A 
take advantage 
whole world of medical research 
and learn as soon as possible 1 
getting into trouble, so we & 
rect the problem. As June 
try to work out this pattern f 
selves, we feel it will rub off 
kids, to become second nature; 
ing instead of riding, eating 
differently, learning the pleas 
the ski slopes and the woods @ 
water, so that they’ll always ? 
enjoy an active life. 

“Sometimes these changes ¢a@ 
little sacrifice by adults, it’s tru 
to buy good years of life, the pric’ 
cheap.” 
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dyguard to “get out 
t. I don’t want to 
nd me ever again!”’ 


intolerable 
tuation”’ 


1, they just couldn’t 
‘ar the whole panoply 


er them with guns. 


zig to show the world 
< afraid.’ But Jackie 
i, hunted-animal look 
_and she just wanted 


lized that while the 
- ice was guarding her 
ring their summer 
t the famous Ken- 


3, the agents would 
je to keep an eye on 
jert Kennedy’s chil- 
1 Ted Kennedy’s, 
/t it amounts to,’”’ ex- 
e family friend, ‘‘is 
és kids are being 
scause Jackie’s kids 
arded.”’ 

Joan Kennedy’s 
en friends says that 
»an seem to be trying 
y can to prevent the 
om connecting the 
“their Uncle Jack 


Unie een cer a 


dout Bob,” says the 
ie wasn’t here when 
ame; she was in Ire- 
elephoned home and 
Ursula (the govern- 
ne didn’t talk to the 
hink if she had been 
might not have told 
thing except that 
Bobby had gone to 
s it turned out, Ur- 
orried that a tele- 
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dy would hear too 
> told them on her 
10t very much.”’ : 

d Joan Kennedy’s the family for the evening burial service. “They’re more vulnerable than the Smith Visitors to the Ted Kennedys’ magnificent 
nlike the other Ken- There was never any question of taking children or the Shriver children. You can’t new home—Just before the place was closed 
ins, were not taken baby Patrick, who is only 13 months old, blame Ted and Joan. They don’t want their for the family’s annual summer exodus to 
ork for Robert Ken- anywhere. children to overhear adults voicing concern Cape Cod—were impressed that there was 


eral at St. Patrick’s “What good would it have done, as young that their daddy might be next.” no mood of melancholia. Said one guest: 

But Kara and six- as Kara and Teddy are, to subject them to There is little doubt that Ted and Joan “Tt’s a happy house—kept that way for the 
ved Kennedy Jr. did that ordeal in New York?” a close friend Kennedy’s children have come through the — children—not just because it is gay with 
gton National Cem- asked, when a reporter wondered if perhaps ordeal of the last three months compara- lots of purple plaids and purple polka dots 


‘and with the rest of Ted’s children were being overprotected. tively unscathed emotionally. but because Ted and Joan (continued ) 
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THE TED KENNEDYS continued 


kept a wonderful air of normality, even 
though this was his brooding, soul- 
searching Hamlet period, when he was 
deciding to be or not to be Hubert 
Humphrey’s running mate.” 

Frank Corsini, a Georgetown Univer- 
sity law student who, with his twin 
brother Jerry, works part time for the 
Ted Kennedys, drove out two weeks 
after the assassination to see if there was 
any way he could help. (The Corsinis 


ALSO AVAILABLE. MY OWN HYGIENIC TOWELETTES.. 
DELICATELY SCENTED... 


DISPOSABLE 


Since Eve... 


without an answer... 


also spend the summers at Hyannis Port, 
where their family has a house near the 
Kennedy compound. ) 

“Joan was in the pool when I drove 
up,” Frank says. ‘To look at her and 
talk to her, you would have thought the 
only worry she had in the world was 
arranging for a caretaker to keep the 
pool and tennis courts open while she is 
away, so that the Senator’s staff can use 
them in his absence. 

“The children all came down with 
chicken pox right after the funeral, and 


yOu 


HYGIENIC 
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Joan was concerned that their scratching 
was going to make scars,” Jerry contin- 
ued. ‘‘Little Teddy is obviously going to 
have one right on the tip of his nose, but 
Joan just told him, ‘That will make you 
manly.’”’ 

Joan seemed more worried that Kara 
might spoil her looks by scratching her 
face and leaving scars. When the little 
girl complained, ‘“But Mommy, it itches 
so terribly!’ Joan went through a hi- 
larious lesson in self-discipline. 

“T tell you what,’’ Mrs. Kennedy sug- 
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cy 


$1.00 


7 
gested, “when your nose itel 
scratch your fanny.” . 

Joan paused to demonstr 
“You may scratch your t 
continued, and followed suj 
“Then you may scrateh| 

she added, standing first on 
val 













































then the other to show w! 
“That ought to take 
your face and make you 
itched,” Joan Kennedy |, | 
that a deal?” Z 
Frank Corsini had prom) 
Joan tennis lessons this sun 
annis. (She took up the 
to please Ted, who is p 
athlete in the Kennedy 
“T don’t know whet 
schedule you for lessons 
said, kiddingly. ‘‘Last s: 
pregnant and couldn’t play 
“Well,” Joan said with 
can’t promise you the same 
happen again this year.” — 
Joan and Ted want a 
but she has had a diffie 
children. Two pregnancies 
carriages. For a long, sad | 
feared that Kara and Tedd 
no other brothers or sis 
spoke about it to anyone, é 
generally known, but she 
conceive and carry Patrick 
obstetrical specialists had e 
most every medical remedy 
suffering from her particular 
Ted had hoped for a fami 
his brother Robert’s lively 
though Ted’s mother, Mrs 
nedy, once astonished his ¢ a 
fiding over coffee that she wi 
as happy if her youngest so 
offspring. She added t 
heeded her advice, he a 
“stopped at eight or nine— 
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Saturdays are "Dada 


In Washington, rising y 
cians seldom make good 
they cannot really spare 
Kennedy is the exceptio 
bedtime stories. He sits 
P.T.A. evening sessions 
for almost every program | 
School, the exclusive Ep 
ery and kindergarten w 
and Teddy are enrolled. 
uproariously as everyone els 
when Teddy got up in feat th 
paint to do an Indian rain 
suddenly dark clouds bega 
overhead, right on cue. & 

Ted sets aside Saturdays 4 
Days.” His friend John 1 7 
youngsters about the sam 
weekend, the two men head f 
park and spend the afternd 
their children in games of hi 
and kick-the-can. | 

Ted once spent hours teac 
to shake hands like a politid 
7em right in the eye and re 
their hands,’ he coached t 
had the boy practice until 
Kennedy grip perfected. 

Ted has a talent for estab 
port with youngsters on thei 
For one bookish nephew hi 
21-volume set of poetry. T 
get one book delivered on eag 
until he is old enough to vot 

Ted deeply feels his respon 
the fatherless children of his 
John and Robert. He is esp 
cerned that Jacqueline Ken 
John Jr., has been growin 
fatherless household witho' 
masculine influences. 


»elaps for that reason, Ted, who was 
every close to either Jacqueline or 
dren, made sure that John came 
ndwith assorted other Kennedy 
ers when Ted decided that a 
pit cruise would be therapeutic. 


























nedy, the children were Ted’s 
eoncern. He 


oldest son, Joe, 
) id missed his final 
at Milton Acad- 
-\fter his father’s 
‘land wanted to 
a)n the prep school 
) in the West that 
Jbe less demanding 
ilhically. Ted per- 
1) Joe to remain 


3 Rowland Evans 
sbert Novak sug- 
that this concern 
iding the desti- 
1 J5 Kennedy 
ters might be 
to keep the last 
<ennedy brothers 
Wiking any part in 
Jar’s campaign. 


as outraged 


tthe same time, 
yy were speculating 
d might decide 
(run for higher of- 
some madman 
spted to complete 
Ty of tragedy and 
dill the Kennedy 
fatherless. 

hington sooth- 
Jeane Dixon, who 
o have predicted 
sassinations of 
ennedy brothers, 
ominously in 
hat Ted would 


exploded one 
hop aides. 

Senator had his 
call influential 


“I whispered to Birch, ‘We're in terrible 
trouble, aren’t we?’ but all Ted did was 
to reach back, turn off the cabin lights 
and say, ‘Let’s give the pilot every 


chance!” 

Moments later, the plane plowed into 
a clump of treetops. 

Despite this narrow escape, plus the 
fact that his sister Kathleen and brother 
Joseph died in air accidents, Ted has 
never once been seen or heard to reveal 
any misgivings about flying. (In con- 
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plane, despite tornado warnings, de- 
vouring eight brownies, four peanut-but- 
ter sandwiches and a box of fried chicken. 

Joan shares Ted’s ability to conquer 
fear, or else to conceal it. John Tunney 
says she was ‘“‘fantastic’”’ in New York 
during the two days when Ted was pre- 
occupied with the enormity of making 
arrangements for his brother Robert’s 
burial. 

“Ted had gone 50 hours without sleep 
and then later was only getting two 
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tive articles voicing editorial 
for his safety. This was just 
sre indication that Ted Kennedy 
an who chooses to ignore fear 
es not like to hear it voiced by 
around him. 

* years ago, minutes prior to the 
‘rash that hospitalized him for six 
3, he was so calm that his com- 
s, Indiana Senator Birch Bayh 
wife, did not fully realize that 
‘ne was losing altitude. 

knelt by the pilot, watching the 
ment panel, and you couldn't tell 
ng from his face, although he flies 
* himself,” recalls Marvella Bayh. 
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trast, his sister, Pat Lawford, is so appre- 
hensive that she consistently misses one 
flight after another before she can get up 
enough take off for her 
destination. 

“T’ve been up with Ted in the same 


kind of small planes in which he had his 


courage to 


accident,” says Gerard Daugherty, who 
ran his Senate campaign. ““We’ve bounced 
around all over the place in all kinds of 
bad weather, but you would never know 
he even thinks about it. He seems to 
have put it out of his mind.” 

Joan Kennedy also shows no trepida- 
tion about flying. During the Indiana 
primary last April, she flew in a light 


hours a night,’”’ Tunney recalls. ‘‘He was 
in terrible pain because his back injury 
from the plane crash still makes it im- 
possible for him to be on his feet for long 
periods of time. Joan was there if he 
needed her, but she never fluttered 
around the way some women would, say- 
ing please get some rest. She knows what 
motivates him, how he expects her to 
behave: no tears, never any tears... 
I’ve never known him to cry.” 

When he grieves, Ted 
more likely to show anger. 

Almost nothing was written about it 
at the time, but last January Joan un- 
derwent very serious surgery for an 


Kennedy is 


intestinal blockage that was at first diag- 
nosed as appendicitis. 

She was “‘a very sick girl,” her friends 
said at the time, and Ted was reportedly 
“furious’’ in his anxiety over her health. 
She progressed slowly and lost so much 
weight that she was still almost Twiggy- 
slim when she began to campaign in the 
primaries for Robert Kennedy. 


Joan is the family beauty 


The Kennedys have always consid- 
ered Joan to be the fam- 
ily beauty. During the 
1960 convention, at an 
informal luncheon 
around Marion Davies’ 
swimming pool, the con- 
versation turned to 
Queen Sirikit of Thai- 
land, who was then vis- 
iting the U.S. 

One guest at the table 
was raving about the 
be.iuty of the tiny, doll- 
like Siamese queen—her 
nose, her toes, her eyes, 


her teeth... 
“‘That’s how the whole 
Kennedy family feels 


about Joan,” said Ethel 
Kennedy. “There isn’t a 
toenail that isn’t abso- 
lutely gorgeous, and she 
is as beautiful on the in- 
side as she is on the out- 
side.” 

Joan is disarmingly 
honest, so much so that 
occasionally even her 
husband is taken by 
surprise. 

Ted came down to 
breakfast early one 
morning last winter to 
find that the newspaper 
beside his plate con- 
tained a story accusing 
Joan of snubbing two 
prominent members of 
Lyndon and Lady Bird 
Johnson’s Great Society. 
Joan had ignored proto- 
col and failed to invite 
these people to a sym- 
phony party she had 
given the night before. 

The next morning, 
when Joan walked sleep- 
ily into the dining room 
her bathrobe, Ted 

was eyeing her across 
the top of his Washing- 
ton Post. 

“Eh, why didn’t we in- 
vite these people to our 
party last night?’ Ted 
asked casually, getting 
ready to lecture her for 
what he assumed must 
have been a careless over- 
sight. 

“Because,” Joan replied with a tone 
he seldom hears in her voice, ‘‘I don’t 
like them.” 

“Well, in that case,’ he answered 
with a capitulating sigh, “‘you’d better 
sit down and read this.” 

The last time the King of Morocco 
visited Washington, the Kennedys were 
mildly miffed with him—and so was Vice 





It’s silly to worry about starting off 
on the wrong foot, when you know 
you re going to end up on it anyhow. 

—Poor Woman’s Almanac 
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THE TED KENNEDYS continued 


President Humphrey. The King, per- 
haps inadvertently, was guilty of stand- 
ing them up. 

Afterward he attempted to make 
amends to Joan and Ted by sending two 
magnificent and costly Moroccan rugs. 
The gifts were not quite enough to pac- 
ify the Senator, but his wife cooed sooth- 
ingly: “Forgive him, darling, I’m sure 
the Queen knitted them both with her 
very own hands!” 





Andrew Goodman, the president of 
Bergdorf Goodman, the elegant and ex- 
pensive New York store, is only one of 
many who have been charmed by Joan’s 
candor. At dinner one night, Goodman 
asked Joan where she’d shopped when 
she was growing up in New York. 

“T had terrible taste, I’m afraid,’ she 
confessed. “It was so bad that my mother 
took me into the cheapest stores and 
told me to pick out anything I liked off 
the $3 and $5 racks!” 

Joan is still awesomely thrifty about 





o* 
) 


clothes for a girl who can afford to mail 
off an uninsured half-million worth of 
diamonds to Cartier’s for cleaning. 

Once a year, her mother-in-law may 
bring her a $3,000 Balenciaga from the 
Paris showings. But, more often, Joan 
is apt to be seen in public wearing rela- 
tively inexpensive $150 French copies 
brought back from Ohrbach’s in New 
York by a Washington fashion editor. 

A favorite family joke involves Joan 
and her sister-in-law Ethel’s favorite 
maternity dress. It seems Ethel tele- 


























































phoned one day after diggj 
ingly through all her closet 
“You have that dress, Joa 
do... I remember lending 

Minutes later, Ethel’s ¢ 
peared at the door to re¢ 
ment, and Joan came doy 
with the dress on her arn 
chievous twinkle in her eyes 
it,” she admitted later with 
I really had forgotten all a 

Joan and Ted are bot 
drives a_ stripped-down, 
Chrysler. She drives a lit 
white Camaro that woul 
envy on a suburban supe 
ing lot. Joan once astonis 
who knocked on her front 
for a contribution to a Cat 
Ted Kennedy roared with] 
he heard that Joan had sl 
ters a dollar and mumble 
about ‘‘my husband gives ¢ 
That was true, but the “off 
she was referring was the K 
tral bookkeeping complex 
where hundreds of thousa: 
funneled into that particul 

Like many housewives 
tainment responsibilities 
as their husbands move up 
chosen careers, Joan Kenn¢ 
a larger tea service than t 
as a wedding present. Yet s 
“My mother-in-law is goin 
hers someday,” she explain 


The one extrava 


Ted and Joan’s one real 
is their new house, desig 
Frontier architect John Ca 
who created the late Presi 
Kennedy’s “Eternal Fla 
at Arlington and is now ¢ 
similar monument for Robe 

Ted and Joan’s house is 
wooded, five-acre, $125,00 
looking the Potomac Rive 
kitchens, a dozen bedroo' 
many baths—with goldaal 
and sunken marble tubs. 
struction costs came to a 
million dollars. 

The Senator took a lot of 
his staff when newspaper 
roneously put the price tag | 
Ted was advised to “‘sell) 
you move in—you'’ve al 
$500,000 profit.” 

Joan Kennedy laughingl 
her house was planned aro 
and that the cooking and 
were the first thing to come 
ing board. 

The cook, a formidable 
who reads heavy political ti 
room at night, is one of Te 
favorite people. And not 
she turns out his favorite ¢ 
cookies and snow-pudding 

She once worked for 
Windsor and has a keen bi 
derstanding of the reasons fr 
power or reject it. All i 
was telling people—includir 
he was going to be the Vicelé 
nominee this year. ip 

If Ted Kennedy should 
President, no one in Washiif 
surprised. The Kennedy me} 
backed away from a chalii 
Ted should decide not tor 
will understand that he “a 
ing away from a challenge|# 
accepting a different one. , i 
the young Kennedy men, h 
this difficult choice by hims)7 
for himself alone. 
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TO CLEAN YOUR SKIN ACCORDING TO ITS TYPE 
| __AVERAGE SKIN 


DRY SKIN 


ARE: ARE YOU WITH IT? continued from page 97 








| OILY SKIN 


Infants hardly ever get dirty since they spend most of the time in 
cribs and cradles. Considering that and the fact that baby skin 
(oil glands are not yet fully developed at this age) gets dried 

out from overwashing, use soap in baby’s bath only once or 
twice a week. Plain water is enough the rest of the time. 

All skin is the same at this stage. 


Without question, active children get dirty and must have a daily 

ath of soap and water. 

This is also the age (from about two on) when parents can start their 

children off to a lifetime of good skin by teaching good skin-care 

habits early. Mothers should encourage little daughters to imitate 

their face-washing techniques; fathers should do the same with sons. 
t 


All skin types are at their oiliest now: 


This is the oiliest 
stage of life for 
dry skin. It’s all 
right to use soap 
and water. 


starting to make dry 
skin itch and pull. 
Time to switch to a 
special dry skin 
cosmetic cleanser. 


Continue cosmetic 
cleansing. Always 
follow with a mois- 
turizer. Look into 
night creams. 


Average skin is on 
the oily side—soap 
and water are very 
good for the face 
now. Astringents 
help keep oil down. 


Average skin gets 
along with every- 
thing. It can easily 
alternate between 
soap and water and 
cleansers. Switch 
to fresheners. 


Soap and water, still 
all right, but it’s time 
to find out all about 
cleansers, moistur- 
izers and night 
creams designed for 


_—oee 
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Oily skin is at an 
extreme of oil 
output. Soap and 
water are essential. 
Friction with e’brush 
Or grains is helpful 
to keep pores clear 
of the excess oil. 
Astringents are 
excellent. 


Oily skin is calming 
down, but soap and 
water continue to be 


"the best cleanser for 


it. Masks are good for 
cleansing. Continue 
astringents. 


Soap and water are 
still good, but 
alternate with 
cosmetic cleansers 
and switch from 
astringents to 


AVERAGE SKIN. 


fresheners. 


Now is the time to give up soap and water for good. 

All skin types come to a meeting point here: now it’s crucial 

to know exactly what’s for you in the way of cleansers, pore lotions, 
night creams and moisturizers. 


‘Is once-a-day cleansing 

_ enough? 

No, dirt settles on the face 
during the night as well as 
during the day. /t’s essential 
to cleanse your face at least 
twice a day. 


hat is a quick way to 

__ cleanse in mid-day? 

arry with you a purse-size 
jar of pads saturated with 
cleanser, to remove old 
makeup before making up 
again. They are excellent for 
all skin types. If your skin 
is oily, follow a pad-cleansing 
with an astringent. Carry 
along, too, a purse-size jar of 
astringent-saturated pads. 
For oily and average skins, 
there are also little packets 
of pure linen tissues to carry 
‘i your purse. They pick 
up oil and dirt without 
disturbing makeup. 


Q 


Q 
A 
Q 
A 


What are the effects of air 
pollution on skin? 

Your face gets dirtier faster. 

All the more reason to 

cleanse often and regularly. 


Why are new products always 
being introduced that do 
the same job as products 
already on the market? 

The beauty industry 

constantly looks for ways to 

improve and refine products. 

From a woman’s point of 

view, the variety helps keep 

her interested in what could 
become a monotonous 
routine. It’s easier to keep 
up a regular skin-care 
program if you vary it. 


Is there anything new to look 
for in the ingredients of 
creams? 

Yes, cosmetics seem to be 
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Cushioned comfort for your foot. Carla, our famous at-home 


slipper of soft pinwale corduroy with quilted satin lining 
and a satin bow. Red, pink, heaven blue and black. Widths 
AA, B and D. $7. Slightly higher West of the Rockies. 
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FOR STORES THAT CARRY THESE COMFY® SLIPPERS, WRITE DANIEL GREEN CO., DOLGEVILLE, NEW YORK. MADE IN U.S.A. 


going back to nature to find 
ways to keep skin looking 
young. There is Irish Moss, a 
pure protein from the 
bottom of the sea; turtle oil, 
in a variety of new forms; 
aloe, a natural moisturizer 
from a tropical plant; and 
oils extracted from seeds such 
as sesame, olive, grape, 
peach and coconut, 


Q 


Why is there such great 
emphasis on a good, clean 
complexion? 

Because makeup today is 

very lightweight and 

transparent in effect; the 
skin is seen through it. In the 

past, makeup acted as a 

mask. Now it doesn’t hide 

your skin—good or bad—but 
only enhances the coloration. 
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he perfect 


after-breaktas 
after-lunch, 


after- dinner 
mint. 


Exactly. Mint-flavored But this mint flavoi 
Crest. It’s a mint treat that’s a for you people who th 
good for your teeth. What you deserve a little bi 
could be more perfect? variety in your toothb 

Before we goany further, ing routine but woul 
there’sonething youshould dream of giving up Cr 
getvery clearat the start. We special fluoride formul 
actually couldn’t care less | » ~=©6 O.K.. Now that w 
which flavor Crest tooth paste you use, made our position clear, go ahead. J 
mint or regular. Our business is fight- it up with mint-flavored Crest. We 
ing cavities, and flavors have nothing _ prove. It’s a little change and its g 
to do with that. Our fluoride does. for your teeth. A igrestil 
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LADIES’ HOME JOURNAL BOOK BONUS : A CONDENSED NOVEL /SEPTEMBER 1968 


_ Aimed for the top of this fall’s best-seller lists, the novel that begins in these pages surpasses in pure 
drama the author S memorable Executive Suite. This is the story of a crumbling marriage, of savage 
office politics and lost goals: the story of a businessman in his mid-forties, trying to survive THE 


HURRICANE YEARS 


BY CAMERON HAWLEY 








or the rest of his life—a span that was, at 
this moment, far more uncertain than he 
could possibly have realized—all that was 
about to happen would be instantly recallable. 

The time was 7:10 P.M., established by a 
glance at the toll*booth clock as he came off 
the Pennsylvania Turnpike. With an hour 
and 20 minutes to drive the 42 miles to New 
Ulster, he expected to reach Mr. Crouch’s 
house with the proofs of the stockholders’ re- 
port before 8:30. 

He was noticeably tired, but no more so 
than he had often been after two days in 
New York, and he had no consciousness of 
being under unusual stress. True, he was be- 
hind schedule on the sales convention—only 
five weeks to go and most of the script yet to 
be written—but from here on there would be 
no more lost evenings, no more bon voyage 
parties for Kay. All that had ended with the 
bash in her stateroom this morning, a cham- 
pagne and caviar crush from which the sailing 
whistle had finally rescued him, freeing him to 
get back to the advertising agency for a show- 
down session On a new art director. It had 
been a rough battle, but he had finally won a 
promise that a new man would be assigned to 
the Crouch Carpet account, a man capable 
of helping to design stage settings for the 
convention. 

Now, as he came off the turnpike, rain spat- 
tered the windshield. There was an amber 
light at the state highway, and he made a 
whipping turn before it changed to red. The 
big envelope of printer’s proofs slid off the seat 
beside him, an oblique reminder of al! that 
would have to be done if the stockholders’ re- 
port was to be mailed on Tuesday. The printer 
was holding the forms on the press waiting for 
a final OK . . . if Mr. Crouch cleared it to- 
night... 

There was no warning, no foretelling symp- 
tom, no premonition of disaster. The pain 
struck not as a blow but as a revealed pres- 
ence, instantly full-blown, unwavering, unre- 
lenting. Despite ‘its stunning intensity, there 
was no veiling of consciousness, no diminution 
of any faculty. His senses were, in fact, notice- 
ably sharpened. He turned off the highway 
into a diner’s paved lot, quickly stopping the 
car, hoping for relief as he squared his shoul- 
ders and arched his back. He took a deep 
breath. The pain was still there, fixed and 
unchanging. 

There were three steps up to the entrance of 
the diner. The door was a sliding one, and 
when he reached out to pull it open he realized 
that he was perspiring heavily. He staggered 
into the diner. It seemed very hot. He felt 
soaked through. He tried to catch the atten- 
tion of the waitress. She was talking to three 
men at the counter, saw him, but made no 
move to come. 

He would later maintain that he did not, at 
this time, suspect the seriousness of his state, 
but that would conflict with the admission 
that he tried to telephone someone. He would 
not, however, be able to remember whom he 
intended to call. Nevertheless, there was the 
positive memory of having walked the half 
length of the diner to the telephone booth, of 
discovering that he had no coins. At this point 
he fell. There was, almost certainly, a momen- 
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tary loss of consciousness, but his memory 
was of an unbroken awareness, a feeling not 
of collapse but of a slow-motion downward 
drifting, his body limp and formless, a damp 
rag draped over an unyielding rock. The rock 
was the pain in his chest. 

He heard muttered exclamations, and he 
could see, from the floor, the legs of men sit- 
ting at the counter. A pair of feet moved 
toward him, stepping around his head as if 
avoiding a puddle of filth. With great effort he 
said—or thought he said—that he had to 
make a telephone call. The feet went out the 
door. But the rock was on top of him, crush- 
ing him, making his second attempt to speak 
even more difficult. There was a snorting 
laugh, a man’s voice saying, “Yeah, call your 
buddies in A.A., huh?” 

He heard the waitress say, “Geez, we’ve 
had more than our share of ’em lately.” 

For an instant he thought she would help 
him, a hope lost when he heard her say, 
“Mister, you gotta get outa here. We can’t 
having nothing like this.” 

“Call” —he began—but he couldn’t remem- 
ber whom he had meant to telephone. 

“T can’t make no call, mister,”’ the waitress 
said. “It’s a pay, phone. You got to have a 
dime.” 

He tried to sit up, heaving against the 
weight of the rock, recalling that he had been 
trying to get change, that there was a dollar 
bill in his hand. But the girl was opening the 
door, calling to someone outside, her voice 
rising to a scream. 

Footsteps were coming in. “OK, miss, take 
it easy.” 

He looked up at a questioning face, shad- 
owed by a state trooper’s wide-brimmed hat. 
With all the strength he could muster he said, 
“T’m not drunk,” trying to hurl the words 
upward. 

“OK, mister, take it easy.’’ The trooper 
was strangely comforting. ““You ever had any 
heart trouble?’’ 

He shook his head. Your heart was on the 
left side. That was not where the pain was; 
the pain was in the center of his chest. But 
the will to argue faded. 

“OK, mister, we're going to give you a whiff 


of oxygen.’’ The mask came down, covering 
his mouth. 

‘Person to 

be notified—ah, yes, 

your wife.” 


e wasin an ambulance. A white-coated 
man sat beside him, speaking English with an 
East Indian accent. Something was jabbed 
into his arm. He felt detached, as if his mind 
had been freed from his body, a feeling so 
strong that he wondered if it was a phenome- 
non of death. 

“‘The pain is less severe ?”’ the strange voice 
asked. ‘Please, do not speak—only nod.”’ 

He nodded, wondering how he could speak 
even if he wanted to, the oxygen mask cover- 
ing his mouth. 

“T wish now to check the information I was 
given by the police officer,’ the voice said. 
“It is for the admission record.” 

Turning his eyes, he saw a pair of dark- 
skinned hands, an aluminum clipboard, a 
poised ballpoint pen. 

“You are Mr. Wilder—Mr. Judd Wilder ?”’ 

He nodded again, seeing his driver’s license 
was under the clip. 

“Your: home address—it is 1226 Vixen 
Lane, New Ulster, Pennsylvania ?”’ 


-erything will be taken care of in the pr 


rector of Advertising and Promotion . 7 


He started to reach for the 
brown hand restrained him. ‘“You 
not speak, Mr. Wilder. I will read to yc 
are’’—he was reading from an identifiea; 
card now—“‘director, advertising and pro 
tion . . . Crouch Carpet Company. Perso: 
be notified —ah, yes, your wife.” 

- Judd lifted the mask, “You can't 
She just sailed —— 

Brown fingers shot out, forcing the n 

back, “Please, sir, in your own interest. 
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way.’ 
He was hearing Kay’s voice as he hadt ( 
it in the crowded passageway outside | 
stateroom—‘“Now take care of your 
Judd” . . . remembering the cliché, lost the 
the roar of the ship’s foghorn blast. . 
“Yes, everything is in order. It is only 
age we do not have.” E i 
Lifting the mask, Judd said, “‘Forty-f 
expecting protest, but hearing only a gr at 
murmur. Silence made him suddenly a 
as he had not been before, that a sirer n 
wailing over his head. ; 
“Ah, here we are,” the white-coated 
said. “This is County Memorial Hospi F 
Wilder.” ; 
Dr. Aaron Kharr typed the last words o f 
sentence, and picked up the ringing telephi x 
He had hoped for an undisturbed eveni f 
his book was to be finished by September 
had to complete a chapter every 19 days | 
“Dr. Raggi wants you in Emergent 
operator said. 
Standing, lifting his white coat from) 
back of the chair, Dr. Kharr read ag air n 
last paragraph: 


Confronted with the businessman patient ir 
middle forties, the discerning physician recogr 
that this is often a period of peak stress, a 1 
when the forces of long-building tension : wir 
into an emotional hurricane that is the com 
causation of a wide range of psychosomatit 
psychogenic disorders. 4 

County Memorial Hospital, only tf 
miles from a Pennsylvania Turnpike in 
change, was the focal point for maimed bo) 
dragged in from a 17-mile span. This was 
of the drawbacks that Dr. Kharr had mi 
on that day, 11 months ago, when he | 
come down from New York to be intervi 
for a staff position. 

He expected something more rew 
than he had during his two years wl th 
Allison Clinic, or in his prior situatior 
chief of the Cardiovascular Section of th 
Berringer Research Institute; Two we 
before, he had seen the advertisement: © 

“A small but completely modern ¢ 
munity hospital, in a beautiful rural e 
Pennsylvania” was looking for “a fully 
credited internist to serve as consultant | 
stafi of general practitioners.” What | 
made the opening seem shaped to his own 
cial need had been the concluding sen 

“Unusual opportunity for internist d 
light enough work load to permit call 
writing.” 

The young resident, Dr. Raggi, was wai 
for Kharr at the door of Emergency, cha 
teristically somber. Kharr glanced at the 
mission card. Male... white... 44... 





Crouch Carpet Company . . 

“Here, sir,” Raggi said, leading the ¥ 
opening doors. The patient was flat out oF 
examining table, an oxygen mask on! his} 




















































i Khar curbed a flash of temper. 
to impress upon Raggi the trau- 
of hitting a patient with evidence 
suffered a heart attack. Inquiring 
ed him over the top of the oxygen 
1, and he responded with a confident 
j, “I’m Dr. Kharr,” he said, taking out 

e cope. “Let’ s see what’s going on in 
yours.” 
ened the shirt wider, starting low on 
men, sustaining the pretense that the 
was not his prime concern. With a half- 
uick moves of the stethoscope bell, 
up toward the chest area. 
glanced at the admission card to 
the patient’s name. “Mr. Wilder, I 
ll relieve you of this nuisance,”’ and 
e oxygen mask. 
ce Judd Wilder burst out with, “I 
cp wasn ’*t my heart!’’ 

utburst startled Aaron Kharr. Heyhad 

1 that the patient had to be lifted out 
ressed state commonly associated 
mary occlusion—that was why he 
red the oxygen mask. But the prob- 
was of a different order. No coro- 
ent was harder to rehabilitate than 
ho, ostrichlike, refused to believe 
has really had a heart attack. 

this damn belly of mine,” the pa- 
d, explosively insistent. He winced 





ling some pain, are you?” Kharr 
ing from the card that Raggi had 
ven morphine. ‘“‘How long ago did 
art, Mr. Wilder?” 

after seven.” It was the reply of a 
lived by the clock, a significant indi- 
the pre-coronary syndrome. “Be all 
minute or two.” He tried to prove it 


Kharr restrained him with a hand on 

Ider, and gave Dr. Raggi a signal. 

epped out of the room. “‘Did you 

eparin?” Dr. Kharr asked. 

,’ Raggi said. 

gest a hundred milligrams at once.’ 

ked at the admission card. ‘““New 

w far away. is that?” 

earson says about forty miles, sir.’’ 

have to notify someone,” Kharr 

ing to re-enter the examining room. 

se still had the electrocardiograph 

er hand. He reached for it. 

atient said, “‘You still think it’s my 

n’t you?” 

uld be dangerous to assume that it’s 

‘Kharr said firmly. ‘I suggest, Mr. 
» that you let us put you to bed.” 

ing the patient’s reaction, he saw his 

nar TOW. 

Th at about my car?” 

| on’t worry about your car, Mr. Wilder. 

see that it’s taken care of.” 

ot worrying—about the car,”’ the patient 

‘Speaking i in short bursts as if fearful of 

ga deep breath. “There are page 
.. front seat . . . stockholders’ report. 

body’ll have to. . . come here for them. 

. call Mr. Crouch?’ 

7 the president of your company, I 
. New 

. have 


s... Matthew R. Crouch . 

r. Call his home. Just tell him . 

one. . . pick up the proofs.” 

as a significant revelation of job ob- 

There was no more certain evidence 
induced coronary than the patient 


1 leads connected, a nurse ~ 


who, at this critical juncture, thought not of 
himself but of his work. 

“Tell him . . . call the printer. They’re hold- 
ing the press . . Waiting for an OK.”’ 

“How about calling your wife?’’ 

‘You can’t. She sailed today for Europe.”’ 

“All right. Get a good night’s sleep. Tomor- 
row morning we’ll be able to tell a lot more.” 

“But I have to get out of here before noon! 
Got a big convention coming up . . . only five 
weeks ———” The patient’s voice was choked 
off by a spasm of pain. 

Aaron Kharr stared down at the contorted 
face. This was no unique case. In the research 
studies he had accumulated at the Berringer 
Institute, there were a hundred reports on 
men who had been driven to a coronary by 
single- minded obsession with a business enter- 
prise, men who were deaf to any warning, 
madly bent on sacrificing themselves for a 
purpose that none of them could define. How 
could any cardiologist fail to see what was so 
undeniably true? Sippleton must have seen a 
thousand cases like this... 

Anger flushed his face as he recalled the 
echo of Dr. Sippleton’s voice, dismissing his 
Atlantic City paper: “Jf I correctly interpret 
Dr. Kharr’s imaginative little hypothesis about 
stress and coronary occlusion, he would have us 
all turn over our practices to the psychia- 
trists”’ . . . and then that wave of laughter 
from the audience. It was the worst defeat he 
had ever suffered, beaten down again by the 
tight-ranked cardiologists who would go on 
proudly chalking up a statistical “‘recovery”’ 
for every patient who became ambulatory, 
unmindful of the thousands they had turned 
into heart-fearing neurotics, or of those so 
confident that they invited a second attack. 

The patient asked, ‘“‘You’!l call Mr. 
Crouch?” 

“Yes, I'll phone right away,” Kharr said. 





ver the years Matthew R. Crouch had 
learned how to maintain a dignified self-re- 
straint appropriate to his position as the pres- 
ident of Crouch Carpet Company. But this 
was his home, not his office, and he clumped 
down the telephone receiver, glaring at his 
wife. “Judd Wilder’s had a heart attack. 
What on earth are we doing to these men? 
Sam Harrod... Mac... now Judd. If we 
lose him, too ———’”’ 

“Now listen, Matt,’’ Emily commanded, 
“"t’s not your fault. And Judd’s not dead. 
Where is he?” 

“Way up above Marathon. Some little 
country hospital. Just before you get to the 
turnpike.” 

‘“‘Why don’t you call Howard Robbins? He 
used to be president of the medical associa- 
tion, he could tell you something about this 
hospital ——’ 

Matt Crouch wheeled to the telephone, 
snatching up the directory. He felt suddenly 
staggered. The convention! This was the first 
of April. . . only five weeks. . . Judd would be 
out of action for at least two months. 

Behind him he heard Emily murmur, ‘TI 
just can’t get over how awful this will be for 
Kay when she hears about it.’ 


This was not the first time Kay Wilder had 
been a passenger on the S.S. Bretagne. 
Twenty-six years ago, Miss Jessica had hur- 
ried her aboard at Le Havre, a 20-year-old 


girl, sent back to the States to escape a France 
threatened by war. Now, just past her 46th 
birthday, she was returning to Paris with the 
feeling of forced escape. But what she was 
running away from was too unnameable to be 
acknowledged. 


“Be certain that 
you’re in love with the man 
he really is.” 


‘he might have taken a plane, but this 
way she would have six days of escape, com- 
pletely cut off from Judd and Crouch Carpet 
and New Ulster, not yet called upon to face 
Miss Jessica and Paris and Rolfe. Yes, most 
of all her son Rolfe. She could admit now that 
it was because of her son that she was making 
this trip. The idea had come, not from the re- 
minder in Rolfe’s letter that April 9th would 
be Miss Jessica’s 74th birthday, but from that 
veiled threat in Rolfe’s last paragraph. She 
had written both Rolfe and Miss Jessica that 
same night, weighing every word, knowing 
that all would be lost if Rolfe thought she 
might try to influence his private plans. Now 
she could rest, forgetting what she had left 
behind in New Ulster, or what lay ahead in 
Paris, or the tragic year of her father’s death. 

She had been nine years old that spring, old 
enough to remember Hill House, the Cannon’s 
family home during July and August, outside 
Philadelphia. For several summers she had 
been sent to Hill House tostay with her grand- 
father. She had returned once, after he died, 
because her father had lost his inheritance in 
a blue-sky stock scheme, and had to send his 
wife and child back to Hill House to put a 
roof over their heads. 

Her recollection of those next few weeks re- 
mained vague, except for being awakened one 
morning in the dawn-light by her mother’s 
screams. Her father, they told her, had acci- 
dentally discharged a gun that he had been 
cleaning, a falsehood that insulted her nine- 
year-old intelligence. The sordid truth she 
had finally learned when her aunt, blunt- 
speaking Miss Jessica, appeared. 

““You’ll go back to France with me,” Miss 
Jessica had ordained. “‘You’re the only Can- 
non left who might be worth saving.” 

On the boat, seasick that first night out, she 
had moaned, “Oh, Aunt Jessica!’ Instantly, 
she had been corrected. “‘Never call me that. 
You’ll address me as Miss Jessica. That’s 
what I am called by everyone, everywhere.” 
And it was true. She was universally Miss Jes- 
sica after they got to Paris—to the servants, 
to the gendarme on the corner, to all of the dip- 
lomats who came to that house hidden away 
around the corner from Rue de Henri Martin. 

When the war had forced a return to the 
United States, Miss Jessica had brought Kay 
to Philadelphia, reopening the family home 
on Walnut Street. Kay suspected that she was 
being established in a city where, as a Can- 
non, she could reclaim her social birthright. 

That next summer she picked off the prize 
of all vacation jobs: personal assistant to 
Nellie Potter Tyler at her Orangerie summer 
theater. There she discovered Judd Wilder, 
the famous theatrical director. There had 
been no objection from Miss Jessica, only a 
caution: “‘Be certain, Kay, that you’re in love 
with the man he really is, not the man you’re 
so sure you can make of him.” 


In the morning, Judd Wilder was trying to 
break through the misty barrier that sep- 
arated him from full consciousness. 
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“Take it easy,” the white-coated man said. 
“Incase you’ ve forgotten, I’m Doctor Kharr.” 

It all came back, in a torrent of memory. 
“T guess I’m a little fuzzy.” 

“We've been giving you sedatives to keep 
you asleep. This is Miss Harsch who'll be 
with you today.’’ Judd saw the nurse, her 
broad-hipped figure, iron-girdled. ‘And Mary 
Welch, who was with you last night.” 

“You didn’t send any message . . . the 
ship... my wife?” 

“No, not yet. But if you want us to ——’ 

“No! I’ll be out of here before . . . before 
noon. I’ve got a convention meeting ——”’ 

“No, you haven’t.’’ Dr. Kharr was smiling 
down at him. “Mr. Crouch said to tell you not 
to worry about anything. And you don’t have 
to get to San Francisco.” 

San Francisco? That sales meeting at the 
Los Angeles Biltmore . . . 16 cities in 23 
days... too many meetings, too many cock- 
tail parties, too many names to remember. 

“It’s true then, huh—I have had a heart 
attack?” 


’ 


he phone was ringing when Aaron Kharr 
returned to his office. It was Dr. Webster. 
“You admitted a coronary .ast night—name 
of Wilder? President of his company is here. 
Will you come out?” 

Matthew R. Crouch was far from com- 
manding in appearance, but he was no fool. 
The questions that he asked caused Dr. Kharr 
to say, ‘““You seem to know something about 

heart attacks, Mr. Crouch.” 
“Ought to,” he snapped back. “Lost. two 
men in the last year. And I’m not going to 
lose Judd, too!’ 

‘Don’t worry,” Kharr said placatingly. 
“‘All of the signs indicate a relatively small 
infarct.” 

“Tt’s about what comes afterward that I’m 
worrying about.’”’ Crouch flourished a maga- 
zine, exposing its cover. It was a copy of the 
Annals of General Practice, the issue that car- 
ried Aaron Kharr’s paper: “Emotional Re- 
habilitation of Cardiac Patients.” 

“How did you get hold of that?” Kharr 
asked. 

Crouch’s smile took a cocky twist. “I like 
to know who I’m dealing with. After you 
telephoned me last night I called my own 
doctor, Howard Robbins. Said he met you 
once—Atlantic City—the time you read this 
paper.”’ 

“Oh, yes,”’ Kharr said, attempting to mask 
an ebullient awareness that his paper had 
won notice. 

“What you say here is absolutely right,” 
Crouch said. He met Aaron Kharr’s eyes, 
fiercely proclaiming, “If Judd had to have a 
heart attack, he was sure lucky to land in your 
hands. Now I want to show you something.”’ 

Crouch opened the big envelope found in 
Wilder’s car, and showed Dr. Kharr the 
proofs of the company’s forthcoming stock- 
holders’ report, proudly proclaiming that 
Crouch Carpet’s profit last year represented a 
higher return on invested capital than any 
other company in the carpet industry. 

Lost in a mathematical maze, Aaron Kharr 
turned the conversation back to his patient. 
“The mid-forties are often a time of great 
stress,”’ he said. ‘‘There’s no consensus in the 
medical profession on the cause of coronary 
occlusions.” 
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“Never mind what the profession thinks,” 
Crouch snapped. ‘‘What do you think?” 

“There’s an association between an under- 
50 coronary and a certain behavior pattern— 
what we call the pre-coronary syndrome.” 

Crouch scowled his lack of understanding. 
“You mean a certain type of man just na- 
turally gets hit with a heart attack?” 

“Yes, Mr. Crouch, no question about it. If 
we begin with a man who is aggressive, highly 
motivated, ambitious, emotionally oriented 
to superior accomplishment, something of a 
perfectionist ——” 

“That’s Judd all right.” 

“The pressure builds up, something has to 
give. I’ve asked at least 400 under-50 cor- 
onaries—what do you want out of life? And 
I’ve yet to get a specific answer.” 

“Sounds like our district manager in Chi- 
cago,”’ Crouch said. 

“The man who gets hit with an early cor- 
onary, Mr. Crouch, isn’t the man who knows 
what he wants out of life and has been frus- 
trated in getting it. That man may wind up 
with an ulcer, but rarely with a heart attack. 
Your typical coronary is what you might call 
a ‘runner without a goal.’ Oh, he got some- 
where—money, status, material possessions. 
In his twenties it was easy. He ran as natur- 
ally as an exuberant young animal. In his 
thirties the going got a little heavier. And 
then he hits the forties. He’s getting tired 
now, but he has to keep on running. If he ever 
had a goal, he’s lost sight of it. He runs like a 
man in a nightmare, driven by a neurotic com- 
pulsion that he can no longer control.’’ He 
caught his breath. ““That’s what we call the 
‘pre-coronary syndrome’ —and a coronary oc- 
clusion is a logical consequence.” 

Crouch sighed. “Anyway, what caused 
Judd’s heart attack is no longer the question.”’ 

“Oh, but it is!’ Aaron Kharr caught him 
up. “Mr. Wilder has to see how self-destruc- 
tive his behavior has been. He has to change 
his way of life. If he doesn’t, another attack 
is almost inevitable. But he mustn't be so 
frightened that he loses his ability to function. 
It’s a narrow line. You have to know a lot 
about the man you’re dealing with.” 

“What do you want to’ know?” Crouch 
asked. “He was born in Iowa, I think; father 
ran a newspaper. When he was a schoolboy he 
put on some kind of a pageant, and a big mag- 
azine wrote him up. Colfax College offered 
him a scholarship. They go in a lot for the- 
atrical stuff.’’ 

“Then the theater was Mr. Wilder’s orig- 
inal interest ?”’ Aaron Kharr was recalling the 
many frustrated playwrights he had turned 
up in his Berringer Institute study of ad- 
vertising men. 


“The important question is: 
How does Mr. Wilder get along 
with his wife?” 


usiness isn't so different,’’ Crouch ob- 
jected. ““This convention he puts on for us 
every year is better than most Broadway 
shows.” 

‘“‘And there’s one coming up very shortly, I 
understand.” 

Crouch started. ‘“‘He’s not worrying about 
that, is he?” 

‘“‘When I first saw him, he was insisting that 
he had to get out of here by noon today— 
some big meeting on the convention.” 

“Tell him to forget the convention. We'll 
just postpone it until he gets back on his feet. 
That ought to relieve his mind.” 


_ Kharr reached for a notepad. “Al 
let’s go on from college. He’s 44 now, 
1920. He must have graduated about tk 
war broke out. Know anything about 
service record?” 4 

“Well, he was in the motion-picture e 
it, I know that. Directing training film | 
was Overseas quite a while, in India.” | 

“And he came with you when?” 

“August, ’52,” Crouch said. | 

“Assuming that he got out of service in 
or early ’46,” he calculated, “that | . 
roughly seven years before he came to w 
for you. What had he been doing?” 

“Movies, radio, television, stage show: 
don’t know what all he’d been in.” — | 

“But you hired him as an advertising mai 

“That’s what I thought he was,” Cro 


chuckled. “I didn’t find out until after 
. 









































that he’d only been with this advertis 
agency for a year. Maybe I ought to tel 
how I came to hire him? Everything I hac 
the world was riding on being able to se 
quality piece of tufted carpet. Some of 
mills had gone to rayon, and they were flo 
ing the market with junk —— i 
“Tt was advertising that finally pu 
over,’’ Kharr suggested, trying to ni 
along. 
“I’m getting to Judd,” Crouch f omis 
“I’d always been a wool man—still am—} 
one of the chemical companies had been ai 
us to try a new synthetic. We’d madea cou 
of test runs, and they wanted some phoi 
That’s how Judd happened to come dowr 
New Ulster. The minute he saw that tu 
machine, he was like a kid with a new f 
Had to see everything himself. 
“So I invited him home to dinner, 2 
starts firing questions at me. What v 
merchandising program? Why hadn’t 
this? Why hadn’t we done that? He k a 
squirming. I’d always been a ro t 
man—lI’d left the selling side to my 
manager ——”’ 
“So you hired him? And he’s done a 
j job?” 
“That’s what I was thinking about all) 
way up here,”’ Crouch said with a sigh, § “ 
whole merchandising plan, our fre neh 
setup—that’s what really got us off 
ground, Judd figuring out how to tie up’ h 
big contract accounts. The convention, | 
regional meetings, the contractor seminaty 
it’s been one thing after another. The trai 
course we’re using for our salesmen—thi 
Judd’s. Our employee relations program: 
worked that out.” 
To Kharr, this was a clear-cut case of st 
induced heart attack—he had rarely hear 
a life history that so perfectly anticipates 
pre-coronary syndrome. But there was st 
great deal that he had to know before he co 
be reasonably sure that rehabilitation ' 
possible. © 
“How does Mr. Wilder get along with 
wife?” - 
“T guess you know,” Crouch said wi 
grimace. “She’s off to Europe. Never h 
been able to figure that woman out.” _ 
“How long have they been married?” 
“Oh, it goes back—they’ve got a boy | V 
must be 21, 22.” :| 
“A wartime marriage, perhaps?” | 
‘Maybe so,”’ Crouch said, as if accep! 
an excuse. “Kay’s an odd one, all f 
Raised by an aunt who spends most of 
time in Europe.” a 
“Is that the reason for Mrs. Wilder's 
abroad—to see her aunt?” 
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waS more this boy of theirs, 
zy to some university in Paris.” 

ped to a rough grumble. “If 

as interested in helping Judd as 

osting that boy ——’ 

k I understand,” Kharr said, not at 

n that he did. 


drove up to his company’s adminis- 
building, Matt Crouch saw Roger 
ome out through the revolving door. 
, catching Stark’s attention, irked as 
s was by the icy quality of the vice 
"s response. Matt Crouch downed 
inctive dislike by recalling what Elbert 
s investment counselor, had said when 
mmended employing Stark as Vice 
for Administration. ‘“‘He’s a cool 
ter, but you'll like him for what he 


pe to get the financial help that Crouch 
jet had needed. Finance, as Matt Crouch 

y admitted, had never been his long 
ough he had the mill on three shifts, 
backlog of orders was growing larger, 
had suddenly gone dry. 
be brutal about it,’ Coe had said, 
nothing more suspect these days than 
y president who is product-minded 
profit-minded.”’ 
too surprisingly, Elbert Coe had a 
ng, profit-minded executive in mind. 
s how Roger Stark had come to 
Carpet. The title that Stark had 
ven, at Elbert Coe’s suggestion— Vice 
for Administration—had been un- 
ely broad in scope. Matt Crouch had 
ant to make Roger Stark his No. 2 
that was what Stark had become. 
had nibbled away control of the com- 
What the new computer did not de- 

Stark-written operations manual did. 
ow, as the Vice President for Administra- 
down to the car window, Matt 
had a chilly visualization of what the 
Carpet Company would become with 
tark as its president. 
are the report proofs,”’ he said curtly. 
e you'll want to check them.”’ 
ally,’ Stark said. 
been up to the hospital. Judd is going 
ull through all right.” 
did,’”’ Stark said, his tone flat. “I 
Talbott to see where we stand on the 


did, huh?’ Crouch said, bristling. 
onvention’s canceled.”’ 

iceled ?”’ 

poned,”’ Crouch conceded. 

rk eyed him coolly. ‘I’m sure that’s not 
ai decision.” 

Thenever Judd Wilder opened his eyes, the 
3¢ with the frozen wax-works smile would 
king at him. Now a new face was com- 
into focus... Dr. Kharr! 

Ww are you feeling now ?” 

All right,” Judd said, blinking. 
been asleep.” 

300d! You have nothing else to do.”’ 

The hell I haven’t.”’ 

~ Kharr was smiling. “If you're still 
about that convention, forget it. 


““T guess 


d with Pe icive objection, _ 
at’s what Mr. Crouch told me to tell 
- Kharr was saying. “Postponed un- 


“Back on my feet,” he whispered to him- 
self... he had to get out of here. 

His second night at County Memorial Hos- 
pital ended with a sudden awakening. There 
was no one else in the room... Why had they 
left him alone? It hadn't been ‘his heart . 
they'd been wrong .. . they knew it now... he 
had to get up . . . get dressed . . . the con- 
vention ... 





the mirrored face of the half-opened bath- 


room door, the reflected upsweep of a white 


skirt, exposing a bare thigh, quick fingers 
darting down to a garter fastening—a power- 
ful stimulant to which he could not respond. 

There was no longer a feeling of fear, only 
the slow acceptance of total fatigue, instantly 
reminiscent ... that last morning . . . watch- 
ing her in the mirror. . . 

He had never known who she was—she had 
neither asked his name nor volunteered her 
own—and that anonymity had afterward 
helped him to survive a period of madness 
beyond comprehension. For 11 days he had 
been out in the Everglades, filming the loca- 
tion sequence of Jungle Survival, the Air Force 
picture that Huck Joyce had given him, his 
first assignment as a unit director. When they 
had finished shooting, the crew had been 
taken into Miami for a three-day leave. A 
Medical Corps major had wangled an invita- 
tion to a party aboard some millionaire’s 
yacht, and persuaded Judd to come along. 

In the mail forwarded from the studio in 
Astoria, Queens, there had been a note from 
Kay Cannon, telling him that she had taken a 
job in New York, giving him a telephone 
number to call. Before leaving his Miami ho- 
tel that night he answered her letter, prom- 
ising that he would call her as soon as he got 
back, filling out the page by telling her that 
he was about to attend a party on a yacht, 
wondering after he had mailed the letter if he 
had not sounded too naively impressed. 

When he and the major boarded the yacht, 
he found himself sucked into a mass of gold- 
braided uniforms and multi-colored chiffon, 
and a roar of straining voices, punctuated 
with screeching laughter and the crash of 
breaking glass. Judd was outranked by every 
officer present, and the only girls he saw near 
his own age were more frightening than at- 
tractive. 

He had one highball, and fled to the deck. 
As his eyes grew accustomed to the darkness, 
he saw a feminine figure standing against the 
rail, long-cloaked, a filmy scarf on gold- 
glinting hair. She said with a throaty little 
laugh, “‘I’d almost given you up,” and held up 
a cigarette for him to light. In the glow of the 
flame her eyes were dancing. “Can you handle 
a right-hand drive?” 

There was an English-made Daimler on the 
dock, and he was so preoccupied with its 
strangeness that he was unaware of where her 
turn-right and turn-left directions were taking 
him. ‘Turn in here,’ she finally said, and 
when he brought the car to a stop they were 
in a high-walled courtyard. Then she was in 
his arms. 

On Monday morning she sent him back to 
his hotel in her Daimler, chauffeur-driven 
now. “Forget me,’”’ she had said, and he 
nodded quick acquiescence. He had to either 
forget her and everything that had happened 


is eyes caught a flash of movement in 


or be forever degraded by the orgiastic mad- 
ness with which he had allowed himself to be 
overwhelmed. 

There was a telegram from Huck waiting 
at the hotel desk, approving the rushes, can- 
celing any need for a return to the Ever- 
glades for retakes. The crew were all in the 
coffee shop, waiting for the news, yet he had 
delayed facing them, going first to his room, 
scrubbing himself from head to foot, wearing 
dark glasses when he came down, conscious of 
being younger than any man in the crew—he 
was only 22. 

On the plane going north, he slowly recov- 
ered from his sickening awareness of a revolt- 
ing second self. Nevertheless, back in New 
York, he had waited until the end of the week 
before he called Kay Cannon. She had tickets 
for a new play, and afterward they had talked 
for a long time. In the taxicab on their way 
back to her apartment, Kay had impulsively 
kissed him, something that she had never 
done before, and he had responded too ea- 
gerly. Instantly, she had fended him off. 

One month and four days later they were 
married, time compressed by his orders to 
leave for the India-Burma Theater to film the 
story of the air-lift operation over the Hump. 
The wedding ceremony was in Philadelphia, 
in Miss Jessica’s Walnut Street drawing room, 
everything arranged by Kay during those 
madhouse days when he had been driving to 
assemble the personnel and equipment for the 
India unit. 

On their wedding night at Buck Hill Falls 
his fear of appearing too knowing had quickly 
disappeared in an accepted normality that 
was utterly satisfying. By the second day they 
were living a married life. And by the time he 
got out of the service in December, 1945, Mi- 
ami was forgotten. 

The vividness with which it had been resur- 
rected this morning by that glimpsed view in 
the bathroom-door mirror was strangely 
alarming; he felt asif some terribly emasculat- 
ing accident had made him an impotent old 
man. And the young nurse who came out of 
the bathroom made him seem all the older. 

“How long have you been awake ?”’ she de- 
manded, wide-eyed with an adolescent’s earn- 
est concern. 

“Oh, a long time,” he said, teasing. 

“Oh, but you haven’t,”’ she exclaimed. ‘‘It’s 
only been four minutes since ——’ She broke 
off with a laugh. ‘‘You’re feeling better, aren’t 


you? I could tell it by the way you were sleep- : 


ing. You don’t remember Mrs. Cope leaving, 
do you? She’s your three-to-eleven nurse, 
Mrs. Cope.”’ 

“TI know her name,” he said. ‘“‘And you’re 
Miss ——”’ 

“T’m Mrs. Welch,” she supplied, the 
emphasis sharply correcting. 

“IT know,” he said. “I remember.’’ But 
what he knew was that all of the kids who 
were getting married lately seemed unbeliev- 
ably young, and what he remembered was 
that he was an old man now. 


Stark had planted henchmen 
in sales, finance and production. 
Was advertising next? 


ver the past year, Matt Crouch had 
come to feel that Saturday was the best day 
of the week. Monday through Friday he too 
often felt himself a figurehead. Since Roger 
Stark’s system of coordinated Operating Con- 
trol had been installed, fewer and fewer 
problems were being brought to the pres- 
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ident’s office. Often now he was genuinely 
lonely, hour after hour going by without 
anyone asking to see him. 

On Saturday mornings, however, with the 
general offices officially closed, he could in- 
dulge himself. During the forenoon most of 
the key men would spend a quiet hour or two 
at their desks, and, by leaving the door of his 
office open, he could stop them as they went 
past, calling them in for a little session, pro- 
tected from intrusion by Roger Stark’s cus- 
tom of leaving New Ulster on Friday evening 
for a Main Line weekend. 





ut this morning, as he headed his car 
into the presidential parking space, he saw 
that Stark’s black sedan was already in the 
No. 2 spot And there was a car in every front- 
row parking space except Judd Wilder’s. Ob- 
viously, Stark was up to something. 

As Crouch stepped off the elevator, he saw 
shadowy figures through the translucent glass 
door of Stark’s office. There were three of 
them, identification supplied by the parked 
cars—Kelsey, Campbell and Locke. Stark 
had called a secret rump meeting of the 
executive committee. 

Stomping into his office, Crouch demanded 
of his secretary, ““What’s going on in there?”’ 

“T don’t know,”’ she said. ‘““Mr. Stark came 
in a while ago for some of the old convention 
files. He said they’d probably want to see you 
a little later.”’ 

“Tell him I’m ready!’ he said, jut-jawed. 

But experience warned him against under- 
rating an opponent who had slyly packed the 
executive committee with his own men. All of 
them—Kelsey, Campbell and Locke—owed 
their vice presidencies to Stark. 

Admittedly, there had been a need to ex- 
pand Matt Crouch’s simple executive organ- 
ization. What was needed, Stark had said, 
was a modern accounting system, and Miles 
Campbell had been brought in to set it up. 
Giving him the title of Comptroller had been 
necessary, Stark had said, to get the caliber 
of man that was needed. And it had seemed 
logical that the Comptroller report directly 
to the Vice President for Administration. 

Matt Crouch had not realized how much of 
Fred Hanford’s responsibility as Treasurer 
was being absorbed by the Comptroller until 
Fred unexpectedly retired, saying only that 
his doctor had advised him to move to a drier 
climate. Stark promptly suggested that Miles 
Campbell step into the breech with a new 
title, Vice President for Finance. 

That was when Stark had started applying 
computer control to the mill operation. 
George Wilson had not been as quietly ac- 
quiescent as Fred Hanford. In an unpleasant 
session one Saturday morning, George had 
shouted at Crouch that “Stark is going to 
wreck everything—it’s going to be cut-a- 
penny here, cut-a-penny there, and we’ll wind 
up making the same junk everyone else is 
turning out.” 

Roger Stark had seemed to be pouring oil 
on the raging sea by suggesting that some of 
the control function of the Comptroller’s Cost 
Section be transferred to a new Assistant 
General Superintendent. Norman Kelsey had 
been brought in for that job, picked by 
George Wilson himself out of several appli- 
cants. Then, through a slip, George discov- 
ered that Norman had been planted on him 
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by Stark. The problem was horribly resolved 
when George was killed by a stroke. Norman 
Kelsey was made Vice President for Pro- 
duction. 

Next to go was Jim McIntyre, the sales 
manager. Without McIntyre, Crouch Carpet 
could not have survived its infancy, but like 
many great salesmen he lacked administra- 
tive ability. When Roger Stark suggested that 
Warren Locke, the credit manager, be made 
Assistant Sales Manager to relieve Mac of all 
office operations, Matt Crouch had approved. 

Now it was Warren Locke who adminis- 
tered prices, realigned territories, and estab- 
lished sales quotas. After Mac’s sudden death, 
Stark had suggested that Warren be made 
General Sales Manager, and Matt Crouch 
agreed. When they had called in Locke to tell 
him the news, it was to Stark that he ex- 
pressed his gratitude, saying, “If it hadn’t 
been for you, Roger, this would never have 
happened.” It was then that Matt Crouch 
realized that Stark had pulled off another 
slick maneuver, getting his own man in Sales 
just as he had done in Finance and Produc- 
tion. A few months later he blocked Stark’s 
move to give Locke the title of Vice President 
for Marketing. If anyone was to have that ti- 
tle, he had decreed, it should be Judd Wilder. 

Crouch stabbed a buzzer button for his 
secretary. She opened the door to ask, “Are 
you ready for them?” and stepped back to 
clear the doorway for the vice presidential 
parade. They came in single. file, first Locke, 
then Kelsey, then Campbell—deferentialiy 
turning back to the door for Stark, who made 
himself seem a crown prince being escorted to 
the throne. Matt Crouch felt a peculiar alone- 
ness as he looked at them; there wasn’t a real 
carpet man in the bunch, not one. Warren 
Locke broke the silence. ““Mr. Crouch, any 
new word this morning on Judd ?”’ 

“IT talked to his doctor,” Crouch said. 
“Judd had had a very good night.” 

But they were not really interested in what 
he was saying, only in Roger Stark’s reaction 
to it. Again there was silence. This time it was 
Campbell who stepped into the breach. 

“But I suppose, sir, that it will be some 
time before he’s fully recovered.” 

“Oh, a couple of months and he’ll be back 
on the job as good as new,” Crouch replied, 
aware that this talk about Judd was no more 
than an opening gambit. 

Obviously uncomfortable, Locke said, ‘“Two 
months—that does give us something of a 
problem about the convention.” He swallowed 
hard, looking to Stark for support. 


“We must weigh the impression 
that would be created if we were 
to cancel the convention.” 


tark remained silent, until Matt Crouch 
blasted him out of it with a demanding, 
“Didn’t you tell them we’re going to post- 
pone the convention ?”’ 

Purse-lipped, adjusting his metal-rimmed 
spectacles, Stark said, ‘“‘We’ve been exploring 
the alternate possibilities.” 

“What do you mean—alternate possibil- 
ities? If you’ve got another Judd Wilder up 
your sleeve, let’s hear about him.”’ 

Stark said quietly, ‘“We all share your high 
regard for Judd, Mr. Crouch. But is it really 
your firm judgment, sir, that it’s impossible 
to stage a convention without him?” 

“How can we?” 

“Other companies do.”’ 

“Not the way we do it. There’s nothing 


_we’d give, I’m afraid, would be that Crouc 


to listen to their ideas.”’ 


_ Judd to—please don’t misunderstand me, ! 


like a Crouch Carpet conventi 
would happen if we put on some k 
half-baked affair?” 
“Quite so,” Stark agreed, aggra 
composed. “‘But must we not also weig! 
impression that would be created if we V 
to cancel it?” 
“T didn’t say cancel—I said postpone, e. 
Stark was undeterred. ‘The impress 








































Carpet is a company so organizationally wi 
that the loss of one man cripples us.” 
Matt Crouch felt himself caught off-guar 
by a low blow. “‘All right, what would you da 
Have the convention put on by this assis: 
of Judd’s—whatever his name is?” . 
“Talbott,’’ Locke supplied. ‘Allen Tal 
bott.” 
Matt Crouch wheeled on Locke. “ 
do what Judd’s done ?”’ : 
“Well, not in the same way, of course, 
Locke said uneasily. ““What I mean is— . 
all of our boys like Allen. He’s always wi . 
“Understandable enough,” Stark eno 
aged him. 1 
‘“‘We were talking about this only a coup 
of days ago,”” Locke went on, ‘‘wonderir 
there was some way this year we could € 


Crouch; I’m not saying anything against Juc 
he’s put on some wonderful conventions — 
“But he doesn’t soft-soap you enough- 
that what you’re saying?” a 
Stark stepped in to take Locke off the h 00] 
“T think Warren’s point here, Mr. Crouch, | 
that it’s a matter of morale, of what you —— 
The president cut him off with an a 
gesture, chopping his hand at Kelsey. “Whi 
about you, Norman? You boys in Product ctio 
all stewed up because Judd’s been writin 
your speeches ?”’ 
“No, I wouldn’t say that,” Kelsey § sai 
“But still—Judd isn’t the easiest man in th 
world to work with.” me 
“Neither am I!’ Matt Crouch explode 
“And if I were, there’d never have been| 
Crouch Carpet Company.” oe 
Their silence was an accusation that he! a 
lost his temper. Matt Crouch looked fre 
face to face, seeing their obeisance to Stark é 
a measure of what small men they really wer) 
so quick to forget all that Judd had done f 
them, so full of petty resentments. They tr 
sented Judd because he had something the 
didn’t have. Ideas! And that’s what buil 
company, kept a company growing. W rh 
couldn’t they see that ? Business wasn’t a po) 
ularity contest. You had to get in there a in 
fight. That’s all Judd had done... The ci . 
of expressionless faces hemmed him i in, co 
ing closer and closer, the wolf pack closin ng gi 
on its old leader. Matt Crouch took a dé ee} 
mind-cooling breath. 
“All right,” he said. ““Go ahead. See wh. 
you can work out.” 
They were all on their feet, up to ai 1 
their victory before it could be snatched awa 
“Just a minute,” Crouch stopped Stark < 
the door. “This is only temporary, ye 
understand; just until Judd gets back.” 
“Of course,” Stark said blandly. “If Jud 
comes back the same man he was before— 
decision is ever irreversible.’’ Quickly | % 
switched to, “About the stockholders’ Tr 
port=+with a news release for the Wednesdé 
papers, the stock may hit 40 by the end of t 
week. It might be a good time to consider 
secondary offering of some of your shares. | 
fact, Elbert Coe mentioned it only yesterdé y 
, 
y | 


an, 
on 










































‘men had gone, Matt Crouch’s 
out for a pencil and scratch pad. 
y was right. Maybe he ought to 
If he cashed in his stock now . 

as if it were a surreptitious act, he 
lied 167,300 by 40, then hurriedly tore 
sheet and crumpled it in his hand. But 


dd Wilder felt no urge to get out of bed. 
times, experimentally, he had taken a 


1 ee and survived it. ‘The only 
to tranquillity was Miss Harsch—and 
was bearing down upon him with an 
id of flowers. 

y, aren’t they?” she burbled. “Now 
oing to play our little game.”’ She was 
up a white card with a teasing ges- 
Now what dear friend do you suppose 
s these lovely, ae flowers?” 


moger Stark’s sudden appearance as 
President for Administration had cli- 
month of wild stories that the 
p was in financial difficulty. 
During Stark’s second week on the job, he 
4 asked Judd to have lunch with him, a 
sparent attempt at camaraderie. That 

on had been so chilling an experience 
t Judd had gone back to his office and dug 
i Tecent letter from a Manhattan execu- 
placement agency. The letter asked 
he would be interested in a position 
ertising and promotion manager for a 
y that, although unnamed, was al- 
ertainly General Carpet Corporation. 
ade a telephone call, and his guess 
General Carpet proved correct. His 
ect contact had been a luncheon meet- 
th the president, Harrison Horter, at 
nnacle Club in New York. Horter, a 
ionolith of a man, as unresponsive as 
was flanked by two replicas of Roger 
They did the talking, each in turn 
ing Judd with questions, until he had 
y that he could not, in good conscience, 
l any information about the operations 
rouch Carpet. By then he had decided 
he would not take the job even if it were 
ed. He had told no one about the meet- 
—not even Kay—and he had never known 
» had seen him at the Pinnacle Club; but 
id had somehow got back to Mr. Crouch. 
’ next day he had been called to the pres- 
nt’s office and accused of consorting with 
“petitors. Judd resorted to a defense that 
light in Roger Stark’s name. Mr. Crouch 
| got the idea, apparently as a shocking 
plation, that everyone thought that he was 
‘icating i in Stark’s favor. Judd had rarely 
1 him so upset, his anger diverted from 
/Pinnacle Club luncheon to Roger Stark, 
‘inating in a desk-pounding pronounce- 
i rt that Stark had nothing to do with ad- 
‘ising and promotion, and he’d better not 
is nose in where it didn’t belong. 

“fey days later, Judd received a surprising 
ft from Harrison Horter, suggesting a 
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meeting — “with a view to finalizing our inter- 
esting conversation last week at the Pinnacle 
Club.” He had replied that he was no longer 
interested. Nevertheless, Stark’s continued 
presence had remained a sensed threat. It was 
no surprise that Stark had sent him flowers— 
it was automatic. 


Driven by the racing clock, Aaron Kharr 
headed back to his office, and a meeting with 
Dr. Raggi. He asked Raggi for his impression 
of Wilder. 

“Perhaps, sir, if we were to wait a few 
days —— 

“There’s no time to wait. These first days 
are crucial. This isn’t psychoanalysis, Dr. 
Raggi, we've got to know our man, without 
wasting time.” 

With an angry sigh, he picked up the long 
sheets of yellow paper on which, working un- 
til almost midnight, he had constructed a bio- 
graphical outline of Judd Wilder’s life. Against 
marginal numbers from 1920 to 1965, indicat- 
ing every year of the patient’s life, he had set 
down everything that he had learned from 
his talk with Matthew R. Crouch, and from 
the company’s file folder. 

“I don’t suppose you got anywhere trying 
to talk to him about his wartime experience 
in India.” 

“He was not very responsive,” Dr. Raggi 
said. “But it was my feeling that he did not 
wish to think about it.”’ 

Aaron Kharr searched the pages of his out- 
line. Wilder had left for India shortly after he 
had been married on March 11, 1943. Except 
for the entry that a son had been born in 
December ’43, there were no more notes until 
his discharge from service in December °45. 
Last night that blank gap had not concerned 
Dr. Kharr; but now there was the prompting 
memory of one of the case studies at Ber- 
ringer. In that instance, a wartime marriage, 
followed by a long separation and a child born 
while the man had been overseas, had been the 
beginning of a stress-producing marriage. In 
that case, too, the man had been reluctant to 
talk about his military service. “It may be 
that there’s some unpleasant association with 
India—or perhaps with something that hap- 
pened while he was away.” 

“T do not think it was India alone that he 
did not wish to recall,’ Raggi said firmly. “I 
felt, sir, that he does not wish to think about 
anything. All he wants ———’”’ 

“All he wants is what?” 

“T am afraid, sir, that what he is wanting is 
to be left alone—not thinking, not talking, 
just left alone.” 

If Raggi was right, the case was almost 
hopeless. Dr. Kharr had studied many cases 
of coronary victims who had simply pulled 
back from life as a mortally wounded animal 
retires from the arena. 


Kay wondered guiltily 
what it would be like 
to be suddenly free. 


ay Wilder was returning to her cabin 
when she saw a woman in a Givenchy coat 
standing in the doorway. A dozen times, pass- 
ing her on deck—for some reason they always 
seemed to be meeting—Kay had been tempted 
to speak, encouraged by slight smiles of rec- 
ognition. Now the woman was at her side. A 
low-pitched voice asked, “Are you by any 
chance the sort of person who might think 
midafternoon an appropriate time for a 


. drink?” 


“‘Well—yes,” Kay said, “I’m precisely that 
sort of person.” 

She took a quickly offered hand and an in- 
troductory, “I’m Chris Kemble.” 

“Kay Wilder.” 


‘here was a bowl of ice ready and waiting 
in the cabin, a tray of bottles and glasses. 
Chris Kemble said, ‘Scotch?’ 

“A light one,” Kay said, measuring her 
hostess as she turned away to make the drinks, 
trying to guess what her background might 
be. Her beautifully cut suit and her Ferra- 
gamo shoes bespoke a showcase newness, the 
same impression that Kay had gathered from 
the Givenchy coat. Everything in sight looked 
as new as if she were a bride on honeymoon. 

“To a better tomorrow,” Mrs. Kemble 
said, handing Kay her drink. 

“Tomorrow,” Kay responded, drinking 
sparely. 

““You’re from Pennsylvania?” 

“Yes. And you’re New York?” 

“Actually, it was Connecticut. More re- 
cently Reno.” 

“Oh, really,’’ Kay said blankly, wondering 
why she had not guessed. 

“Until seven days ago, just about now’ — 
Chris Kemble glanced at her watch—“‘I was 
the consort of the reigning king of Madison 
Avenue, the wife of the fabulously successful 
James Stuart Kemble.’ Her voice collapsed 
at a peak of brassy irony. “Don’t tell me 
that you know him ?”’ 

“Not really,” Kay said hurriedly, “I’ve 
heard my husband mention his name, that’s 
all.” 

“Your husband’s in advertising?” Chris 
Kemble asked. “‘I knew it, from the first time 
I saw you. He’s with a company?” 

“Yes.” Kay evaded revelation with a quick 
change of the subject. ““How long were you. 
married ?”’ 

“Twenty-two years.” 

Kay blinked. 

“T was all right until today,’’ Chris said. 
“And then I ran out of courage. I wanted so 
terribly to be free—but free for what? There’s 
an answer. I’m sure there is.” 

“Of course,’’ Kay agreed, sipping her drink, 
wondering guiltily what it would be like to be 
suddenly free. 

“Oh, I should have made the break years 
ago,’ Chris Kemble said. “But you keep hop- 
ing. I even went to a psychiatrist. All I got 
was a lot of lip-licking talk about a Happy sex 
life.’” She injected a bitter little laugh. ““Do 
you know what Jim said when I told him I 
wanted a divorce? He said, ‘Now, now, dear, 
simmer down, this is something that happens 
to all women about your age—we know all 
about it; we just did this market survey for 
Medford Drug—wonderful new product 
they’re bringing out, Menocalm’ ——’”’ 

“Oh, no!” 

“He really did. That’s when I knew that it 
was hopeless.”’ 

“What are your plans now?” 

“Paris first. After that ...’’ She shrugged it 
off. 

““You’ve been abroad before, I’m sure.’ 

“Oh yes. Twice this last year. Kemble In- 
ternational—that’s Jim’s new world to con- 
quer. And you do it according to schedule, of 
course. Nine-o’clock breakfast with branch 
staff—be sure to get all their names right. 
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Ten-ten—visit office; remember to speak to 
all the little people. I thought—well, if the 
agency is the only thing that means anything 
to him, all right, I can’t lick it, I’ll join it. So 
I started going along.”’ 

“But it didn’t work?” 

“It was much too late,’’ Chris said. “But 
I couldn’t make myself accept it. I kept say- 
ing this isn’t the man I married, this isn’t the 
real Jim Kemble. This is an act that he’s put- 
ting on. And for a while it was, I’m sure it 
was. We used to laugh about the three-name 


-business—James Stuart Kemble. But then . 


one night I heard him answer the telephone 
that way. I should have known then that he’d 
never go back to being Jim Kemble,’ 

“And who was Jim Kemble?’’ Kay asked 
with forced lightness. 

“He was a writer. He’d sold stories to big 
magazines. Hehad a contract for his novel...” 
She broke off, catching a quick breath. ‘‘Oh, I 
know I’m not the first woman who fell in love 
with one man and woke up married to some- 
one else. But it’s so unfair! Do you know the 
kind of life we’d planned?” 

“T can guess,’ Kay said, hoping that she 
wasn’t betraying herself. 

“My son was born during the 
war,” Judd said. “He was two years 
old before I saw him.” 


ying flat on his back, Judd Wilder had 
been no more than half-conscious of Mrs. 
Cope’s presence, knowing that she had taken 
over from Miss Harsch. Watching her now as 
she took out her knitting, he asked what she 
was making. 

“Oh, just a cardigan for one of my sister’s 
girls,’ Mrs. Cope said. ‘““You have a son, 
don’t you, Mr. Wilder?” 

“Yes. He’s in Paris now.” 

The knitting needles were clicking again. 
“How old is he?”’ 

“Twenty-two.” 

“Then he was born during the war.” 

“Yes, when I was overseas. He was two 
years old before I saw him.”’ He often recalled 
that first time he had seen his son, the child’s 
frightened escape to his mother’s arms. Kay 
had pre-empted a parental relationship that, 
by the time he got home, was firmly fixed. 

Rolfe, bright though he was, had never 
been the child prodigy that Kay imagined. It 
had started, of course, with Dr. Loftberry, 
the headmaster at Sedgefield Day, the private 
school where they had sent Rolfe after they 
had moved to Connecticut. The tuition was 
ridiculously high, and he had been certain 
that Loftberry’s pitch about Rolfe being 
unusually gifted was a hard sell to hang on to 
a paying customer. Kay, however, had fallen 
for it completely. 

On her first inspection trip to New Ulster— 
when he had taken the Crouch Carpet job— 
she had spent a whole day at the public 
school, agonizing over the lack of special 
provision for gifted children. To make up for 
the school’s shortcomings, she became Rolfe’s 
tutor. 

Judd had hoped the apron strings might 
loosen when his son got away to college, a 
belief encouraged when Rolfe chose Colfax, 
his father’s alma mater. But Kay had thrown 
herself into a new campaign to keep her son 
dependent. When they went up for Home- 
coming Day, she snagged an appointment as 
a member of the committee in charge of re- 
decorating Hanscomb Hall. Thereafter, she 
had an excuse to drive up to Colfax at least 
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once a week. Once, rummaging around for an’ 


old briefcase, he stumbled on her cache of 
books, duplicate copies of every text that 
Rolfe was using. 

Judd Wilder’s one major victory had been 
scored in Rolfe’s junior year. The. Professor 
of Marketing in Colfax’s School of Business 
had asked him to lecture on the use of 
theatrical techniques in modern merchandis- 
ing. The lecture had been enthusiastically 
received, and a few weeks later he received 


notice that he had been selected as that year’s - 


recipient of the Hopkins Award. 
Rolfe was clearly impressed. Judd Wilder 


- thought of asking him if he would like a sum- 


mer job with Crouch Carpet. Before he could 
broach the subject, however, Kay had an 
opening for Rolfe on an archaeological ex- 
pedition that was setting out to dig for traces 
of pre-Columbian Norse settlement on the 
Maine coast. By happy coincidence, she an- 
nounced, one of her distant relatives, Julia 
Lancey, had invited them to spend July and 
August at the Lancey cottage at Northeast 
Harbor. Judd could fly up for weekends and 
his vacation, she said. But weekends had been 
out of the question, and his vacation had been 
cut short by a price war. 

Unexpectedly, Kay had come home from 
Northeast Harbor a week before Labor Day, 
alone. Something had gone wrong, evidenced 
by a sour expression on her face, and even 
more strangely by the way that she had 
thrown herself into his arms, demanding 
affection. 

Afterward, he learned that Rolfe had 
spent only two weekends at Northeast Har- 
bor, both times with a crowd of friends 
that he had brought along, and that he had 
deserted Kay on the trip home in order to 
visit Syracuse with a girl he had met on the 
dig—“‘some grubby little thing in a tight 
sweater and stretch pants.”’ 

When Kay suggested that she ought to go 
to Paris for Miss Jessica’s birthday, he as- 
sumed it was a blind. There must have been a 
letter from Rolfe that she had not told him 
about, a climax of the breaking away that had 
begun in Maine. 

‘“‘What’s your son studying?’ Mrs. Cope 
asked. “‘What’s he going to be?”’ 

“He’s majoring in something they call 
history of science,’ Judd replied. “It’s phi- 
losophy, really—the philosophic background 
that brought on the scientific age.” 

“I suppose he’ll teach then,’’ Mrs. Cope 
said. ““That’s what happens to most of 
them—the smart ones, I mean, the ones that 
don’t seem to fit into anything else. . . . Oh! 
Good evening, Doctor!” 

Kharr said that he had only stopped in to 
say hello. His smile, a shade too firmly fixed, 
was the expression of a man for whom easy 
camaraderie had always been difficult. “I 
understand, Mr. Wilder, that you were 
around my old stamping ground during the 
war.” 

““Where’s that ?”’ 

“Astoria. I heard you were in the motion- 
picture end of the Signal Corps. I grew up 
near the studio.” 

“Yes, I was there for a while,” Judd said. 

“It must have been a great experience,” 
Dr. Kharr said. 

“Yes, they’d let us graduate early, all.of us 
who went into service,”” Judd said, remember- 
ing those weeks after Pearl Harbor. 

He had been working for WMBG, that last 
year at Colfax. Then he read in Variety that 
the Signal Corps was recruiting Hollywood 


Joyce, winner of two Academy Aw; 






















































personnel to produce training fi 
the directors mentioned was Nor: 


all-star wives, and the hero of en 
magazine tales. Judd had met him at | 
Miss Jessica’s Sunday salons. Now he 
Joyce a letter, making it sound as PS p 
he dared. 

A week or so later he had receive 
plication blank from the Signal Corps, 
bought a bus ticket to Washington, where 
ran into Ronnie Chadreau, one of the bact 
lors who, as a loyal courtier of Nellie Pot; 
Tyler, had been a hanger-on at the Orange ger 
Judd had spent the previous summer there 
an assistant director under Nicholas K 
dansky. As a newly commissioned maj 
Ronnie was recruiting people with experier 
in the theater. To Judd’s astonishme 
Ronnie greeted him with twittering delig) 
proclaiming to everyone within earshot tt 
here was the young genius who had actua 
directed the Orangerie productions for 
Nicholas Kodansky, the old faker, a bé 
given public credit. 

Nellie Potter Tyler had not only provi ic 
the funds that had built the Works! ksh 
Theater at Colfax College, but also, as 2 
relenting theater buff, she supported i 

a 





Orangerie. The name derived from its. c 
ters, the great glassed wing built onto 
Tyler mansion. After her husband’s Po 
Mrs. Tyler had converted it to a su 
theater. 

After Judd’s direction of Tamerlane 
College Workshop, he had been “tfene 
summer job as an assistant director at 
Orangerie. He accepted because it mean 
chance to work under Kodansky, origi 1a 
of the Kodansky Approach, and the cu 
idol of avant-garde drama critics. 

In his first week he had discovered t 
Kodansky’s talent was almost totally. vel i 
His directions to actors were madly 1 inco 
ent, his conception of a scene unrelated t to 
reality of performance. At the poi nt 
crisis—this had happened on Judd’s seo 
day—Kodansky would wave his han 
regal gesture, utter a lightly im 
“Carry on, my good fellow,’ and vanis. 
the stage. Judd quickly became the real di 
tor of the Orangerie. But the credit wasn 
his, always’ Kodansky’s. Until that da . 
Washington, when he had run into Rot 
Chadreau, he had never known that any 
else was aware of what a phony Ni hi 
Kodansky really was—anyone, that is, oxi 
Kay Cannon. 


tl 


he first time he had noticed Ka 
been on the first walk-through day for the 
angerie’s second production. Kodansky 
disappeared after a particularly incohe 
interpretation of the play’s significance, 
Judd had only started to get the rehez 
going again when he saw this girl standin 
the wings. Obviously she knew what 
going on, and, fearing that she might cR 
trouble, he had decided to exclude all vis 
from rehearsal. 

Kay Cannon had proved unexcluag 
She was serving that summer as a secretal 
Nellie Potter Tyler, and she kept asking 
what he planned to do after he got o 
Colfax. He had by then seen enough of 
Potter Tyler to (continued on page 
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THE HURRICANE YEARS continued 


know that he wanted no future entangle- 
ments with rich society women, young 
or old. As soon as the curtain was down 
on the last performance of the season, he 
caught the bus to Millburgh, returning 
to Colfax College and his waiting job at 
WMBG. Two days later, he received a 
note from Kay, wishing him luck in 
“what I am certain will be a brilliant 
career in the theater.”” He saw no need 
for a reply. 

A few days later there 
was another note, not 
from Kay but obviously 
prompted by her. 


Dear Mr. Wilder: 

As I’m sure you must 
know, Maxwell Anderson’s 
new play is opening its 
Philadelphia tryout next 
week. Mr. Anderson and 
some of the people in the 
cast are stopping by for 
tea on Sunday about five. 
Would you come too? 

JESSICA CANNON 


He didn’t want to 
waste a Sunday after- 
noon and evening on a 
society tea party, let 
alone spend $2.47 on bus 
fare to Philadelphia. Ac- 
cording to Orangerie 
gossip, Jessica Cannon, 
Kay’s aunt, was a batty 
old dame who was try- 
ing to carry on in Phila- 
delphia the kind of salon 
for which she had Been 
famous in Paris, before 
the German occupation. 
But he had to go; after 
graduation he would 
need Broadway contacts. 

In Philadelphia ev- 
eryone treated him as if 
he belonged. He had an 
intimate talk with Max- 
well Anderson about the 
tryout of his play; and 
all the members of the 
cast, after they found 
out that he had been 
Kodansky’s first assist- 
ant, gave him a reassur- 
ing sense of acceptance. 


Wren a second invi- 


tation had come from 
Miss Jessica, he ac- 
cepted without question. 
And then there had been 
a third and a fourth. It 
was on that fourth Sun- 
day, the week before 
Pearl Harbor, that he 
had met Norman Joyce, 
the great film director, a 
hulking figure slouched 
into a hideaway corner 
chair, scowling into a 
whiskey glass. All that Judd had man- 
aged, after Kay had introduced him, 
had been a brief exchange about Ko- 
dansky—Huck Joyce knew the score, 
there had been no doubt about that— 
and then a badly fumbled attempt to 
compliment him on his latest picture. 
That was all, really, that supported his 
statement to Ronnie Chadreau that he 
knew Huck Joyce. 

“But my dear fellow,’’ Ronnie had 
exclaimed, “‘if you’re a good enough 
friend of Miss Jessica’s to be invited for 
one of her Sundays, why haven’t you 
asked her to call the colonel? He’s one 
of her oldest friends.’ 


He had taken the next train for Phila- 
delphia, arriving unannounced on the 
doorstep of Miss Jessica’s Walnut Street 
house. Kay answered his ring. Miss 
Jessica, she explained, was in New York, 
but she’d take care of everything her- 
self—and now how about a drink and 
some dinner? 

Somehow he had started talking about 
Iowa and the Centennial pageant, and 
he had been astounded to find out how 
understanding Kay was. Still, when he 
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gave her a quick kiss upon parting, he 
had felt himself a hypocrite, remember- 
ing why he had come. 

But Kay, too, had remembered. 
Within two weeks he had his commission 
in the Signal Corps. 

He spent his last evening with Kay 
in Philadelphia. There had been more 
than a single good-night kiss; only the 
atmosphere of Miss Jessica’s Walnut 


Trying to remember the exact shade 
of a color when yow re buying some- 


thing to match it is hopeless. 
—Poor Woman’s Almanac 





Street town house, reminding him of 
who Kay Cannon was, made him stop 
where he did. 

Dr. Kharr asked now, “‘Had you had 
any previous motion-picture experi- 
ence?” 

“No, but I’d worked in radio, and, 
with my stage experience—it’s -all re- 
lated.” 

“You were doing what—directing?” 

“No, I wasn’t really directing, not at 
Astoria,” he said now. “I was an assistant 
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to Huck Joyce. I don’t suppose the name 
means anything to you—Norman 
Joyce?” 

“I’m afraid not,’ Dr. Kharr said. 
“But being his assistant must have been 
a feather in your cap.” 

“T was only twenty-two when I got 
my own unit,” he said, recalling all the 
fuss when Huck had picked him for the 
Florida assignment. ‘‘I wasn’t twenty- 
three until—I’ll never forget my twenty- 
third birthday. We were hung up in 
Cairo. The DC-3 we were on had blown 
a cylinder head trying to take off 

Dr. Kharr interrupted. ‘“You were on 
your way to India?” 





Judd nodded, struck h 
strangely cool in the doe 
And now, unmistakably 
Kharr asked, “India must }; 
interesting. You were there fq 
right—something over two yea 
“You seem to know a lot a 
What the devil’s this all abo} 
India business. First, it’s this 







































Dr. Kharr’s face redd 
Wilder, if I’m to help yo 
know as 


Ti thought 
heart attac 
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you, Mr, 
there may 
tion betwee 
attack and 
man you 2 
“What is 
session?’ 
manded. “Are 
kind of a heads 
Too late, he 
add a temp eri 
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on his feet, an ( 
for the door, Ju 
have stopped 
he stifled his ir 
cry out in ape 
twisted his hez 
pillow, surprise 
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was standing k 
“Have yo 
been like th 
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lipped disa 
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Jian Wild ld 
made up his 
it would 

Kharr did 
by 10 o’clo 
it was five 


him, not ev 
to turn him 0\ 
other doctor. 

As if she k 
Dr. Kharr 
case, Miss 
again treating 
helpless inva 
ing the break 
into his mouth 
allowing him tt 
head high el 
drink from a g} 
Mr. Wilder, ¢ 
understand—v 
a heart attack!’ 

A click of 
sent his eyes te 
It opened on Dr. Kharr, as 
stiff as the white coat that he 
wearing. Abruptly, he took 
stethoscope and bent over hi 
Judd was about to apologize 
doctor suddenly straightened 
are you so steamed up ab 
Wilder?” 

“I’m not,” he said, struck b 
pression that Dr. Kharr, th 
stethoscope, had been listeni 
secret mind. ‘I’m sorry about 
I didn’t mean to give you thei 
that I didn’t want your help 

“This is your third day, Mr 
Dr. Kharr said. ‘“‘We know nov 


ovis. If you can see why you’ve had 
isirst attack—and will do something 
40) it—you may be able to avoid a 
edi one.” He paused. “The prog- 
sfor a second coronary occlusion in 
nn under fifty is bad, Mr. Wilder, 
pad indeed. If you persist in the 
a suicidal behavior pattern that 
ule followed up to now ——’”’ 
icidal!”’ 

ss—suicidal,”” Dr. Kharr struck 
al “What else can you call behavior 
a/an result only in self-destruction?” 
Jid saw Miss Harsch shrinking back 
dhe window corner, her smile dis- 
ud by an expression of shock. 

“| you want to take a little break, 
igdarsch, go ahead,” Dr. Kharr said 





idy. 
fF, a moment Miss Harsch seemed 
t) comprehend. Then, snatching up 
r urse, she hurried out, stopping at 
»or for a pitying backward glance 
Jid. 

“hat do you think occluded that 
a?” Dr. Kharr asked. ‘‘What 
ged it?” 

““me kind of a clot, I guess.” 

‘es, that’s the popular conception. 
¢ are still a great many people who 
1 of coronary thrombosis as if it were 
sjonym for coronary occlusion. It’s 
tia your case, Mr. Wilder, there was 





] 
} 


| 
' 


nrombosis, no clot.’”’ Dr. Kharr 
» forward on his chair. ‘“How much 
u know about fat metabolism— 
duction of the triglycerides in the 
‘ice of heparin?” 
jwas such a far-out question that 
{grinned broadly. Dr. Kharr’s face 
7 the expression of a humorless man 
diound himself being laughed at. 
‘spent most of my life in research. 
)’t suppose you’ve ever heard of 
»r Hugo Steinfeldt?”’ 
1p.” 
f2 was a great man. It’s only now 
ne’s beginning to get some recog- 
'. His field was psychosomatic 
(ine. Not psychiatric—not mental 
3. Psychosomatic—diseases of the 
that are caused by something going 
tin the interplay between the mind 
he body.” 

inderstand,’’ he said, guessing that 
-harr had not forgotten that head- 
cer crack. 
astrointestinal 
Dr. Kharr went on. ‘“‘As a young 
he’d been in the thick of that bat- 
ying to get the profession to ac- 
ledge their psychosomatic origin. 
y, of course, most doctors do, but 
.. Anyway, by the time I came to 
with him—this was ’53 
»st was heart 


ulcers, for exam- 


his big 


disease. There was 


nothing particularly v 1 hi 


\ IS concept 
that emotional stress was somehow in- 
volved in coronary occiusion. But how? 
What was the physiological linkage? We 


had all sorts of theories, of 


course, but 


we couldn't tie it down, until after I’d 


gone over to the Berringer Institute.’’ 
“So there’s nothing to this low- 
cholesterol diet business I’ve heard 


about,’”’ Judd suggested. 

“No, I can’t go that far, but I’m in- 
clined to think that a low-fat diet is 
” He broke off with, “But let 
me go on. To begin with, there are mil- 
lions of glycerine molecules in your 
blood stream. They serve as carriers of 


more 


fat released by the digestive process. 
Three molecules of fat attach them- 
selves to each molecule of glycerine— 
one, two, three.’’ 

Three fingers snapped up in time 
with his count. ‘“That’s why we call it a 
triglyceride. Clear?” 

He nodded. 

“All right, now we have this trigly- 
ceride in the blood stream, flowing along 
until it comes to a fat-storage cell. Usu- 
ally those three fat molecules break 
away from the glycerine carrier and are 
absorbed into the cell. But that happens 
only if there’s heparin present. Heparin 
is created by the body, specifically to 
separate those fat molecules from their 








sarrier. If there isn’t enough heparin 
present, the triglyceride can’t get rid of 
its fat—right? So it goes on riding along 
in the blood stream. And more and more 
triglycerides are being formed all the 
time, of course. The blood gets thicker 
and thicker. When the capillaries get 
sludged up, and the blood can no longer 
flow in to nourish the heart muscle, 
you’ve got an occluded coronary.” 
“That’s quite a theory,” Judd said, 


his quick smile banishing the vivid 
image of a sludge-plugged heart. 
“Tt’s more than a theory, Mr. 


Wilder,’”’ Dr. Kharr said tautly. ““When 
you were still in Emergency, I had a 
blood sample taken and ran a trigly- 
ceride determination. It was extremely 
high. But it dropped sharply after we 
gave you heparin to make up for what 
your body hadn’t been producing.”’ 


”? 


“T still don’t see why 
“Why you weren’t producing enough 
That’s 


“or 


heparin?” Dr. Kharr supplied. 


the whole point. You know what adren- 


aline is, of « ourse?’’ 
“More or less.” 
“Tt’s produced by the adrenal glands 
I 


You ought to be able to get license 


plates that match the color of your car. 


Poor Woman’s Almanac 
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as a response to psychic challenge. If a 
man is naturally competitive and ag- 
gressive, and in a situation where he 
feels continually challenged, his adrenal 
glands work overtime. All right, think 
of your adrenal] glands as able to provide 
either adrenaline or heparin, but not 
both at the 
there’s only an intermittent demand for 


same time. Normally, 





adrenaline. Now, Mr. Wilder 
feels himself constantly under stress, 


if a man 


where he continually pumps adrenaline 
into his arteries, leaving no time to re- 
plenish his depleted stock of heparin. 
He spread his hands. ‘‘You see it now, 
don’t you?” 

Judd had often been told that he had 
] 


(continued 


to learn to relax, but never 


See all the exciting styles in 
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THE HURRICANE YEARS continued 


before had it made any sense. He shool 
his head. ‘‘I don’t see how it could apply 
to me.” 

“Why not?” 

“T haven’t been under any pressure 
lately. March is always my easiest 
month. That’s when I catch my breath 
before I have to start going all out on the 
convention.” 

“Catch your breath after what, Mr. 
Wilder?” 

“The spring promo- 
tion tour. If you want 
to talk about pressure— 
sixteen meetings in 
twenty-three days— 
Boston, New York, At- 
lanta, Kansas City, Chi- 
cago, all the way out to 
the Coast.” 


Dye Kharr removed 
his spectacles. ‘““Why 
did you come back to 
New York?” 

“To put Kay on the 
boat, that’s all.” 

“You'd driven up 
from Pennsylvania that 
morning?” 

“No, the day before 
T had a lot of stuff to line 
up for the convention ”’ 

“What did you do 
that evening? Out on 
the town?” 

“We were going to the 
theater, but I got tied 
up over at the advertis- 
ing agency so—well, it 
was pretty late when I 
finally got back to the 
hotel, so we just turned 
in.” A muscle spasm 
clenched his jaws, as he 
remembered Kay’s dry- 
lipped kiss across the 

ulf between their twin 
beds . sex that was 
only a_last-night for- 
mality, Kay’s final pay- 
ment on the ransom 
price of escape... 

“And the next morn- 
ing you took your wife 
down tothe ship?” 

“Well, no. She went 
over by herself. I had to 
pick up the proofs of the 
stockholders’ report. But 
I knew that the agency 
crowd was giving her a 
sendoff, so I got there 
as soon as I could.” 

“A sailing party?” 
Dr. Kharr sounded as if 
he had picked up a sig- 
nificant clue. “How 
much did you drink, 
Mr. Wilder?” 

“A couple of glasses of champagne, 
that’s all. I’ve been laying off liquor. It 
hasn’t seemed to agree with me lately.” 

“To get back to your wife’s sailing— 
was that a stressful situation?” 

“What do you mean?” Judd asked. 
“Look, if idea that 
there’s any sort of trouble between us 
forget it, there isn’t.” 


you’ve got the 


The most insulting thing you can say 
to someone explaining a point is, “I 
think I know what yow're trying to 
say.”” —Poor Woman’s Almanac 





“Forgive me,” Dr. Kharr apologized 
“What time did you leave News York— 
do you happen to remember?” 

“T went through the Lincoln Tunnel 
at five after four.” 

“And you had your attack just after 
seven?” 

‘“‘Seven-ten. I’d just come off the turn- 
pike—I’d looked at the clock on the toll 
booth.” 

“Three hours and five minutes from 
New. York,’ Dr. Kharr observed. 


Steinfeldt, is somewhat difficult to 
describe. The patient characteristically 
insists that he has not been under any 
unusual stress. Nevertheless, he will 
frequently reveal a secondary conscious- 
ness that something untoward has hap- 
pened to him. He may, for example, re- 
mark that some particular food that he 
used to enjoy no longer agrees with him. 
Often he will have stopped drinking, ex- 
plaining that alcohol doesn’t seem to 
agree with him anymore.’’”’ 
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“That’s fast time. Why were you in such 
a hurry, Mr. Wilder?” 

“Well, I had this proof to get to Mr. 
Crouch by nine o’clock.” 

“Tell me this, Mr. Wilder’’—Dr. 
Kharr put on his glasses again—‘“‘had 
Mr. Crouch asked that you have that 
proof at his house by nine o’clock? Or 
was that simply a goal that you had set 
for yourself?’’ Reaching down beside the 
bed, Dr. Kharr opened a thick ring-binder 
notebook place that had been 
marked with a slip of paper, and began 
to read. 

“ «This 


drome, 


to a 


pre-coronary behavior syn- 
first identified by Dr. Hugo 
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Dr. Kharr read on. ‘‘ ‘The type of man 
in whom the development of a pre- 
coronary behavior pattern may most 
logically be suspected is inherently ag- 
gressive, competitive and ambitious, 
geared to operate at a high adrenaline 
level. In his earlier years, the necessary 
psychic challenge was ever-present. 
However, as he comes into middle age, 
the old challenges have lost their po- 
tency. Most men settle back and adjust 
to a lower level of adrenaline stimula- 
tion. But not the man we are examining; 
he has become so hooked on adrenaline 
that he can’t kick the habit. Quite un- 
knowingly, he starts playing little 


adrenal-stimulating games. One of 
most commonly observed is a run 
battle with the clock and the calen¢ 
In this way he can keep giving h 
repeated shots of adrenaline all 
long.’” 

Dr. Kharr paused, as if he were 
pecting an explosive response, but J 
kept silent. 

“T’m sorry, I hadn’t intended to 
this far today,” Dr. Kharr said. “Yo 
getting tired, aren’t you?” 

Convulsively, Jj 
flung out, “You're p 
ably right,” a diffid 
be something I’m | 
I’ve got to be myse 
















































been yourself, 
Wilder, not for the 
year or two, or howe 
long it’s been since ¥ 
got off the track. Let} 
read you one last thin 
He turned pages. ‘ 


when he examined 
pre-coronary syndre 
type. He said, ‘T se 
man who is a run 
without a goal. He | 
been running all 
life, because runni 
the expression of 
being. Once, there y¥ 
an open road ahe 
up the hills and do 
the valleys. But th 
he lost his way. Sor 
where he took the wre 
turn. Now he’s off 
main road. He’s in 
deep woods. Dark sh 
ows are closing in. 
can’t see ahead. Buts 
he runs. Unless he fi 
his way back to them 
road, he will run u 
he is swallowed up 
the black shadows of t 
deep woods.’”’ 7 


ng 


pee was the 
of a heavy book be 
closed. Somewhere | 
the distance a cht 
bell was ringing. 
“Tet me ask you 0 
last question,” 
Kharr said. “If I were 
give youa sheet of paji 
and a pencil, would y 
be able to put down 
right now—a clear sta’ 
ment of what you wa 
to accomplish in t 
last half of your life 
Silence was enough 
an answer. 
“When you can do that, you'll 
back on the main road,” Dr. Kharr sa 
quietly. ‘‘Think about it.” 
And then he was gone, as if he hi 
slipped through the curtaining mist of 
dream .. . the black shadows of the da! 
woods... Kay... What are you try 
to prove? ... What do you want?... 
(TO BE CONCLUDED IN OCTOBER) 





The more you do something, the bel- 
ter people think you are at doing u, 
even if you arent. 

—Poor Woman’s Almanaé 
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es} conditional stimulus and 
tolnite a disproportionately seri- 
nfl. This happens when a trivial 
seyids a partner of a non-trivial 
hiis gnawing at him. In such a 
helivia becomes a cue to him 
helartnership is out of balance. 
, j4yhat happens in the fights for 
salistance.” Intelligent fighting 









most invariably, tl ners’ distance 
preferences differ > Measurements, 
although inexact, suggest each partner’s 
tolerance for closeness. The partner who 
requires more distance to be comfortable 
is the one who will be more likely to start 
fights for optimal distance. 

“Don’t come too close to me” is the 


message he is signaling. 

Every intimate sends such a signal 
from time to time because true intimacy 
is a state of entwinement that occasion- 


vies to take this fatigue seriously and to 
study each other’s limits. 

We tell trainees to develop their own 
distancing techniques. If they are having 
a lot of optimal distance fights they may 
find it advisable to take a vacation with 
another couple to dilute intimate con- 
tacts; or they might vacation separately. 

Usually, however, optimal-distance 
problems subside after periodic solitary 
self-confinement at home. We call those 
pauses “refueling.’”’ Some people estab- 


listen to Beethoven or to The Beatles 
while they allow their recuperative 
take hold. Others meditate 
over a book or a stamp collection. Our 
trainees know that when a partner puts 
up a sign (either figuratively or some- 
times literally) that says, ‘““Do not dis- 
turb—refueling!”’ nobody needs to feel 
guilty or angry. The refueling partner is 
only taking a break to make intimacy 
work better in the long run. According 
to the outmoded romantic model of mar- 


forces to 


‘efhe intensity of intimate in- 
4c! by occasionally creating re- 
_ It makes intimacy control- 
[thables partners to locate the 
| stance from each other—the 
wire each is close enough not to 
fiut,”’ yet free to engage in his 
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ally proves exhausting. We advise cou- lish a private music corner, where they _ riage, it may not be (continued) 











ja: no issue except: ‘“‘Keep your 









| These seemingly mysterious [aa SSI RER STAIR SSRI RTI RSA esc emer at 
¢¢ often occur after love-making. : 

youples tell us that the morning | 

1¢ love-making was particularly | ES 

wally satisfying, a fight will | ee 

o, Over ‘nothing.’ Perhaps the ES Ss 

dts up and can’t find any clean 


. Or the coffee is too weak. Or 
se too noisy. Or the wife wishes 
ic hat he would say a pleasant 
t eakfast, for once. Anyway, he 
is. The wife becomes enraged. 
‘She blows up and reminds him 
e}t only made a special effort to 
| nicely the night before; she 
tely done this for him and that 
d why does he have to be so 
and ill-tempered? 

ne of a never-ending series of 
helps partners to find and to 
optimal range—the psycho- 
tance from each other that 
m most comfortable. Uncon- 
ey designed the fight to find 
lose an intimate can come 
aking the partner feel en- 
d how far he can move away 
aking the partner feel re- 
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»had learned to interpret these 
ela we advised our trainees 
too vexed by them. We also 
feients not to be envious when 
' said of another couple, 
| very close, you know.” Op- 
iance or, if you prefer, optimal 
is the ideal goal—not extreme 
| Of course, what’s optimal for 
er may be uncomfortable for 
' But this difference can be ad- 
id we teach trainees how to 
-and how to make up for—such 
disparity. 
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closeness tolerance 


qusing but useful at-home ex- 
ins with the partners convers- 
they face each other about 15 
t. As they continue to talk, 
. walks up to Partner B until 
e physical contact. Then Part- 
yly backs away until he reaches 
distance to make conversation 
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MARITAL FIGHTING continued 


‘nice’ to pull up one’s drawbridge and 


withdraw into Fortress Me. In realistic 
intimacy, it is necessary and desirable 
as long as it is not misused as a cover- 
up for habitual withdrawal 

Sometimes it is fruitless to look for 
serious motives behind a trivial fight, 
because such motives may not exist at 
all. In such cases it may be destructive 
to dig into a partner with investigative 
questions. Indeed, the word “why?” is 
the most overused word in marriage. 
Much of the time nobody could uncover 


the real, way-deep-down answer to why 
a partner did something; and if anybody 
did find out, it might not help. Lively 
participation in the give-and-take of the 
here-and-now pays off best. 


The Vesuvius outburst 


How can anybody know when a triv- 
ial fight doesn’t need to be decoded for 
underlying causes? Our first suggestion 
is that students learn to recognize, and to 
ignore, the useless voleanic eruptions of 
the type of temper outburst that we call 
The Vesuvius. This is just blowing off 
steam—a spontaneous irrelevant sound- 
ing-off of free-floating hostility. It is an 
adult tantrum that does not involve a 
partner directly, although it is advisable 
to have an intimate on hand as an audi- 
ence. A Vesuvius unleashed against no 
one and on the open street would lead to 
curious glances and conceivably to ar- 
rest on charges of disturbing the peace. 

A beautiful Vesuvius was delivered by 
one husband who came home from work 
and yelled at his wife, a propos of noth- 
ing in particular, “If that S. O. B. Jones 
does it just once more, I’ll punch him in 
the nose, and that goes for your Uncle 
Max, too!” (Nobody had mentioned 
Uncle Max for weeks; he functioned here 
only as a free-floating kitchen sink 
handy for throwing into the Vesuvius.) 

The Vesuvius is never directed at any- 
body who is at the scene of the explosion 
or nearby. It never involves issues that 
are pending between partners. It doesn’t 
deal with anything that the partner who 
is witnessing the Vesuvius could be ex- 
pected to do anything about. And it 
evaporates as quickly as a puff of smoke. 
The best way to make certain that a 
Vesuvius is not, in fact, a bugle call to a 
serious fight is to listen sympathetically 
to a partner’s outburst and to wait a bit 
for what happens next. In an authentic 
Vesuvius, nothing does. 

One of our trainee husbands came 
home from work and found a written Ve- 
suvius posted to the door. It was from 
his wife. It simply said, “I’ve had it.” 
The husband became quite upset. He 
started searching for his wife, and found 
her almost immediately at her girl 
friend’s house next door. The women 
were having some drinks in the kitchen. 
When the husband appeared, his wife 
brightened up and said, “Hey, look 
who’s here!’ Her Vesuvius had blown 
up—and over. 

The worst way to handle the Vesuvius 
is to take it at face value and “hook in.”’ 


Suppose a husband suddenly shouts, 


“I’m going to take this lousy lawnmower 
and throw it into the swimming pool!” 
the trained wife would never say, ‘‘Yeah? 
You and who else, you pipsqueak?” She 
would wait for the squall to subside. 
Trivia can also be dismissed as trivial 
when it becomes the subject of a fun 
fight. This is a fight without real issues, 
as when two puppies tease each other 
aggressively but without a bone. A ges- 


ture or inflection may be the giveaway 
as to whether a fight is for real or for 
fun. The husband may say, for example, 
“You mean it?” If the wife says, “Sure I 
mean it”’ in a certain way, both are likely 
to recognize that there is no issue. 

Most fun fights, however, rage over 
pseudo-issues. Are the 1967 cars better 
than the 1968 cars? Did Adlai Stevenson 
lose the Presidency in 1952 because he 
wasn’t married? Did the husband (or 
wife) miss the point of last night’s movie? 
These are fun fights because nebody has 
a great stake in the outcome. 

Fun fights have sensible functions. 
They help prevent boredom. They can 
entertain an audience. They may serve 
to get others—especially children—in- 
volved in a family activity (“What do 
you think, Jimmy?’’). They may also 
provide vicarious exercise and release 
for everybody’s natural aggressive pro- 
clivities; typically, such an exercise sur- 
faces as what we call “good-willed sad- 
ism” in a game of wits. 

The bridge table is a fine place for such 
a game because almost everybody en- 
joys a hostility-releasing laugh at some- 
body who is losing. Incidentally, our 
trainee couples are always urged to play 
against each other. This allows for a 
healthy aggression outlet and minimizes 
the far more cutting hostilities of a 
partnership situation. (“What’s gotten 
into you? How often have I told you 
NOUbO mest) 

Lovers and spouses who don’t fight 
over “nothing”? actually miss a great 
deal. Especially they miss out on the 
erotically rejuvenating powers of the re- 
vived courtship pattern where attrac- 
tion and repulsion alternate in the fa- 
miliar cycle of realistic romance: at- 
traction-repulsion, counterattack-chas- 
ing, refusing-forgiving, calling back- 
resistance, surrender, ete. In general, the 
redundant sameness of rituals doesn’t 
serve the cause of realistic leveling, but 
this is an exception. We found out the 
hard way that long-term intimates can 
ill afford to dismiss trivial fighting as 
something that is beneath them. 


To chase and be chased 


Exactly how does trivial fighting stim- 
ulate love? The cause-and-effect process 
operates because the aggressive chase 
and the assertive claim of the partner as 
“mine” are themselves a strong stimulus 
to the arousal and release of love emo- 
tions. Conversely, attraction wanes when 
couples no longer chase or claim each 
other because they take each other for 
granted. The security of belonging— 
and being spoken for—is enjoyed by 
stable couples at the price of a less in- 
tensive love-releasing experience. Con- 
trary to folklore, both sexes like to chase 
and to be chased at various times, to se- 
duce and be seduced, to claim and to be 
claimed. And the partner who is always 
available, always accommodating, robs 
himself and the pursuer of considerable 
pleasure—although there are times in an 
authentic intimate relationship when 
easy availability can become a comfort- 
able insurance against sexual frustration. 

It is fortunate that sometimes the 
very absence of major fight issues makes 
intimates ‘‘pick” fights. They may 
bicker to upset the marital applecart 
just to be sure there are no rotten apples 
in the load. 

Trivial fighting, then, deserves en- 
couragement as long as the issues are 
current, the style is spontaneous and 
neither partner attempts to be hurtful 
or depreciating. END 


WITH THIS RING 


continued from page 89 


her embarrassed to the point of feel- 
ing slightly, if irrationally, ashamed. 
So she had no train to catch. The very 
duration of her vacation, moreover, was 
as much at her choice as its timing; 
working as she did at home (which also 
promoted loneliness), there was no 
office roster to consider; but because to 
take a break in August was the proper 
thing, Miss Maynard always arbitrarily 
gave herself the first to the fourteenth 
off. If it hadn’t been the proper thing, 
she’d probably have gone straight on 
proof-knitting. This year, to occupy the 
first week, she meant to help in a neigh- 
borhood gift shop operating in aid of the 
Red Cross—starting that same after- 
noon by helping to get it ready before its 


-doors opened next day. 


Casting off a scallop-shell edge al- 
ways takes longer than even a hardened 
proofreader anticipates. Now, glancing 
at her watch, Miss Maynard hastened 
to cook and consume her usual lunch 
of scrambled eggs before packaging the 
shawl, together with its meticulously 
checked, initialed instructions, for mail- 
ing on the way. 

She still hadn’t checked whether it 
would really go through a wedding ring! 
She felt genuinely curious; and after a 
moment’s reflection, went to her bot- 
tom bureau drawer and took out the 
small shagreen box containing the few 
pieces of jewelry inherited from her 
mother. 

They were none of them valuable, or 
even very pretty; the stones mostly gar- 
nets. But Miss Maynard never had oc- 
casion to wear jewelry, and was almost 
glad the trinkets were worth so little, 
since otherwise she might have been 
tempted to sell them, which her mother 
wouldn’t have liked. 

The wedding ring was still bright; it 
was broad and heavy, of the type newly 
coming back into fashion; before insert- 
ing a cobweb-fine, scallop-edged wisp, 
Miss Maynard, without thinking, slid it 
onto her own appropriate finger. She 
had to ease it a bit over the knuckle, but 





at the base, at the palm, it settle 
fortably enough. 

Mother had smaller hands { 
thought Miss Maynard tenderly, 

Then she found she couldn’t ge 

The more she tugged and ¢ 
the more her finger swelled. Sh 
soap, she tried lanolin; she tried 
her hand under the cold tap. § 
a trick she’d once read of, of pa 
thread under the ring and windin 
The thread simply grooved he: 
the ring stuck fast. Glancing 
watch again, she saw the hour z 
three; helpers at the shop were reg 
to assemble at 2:30. Like a new 
school, Miss Maynard had wa 
be punctual; and finally put on 
and reached her destination oy 
hour late, having mailed the sh 
her editor on the way. 


We cian or not, she rece 
warm welcome. The shop, loaned 
owner between lettings, was big ¢ 
to employ a dozen pairs of hands 
Maynard’s was the eleventh. 
name’s ——’’ began Miss Mayna 

“Unpacker!” cried Mrs. Simeo} 
dently the leading spirit of the 
enterprise. ‘‘Begin wherever yo 
my dear, save any good string, 
and wadding to go in that ¢ 
basket ... and I’m sorry, Ann, b 
can’t possibly have a whole coun 
costume jewelry, you'll have tol 
with Miss Kleinwort’s Pop Art.” | 

There is nothing that takes th) 
off self-consciousness like having} 
thing definite to do; Miss Maynar| 
felt quite at ease. If no one mag 
particular overture to her, she } 
surprised: most of her fellow v 
seemed to be young matrons on 
tian-name terms. Certainly Miss) 
nard didn’t wish any of the ¢ 
kindness they showed toward her | 
spinster, Miss Kleinwort of th 
Art—the latter indeed almost a ¢ 
ture of a spinster, with her 
glasses and corrugated hairdo. She) 
really care for Pop Art at all, diag 
Miss Maynard; just pretended to 
in the trendy swim. 


“When do they start talking like Charlie Brown and Lue 


ich disobliging kindness cam«¢ 













nin wore on, she continued un- 
undisturbed and growing ever 


ohs well. 


yh it belonged to 
9) else. Then a 
,painful flush 
« er cheeks as she 
rlated the awk- 
,ather foolish- 
li, necessary ex- 
i). To have to 
,, was knitting a 
| or even further 
th why she was 
ya shawl! But 
sie found words, 
neon exclaimed, 
ar! Do forgive 
idow?” 
) Maynard 
In the circum- 
it was the sim- 
g to do. 
I.” said Mrs. 
“And no doubt 
older one than 
dear, but I still 
a chance word 
h one on the 
w Ill go out 
|) highways and 
and catch the 
I see and make 
his good deed 
ay.” 
Hl go,” said Miss 
1, only her con- 
Imaking such 
« conceivable. 
(f you just want 
way and shed a 
3 in the nearest 
je booth,” said 
‘neon shrewdly. 
em right where 
4, and I won’t 
‘ough for good- 
se, they’re noth- 
2 ashamed of!’ 





44, kind Mrs. 


aynard’s way, however; as the 


vert. Scotch tape gave no more 





I never caug lan 

aoe h ( ss Ma 
nara, thus sk uly avoiding bi the 
“Mrs.,”’ wn would Ve een a lie, 
and the = Viiss:”” ich yuld have be- 
trayed her. (Of . se she was acting 


a lie, as her mother would have pointed 


out immediately; but quite apart from 
saving Mrs. Simeon’s face, how beautiful 


to discover a condition in which loneli 


ness was positively honorable! 


it was Miss Maynard’s practice, taught 
by her mother, to buy soap three dozen 
cakes at once, so that they could harden 
off and last longer; the last time she 
made such a purchase, a chit at her 
elbow, giggling that she must eat it, 
had filled her with confusion. Now, the 
occasion recurring, an Irish matron 
next in line voiced only sympathy. 

“What a parcel of young’uns you 
must have too!’ beamed she. ‘‘Ain’t 
soap the very devil?” 


The Safety Napkin: 
no matter where you are. 



















sides and bottom. 


and TEEN-AGE. 


It’s nice to know that only 
new Modess gives you the 
extra protection of folded 
fluff filling. An outside cover 
that stays drier longer. And 
a blue polyethylene shield 
that moisture-proofs both 


Extra protection that lets 
you feel safe, even if it’s a 
three mile walk to his 
favorite trout stream. 

The Safety Napkin: 
Regular, Super, VEE-FORM 


the charade any longer; and since dur- 
ing Sunday she still wasn’t able to re- 
move the ring herself, on Monday she 
sought expert help at a modest jeweler’s 
a little out of her usual way. Except for 
a neat, elderly gray-beard behind the 
counter it was empty—as indeed Miss 
Maynard had made sure of first, by 
peering through the glass door. 

*“‘T’m in rather a difficulty,’ explained 
Miss Maynard, with rehearsed matter- 
of-factness. “‘I can’t get my ring off.’ 

The words might have 
been rehearsed, but only 
mentally; until she 
spoke them aloud, she 
had no idea how odd 
they would sound to 
anyone who, examining 
her extended finger, saw 
the ringa wedding band. 
The jeweler paused. ‘‘I’d 
have to file it,” he said 
tentatively. 

“Then file it,’’ said 
Miss Maynard. 

“That is, break it...” 


Lee tite Miss 


Maynard’s mother 
wouldn’t have cared to 
see her wedding ring 
broken, but then no 
more would she have 
(as Mary May- 
nard perhaps belatedly 
recognized) to see her 
daughter wearing it un- 
der false pretenses. The 
charade had lasted too 
long indeed. 

“Then break it!”’ said 
Miss Maynard. “Just as 
long as you get it off!” 

The old man paused 
again. A pair of wise if 
failing eyes regarded her 
half in compassion, half 
in rebuke. “Even a di- 
vorce,” he said gently, 
“Shouldn’t leave angry 
memories...” 

So now Miss May- 
nard found herself not 
only a widow and the 
mother of six at least, 
but a divorcée as well. 

Briefly, she was quite 
amused; after her suc- 
cess with a fictitious 
“late,” even felt tempted 
to improvise a fictitious 
“ex.”” But the sense of 
urgency was gaining on 
her, and, some few min- 
utes later, under her 
reiterated bidding and 
the jeweler’s file, there 
lay the ring on the coun- 
ter a complete, symbolic 


cared 








| How possibly 
ain, without 
Mer look foolish, that she’d been 
d by half? Out of sheer good 
Miss Maynard blew her nose 
itely there was no need for either 
into the highways, since just at 
ment a delivery man appeared 
Jhed a chisel from his van and to 
y packing case was child’s play 
il come back tomorrow, when 
i selling?” pressed Mrs. Simeon, 
‘ternoon ended. 
‘. come every day for the whole 
aid Miss Maynard. 

der woman nodded understand- 
4oneliness is part of the honor- 
ste of widowhood, isn’t it? But I 








“How nice!’ said Mrs. Simeon. 

‘Here’s Mrs. Maynard coming to help 

us every day! Isn’t that splendid?” 
That Miss Maynard didn’t 


even try to get the ring off. She would 


night, 


obviously have to wear it again next 
dav—indeed for the rest of the week. 
It was quite extraordinary what a 


difference it made, On her common 


round, it wasn’t exactly that store- 
keepers treated her with greater respect 
(storekeepers rarely noticing whether 


one wore a wedding ring or not), as that 
fellow shoppers wearing wedding rings 


offered a new camaraderie. For instance, 


A fictitious husband, particularly if 
deceased, was one thing; a parcel of 
grubby youngsters quite another. Miss 
Maynard merely smiled back, but in- 
sisted on a particular brand with un- 
usual authority. 
after the gift 
closed on Saturday (showing a most 


Nevertheless, shop 
rewarding profit), Miss Maynard’s con- 


scientiousness forbade her continuing 





The bigger the berry, the smaller the 


flavor. Poor Woman’s Almanac 


circle no more. Only 
millimeters, however, 
could have measured the tiny gap; back 
in its box, thought Mrs. Maynard’s 
daughter thankfully, it would look just 
the same. ... 

“How much do I owe you?” she asked, 
opening her purse. 

For the third 
paused—but now, as his next words 


time the jeweler 
showed, more with an eye to business. 
“Won't you want another?” 

““Good heavens, no!’ exclaimed Miss 
Maynard. ‘“‘Why ever should [?” 
‘‘Ladies accustomed to wearing a wed- 
ding ring,’’ explained the jeweler, ‘‘often 
feel strange without one. This, for in- 


stance, besides, (continued on page 152 


149 


Wrinkles aie 





<4 
hl nme 
an). 


400 


FOR YOUR 
ORGANIZATION 


iy) Per ee 
ee CANDLE 


SEND FOR FREE SAMPLE 
TO SHOW YOUR GROUP 


Get full details on no-risk, nO money in 
advance, guaranteed profit plan! 


MANY GROUPS EARN OVER $2000 
6 shipping centers: Cal., Mo., Pa., Mich., Tenn. Mass 


SEND NO MONEY — MAIL COUPON TODAY 


To: Abigail Martin 
1113 Washington, Dept. 41, St. Louis, Mo. 63101 


Send FREE CANDLE (Sells for $1.25) 

Name: 

Address: _ 

Ct late eee Zp 
Name of Organization 


Phone No. of M_mbers 





(Free candle subject to our approval and veri- 
fication of information submitted.) 


4S ava 


A THOUGHTFUL GIFT 
It looks like a coverlet over a dust ruffle. 
Actually, it is an all-in-one spread made 
of washable white cotton chenille dec- 


orated with your choice of a red, green, 
yellow or blue eagle. State size and color. 


4465 — Twin Bedspread $10.99 ppd 
4476 — Full Bedspread 11.99 ppd 


Gracious Living 


D-163 BERKELEY, R. I. 02864 


Write For 


FREE 











YOUR OLD FUR COAT $9°77.95 
Into New Jacket, Cape, Stole 

Let MORTON’S remodel old fur coat, jacket, cape or stole to new fashion, 
only $27.95. Includes new lining, interlining, monogram, cleaning, glazing 
Written Guarantee. MORTON’S world’s largest restyling specialist offers 
largest selection, 45 styles. Praised by Harper's Bazaar, Glamour, others 
Just mail old fur, state dress size. Pay postman, plus postage 


Or Write For NEW FREE STYLE BOOK. 
MORTON’S, Dept. 200 W, Washington, D. C. 20004 
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2 8x10 ENLARGEMENTS or 
5 5x7 ENLARGEMENTS or 
25 WALLET PHOTOS (plus FREE 5x7 Enl.) 
or 12 WALLET PHOTOS and 3 5x7 Enl. 
Lovely double 01 ) and 
white photos. Send »yhoto leg urned) 
Add 25¢ per se 
ind 35¢ extra fe 
Any enlargement hand-« red J State 
color of eyes, hair and « 


QUALITY VALUES STUDIO 152-H 
NEW ROCHELLE, N.Y. 10804 
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Gone! 


LOOK 10 YEARS 
YOUNGER!.... 


NEW! Thanks to cosmetic science you can ‘lift’ your 
face out of worrisome lines and wrinkles in just 3 
minutes! It will not remove forever . . . but just smooth 
on new discovery ‘“Ultra-5’’ and aging-lines, puffiness 
under eyes disappear all day or all evening. Apply in 
seconds with or without make-up for dependable invisi- 
ble ‘uplift’ (so invisible, men use it too). Keeps your face 
firm and younger looking in today’s youthful society! 
MONEY BACK GUARANTEE 
Send $3.95 Check, Money Order or Cash for three-month 
supply. (No C.O.D.'s) to: 





FORMULEX LABORATORIES, Dept. LH 
BOX 


6508—HOUSTON, TEXAS 77005 


































for Any Spi- 
der, Bug, 7 
Insect that Bug- 
master Electric 
Units fail to kill. 
Here is your auto- 
matic, odorless 
electrical way to 
rid apartment, 
home, office or 
plant of disease 
carrying bugs, 
roaches, fleas, 
bedbugs, ants, 
moths, silverfish. 


KILL BUGS INDOORS 


The Institutional Way 


Model H—$9.95 plus 75¢ p&h 

Xtra siistals for H—/5¢ per box 
Model G—$15.85 plus $1.00 p&h 
Xtra Crystals for G—$1.50 per box 
Germicidal Crystals $2 per box 
(use in either model—a penetrating 
bacteria disinfectant) 


When Ordering refill crystals only | 
please add 40¢ pstg. & hdlg 


MEREDITH, Dept. Ls-9 
310 West 9th St., Kansas City, Mo. 64105 


LIVE PET SEAHORSES 90c¢ 


Order a Seahorse tamily—Papa, 
Mama & 2 babies. Keep in ordi- 
nary bowl or jar. Amusing hobby 
for children & adults. See baby 
Seahorse take a ride on Father's 
back! Free food. instructions in- 
cluded. Adorable pets. One Sea- 
horse is 90c; Mated Pair for 
$1.80. Special: send $1.90 for 
Papa, Mama & 2 babies. Live 
delivery guaranteed. 
Florida Seahorse Co., LH-8, 

Box 30°, Miami Bea-h 39. Fla. 


a= 












OOOO 











THE BEST WAY TO 


et AUT 
HAIR ROOT 


is the Mahler Way! 


Thousands of women like yourself, after reading 
and following our instructions carefully, have 
learned to remove unwanted hair permanently the 
Mahler way. Re-discover the thrill of an excitingly 
beautiful complexion — don’t delay another day! 


Send 10c for 16-page illustrated booklet ‘‘New 
Radiant Beauty’. . . learn the secret for yourself. 


WEISS Dept. 328M ‘Providence 15, R. I. 
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€ Roamans 
A WHOLE WORLD OF 


||| FASHIONS YOU NEVER 
| H DREAMED COULD 
ee =| COME IN YOUR SIZE! 
See in true color how you can look slimmer, younger, 
prettier instantly. Values in dresses from 3.99 to 24.99; 


coats, suits, sportswear, lingerie, shoes... fit you 
perfectly. Be in fashion, MAIL COUPON TODAY. 







38 fo 56 
14% to 32'% 













Dept. 328 i 

Saddle Brook, N.J. 07662 i 

e Send FREE catalog of Larger and Half Size fashions ‘ 
iName I 
i 

i Address aot 
a a ‘ 
1 City —______ State, Zi ——~ | 


Personalized sewing labels 
Add a professional touch to your 
own dresses, etc., with taffeta la- 
bels. They’re off-white with brown- 
and-red trim, name is imprinted 
to match. Styles available: Hand 
Made by; Fashioned by; Made Es- 
pecially for You by; Hand Knit by. 
Print name clearly. 15 labels, $1; 
45, $2; 60, $2.50 ppd. Holiday 
Gifts, Dept. LH-9, 7047 Pecos St., 
Denver, Colo. 80221. 


Electric coffee grinder 

Coffee lovers agree: the fresher 
the grind, the better the brew. 
With this electric coffee grinder, 
you select your beans, put in the 
amount you need, plug it in and 
push the button for the grind of 
your choice at its freshest. Italian 
import, it stands 6 in. high. $7.98 
ppd. The Country Gourmet, Dept. 
LH-9, 545 South Fourth Ave., Mt. 
Vernon, N.Y. 10550. 


Table top expander 

When you need extra space for 
large dinner parties, etc., put this 
table-top enlarger on your card 
table to seat eight people com- 
fortably. Enlarger has a 46-in. di- 
ameter, is made of heavy kraft- 
board that comes with elasticized, 
quilted, washable vinyl cover. 
Folds to one-quarter size for stor- 
ing. $9.95 ppd. Ferry House, Dept. 
LH-9, Dobbs Ferry, N.Y. 10522. 


Color wallet photos 

Photos in the popular 214x3% 
wallet size make welcome gifts 
for your friends and relatives. 
Send Polaroid color print, photo, 
negative or slide. 20 color photos 
for $2; or, special, 36 black and 
white for $1. You get a free bonus 
of one photo in plastic. Add 35c 
per order for shipping. Roxanne 
Studios, Dept. LH-6, P. O. Box 
1012,Longlsland City,N.Y.11101. 


Store ’n see chest 

Solve your storage-space problem 
with this under-bed storage chest. 
It is made of vinyl, has a handle, 
zipper closing, and a ‘‘see thru” 
top that lets you know in a glance 
what’s stored inside. The chest 
can also be used as a toy box in 
children’s room. Chest measures 
6x18x42." $1.98 ppd. Select Val- 
ues, Dept. LH-13, 31-01 Steinway 
St., Long Island City, N.Y. 11103. 






























































ASON’S GREETINGS 















MAS PHOTO LETTERS 


friends with a newsy and personal 

Sage. Photo-lithographed from your 
or typed original (with photos of 
home, etc.). Choice of 35 Christ- 
j2ad, card and French-fold designs. 
Jenyelopes $14.00: with photos $17.50. 
J4aranteed. Send 10¢ for kit, sample, 
jons to CHRISTMAS LETTERS, 2927 
Jer, Colorado 80302. 


BREAST SURGERY 
(AL® FORM to 3 


‘table, it re- 








ides up. Only 
ORM has pat- 
sell design for 
On and longer 
© in 27 sizes, 
or free litera- 
f dealers. 


'M, INC. 
est 60th St., 
. 10023 














Actual patient wearing Identical Form 


Tie-back hood 

An ‘‘almost essential’ for ladies 
who travel: a hood that looks chic 
and protects your hair. It is made 
of washable Orlon knit jersey. 
Choose green, cherry-red, blue, 
beige, gold, white or black. One 
size fits all. Useful wind shield on 
shipboard or land, as well as for 
“hiding” hair between settings. 
$3.38ppd.Here’sHow, Dept.LH-9, 
59 Tec St., Hicksville, N.Y. 11801. 


Triple duty valet 

This handy “Tri Valet’? can be’ 
used any one of 3 ways to keep 
your clothes neat: stand it up, 
hang it (takes no more room than 
a coat hanger), or fold the legs 
and carry it. “Tri Valet’ is made 
of brass-plated steel, has a skirt 
or trouser clamp. $4.95: 2 for 
$8.50 ppd. Contour Specialties, 
Dept. LH-9, 5200 Virginia Ave., 
St. Louis, Mo. 63111. 


Home hair remover 

Perma Tweez removes any un- 
wanted hair permanently from 
face, arms, legs and body in one 
step. Automatic ‘‘tweezer-like’’ 
action destroys hair root without 
puncturing skin. Professionally 
endorsed, it gives safe and per- 
manent results. $14.95 ppd. Gen- 
eral Medical Company, Dept.LJ-9, 
5701 West Adams Blvd., Los 
Angeles, Calif. 90016. 


Beautiful stones 

Man-made stones are cut expertly 
to 58 facets and highly polished 
to simulate the look of more ex- 
pensively priced stones. Brilliant 
white crystalline, they have a life- 
long guarantee against scratch- 
ing, chipping or discoloration. 
Send for free booklet of settings. 
Stones are $22 per carat. Vega 
Co., Dept. LH-9, Box 465, Radio 
City Sta., New York, N.Y. 10019. 








only 
$3.98 ppd 


CALIFORNIA 
FLOWER 
POWER 


California sets another 
trend.Flower cutouts in 
4 breath-taking colors 
to send your spirits 
soaring. Awild, happy 
way to brighten the 
corners of where you 
are. 100 flower cutouts in 
assorted shapes and sizes. 
Easy to apply. Specify color 
choice; (A) Hot pink and 
orange (B) Blue and avocado. 
Decorating tips included. Cover 
P 100 sq. ft. Only $3.98 ppd. 


The Small Fry Shop 
Box 76303-Dept J 
Los Angeles, Cal. 90005 


TTL 
FINE CUT e 58 FACETS 
PURE WHITE e« FLAWLESS 










































STRONGITE is a hard synthetic gem, at 
a_fraction of the cost of a diamond. 
STRONGITE’S hardness enables us to offer 
un UNCONDITIONAL LIFETIME GUAR- 
in writing against scratching & 

g All shapes & sizes up to 20 
Money-back Guarantee within 10 





days. Send no m 


Wr ? BROCHURE with sett 


ite fe . settings for men and omen 
D . 47L5, 7 W. 45th St., 
THE STRONGITE CO. Netw vork. N-¥. 10036 





Thousands 
of Exciting 
Gift Ideas! 


Catalog 


Write today for your free copy of 
our unusual Christmas Catalog, spark- 
ling with gifts, toys, housewares! 
Money-back guarantee of satisfaction! 


NTIS A roeloye tI 


143 Bond St., Oshkosh, Wis. 54901 
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Here’s a pretty memento sure to please 
any bride—a sterling or gold charm 
that’s an exact replica of the wedding 
invitation! We will photograph it, then 
reduce it and etch into the metal. 
Great for all kinds of special announce- 
ments. 34” x 114”. Sterling: $10. 14-kt. 
gold: $30. Ppd. 


HOLIDAY GIFTS 


Dept. 1709B, 7047 Pecos St., Denver, Colo. 80221 













How to 


MAKE MONEY WRITING 


»» Short paragraphs! 


You don’t have to be a trained author to make money 
writing. Hundreds now making money every day on 
short paragraphs. I tell you what to write, where and 
how to sell; and supply big list of editors who buy from 
beginners. Many small checks can add up to worth- 
while money. No tedious study. Learn how to write to 
sell, right away.Facts free,write BENSON BARRETT, 
Dept. 425-J, 6216 N. Clark St., Chicago, Illinois 60626 


SPECIAL 


Baby’s First Shoes 
BRONZE PLATED IN 
SOLID METAL 
Only 





Limited time only! Baby’s precious shoes gorgeously 
plated in SOLID METAL for only $3.99 pair. 
Don’t confuse this offer of genuine lifetime 
BRONZE-PLATING with painted imitations. 
100% Money-back guarantee. Also all-metal Por- 
trait Stands (shown above), ashtrays, bookends, TV 
lamps at great savings. Thrillingly beautiful. The 
perfect Gift for Dad or Grandparents. SEND NO 
MONEY! Rush name and address today for full 
details, money-saving certificate and handy mailing 
sack. WRITE TODAY! 


AMERICAN BRONZING CO. 
Box 6533-Z Bexley, Ohio 43209 
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EVERYTHING YOU NEED 
TO MAKE THIS PLANTER 


when you join the National Handcraft Society 


You'll receive a package every month... and 
every package contains an exciting surprise— 
a Handcraft Kit with everything you need to 
make a charming and valuable keepsake. It 
may be a lovely apron, or a jewel box, or a 
perky Snack Hound whose nose lights up. It 
will always be something beautiful and different. 


These Handcraft Kits are never sold in stores. 
They are exclusive creations available to Soci- 
ety members only. You’d expect to pay between 
$2.98 and $4.98 in a store for the lovely items 
you'll make—but the cost to you is just $1. 
Yes, $1 a month (plus 25¢ to defray postage, 
handling and insurance) is all you pay. And 
some months you'll receive extra free gifts, too! 


Join and we will send you—absolutely free— 
an extra kit: the Coffee Mill Planter shown 
above...plus your first exciting monthly kit. 
Money back if you’re not completely satisfied. 
Mail coupon NOW to: National Handcraft 
Society, Des Moines, lowa 50304, Dept. J-1028 


J-1028 Handcraft Bidg., Des Moines, lowa 50304 | 

Enroll me as a member for 6 months and send me 

| the Coffee Mill Planter free. | enclose $1 (plus | 

| 25¢ to defray postage, handling and insurance), 
for my first Handcraft Kit, and | agree to send | 

| this same amount each month. If my payments | 
do not reach you in time each month, | will re- 

| ceive my Kit C.0.D. | understand that you will not | 
drop me from membership unless | notify you of 

| my resignation and you will return my $1.00 fee | 

| for any Kit that does not satisfy me. | 


Name 
Street 


For best fit in your size, order 
shoes by mail from our catalog 


showing enormous style-variety for 
all occasions. Satisfaction guaranteed 
or money refunded! 


iderela Dent. 3,9 West St 


OF Boston oston, Mass. 02111 









DISPLAY YOUR PRIZED 
WATCH AS A MINIATURE 
“GRANDFATHER’S 
CLOCK’’ 

Authentic replica of a 
Grandfather's Clock is an 
unusual showcase for that 
treasured old pocket 
watch that may be gather- 
ing dust in a drawer. In- 
sert any pocket watch as 
the face of the clock and 
have a workable conver- 
sation piece. Made of 
hardwood; finished in a 
warm walnut. 8” high. 
Realistic looking golden 
weights and pendulum add 
dramatic effect. 


$1.98 postpaid. 
The FERRY HOUSE 


| Dept. LA, Dobbs Ferry, N.Y. 
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4 
3 Gourmet Whisks 


Genuine wire whisks, 8”, 10”, 12” will be your own « 

perfect cakes, omelets, and gravies. Whip in air 

vety smoothne friple tinned overlapping 

quality. For perfect omelets, sauces, cakes, pud¢ 
ing loop. They're so decorative 


(2 $1.00 for 3 — add 25¢ postage 

% The Country Gourmet tre. 

DEPT.L9, 545 S. FOURTH AVE., MT. VERNON, N.Y. 10550 
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WITH THIS RING continued 


The | extremely 


pretty, 


may say so, being 


would have no painful asso- 
ciations..’ 

The circlet he produced was pretty 
indeed: slender and bright, chased with 
tiny orange blossoms. Miss Maynard, 
with no intention of playing any more 
charades, couldn’t help admiring it for 
itself. In fact, she desired it—of course 
to be worn on the right hand, not the 
left, thought Miss Maynard, rashly al- 
lowing the jeweler to try it on, as he 
said, just for size. It fitted perfectly. 
Then she hastily pulled it off again. 

“Anyway, | can’t afford it...” 

Now thoughtfully weighing the other, 
the discarded ring, the jeweler mused, 
“Wighteen karat. Turn it in, and we 
might come to some arrangement?” 

For an instant Miss Maynard nearly 
closed with the offer. The words, “It’s a 
deal,’ trembled on her lips. The instant 
after, she was blushing with shame at 
having even momentarily contemplated 
selling (which was what it came to) her 
mother’s wedding ring. Yet how charm- 
ing that circlet of orange blossoms!—to 
be worn, of course, on the other hand. 

“T’ve a garnet brooch,” offered Miss 
Maynard. 

“Garnets don’t amount to much,” 
said the jeweler. 

“Tsn’t Victoriana coming back?” re- 
torted Miss Maynard, with all her new- 
found aplomb. 

In any event (brooch and a necklet 
besides turned in), the orange-blossom 
ring was hers; but, of course, she wore it 
on the right hand, not the left; which, in 
any event again, was how she came to be 
taken for Greek. 


L happened on a bus, between 42nd 
and 44th streets, on the way to the 
Cloisters (Miss Maynard devoting the 
second week of her vacation to culture). 
During one of the inevitable traffic jams 
her neighbor on the bus impulsively 
asked, ‘“‘Are you Greek?” 

Miss Maynard had already observed 
with appreciation the girl’s classic pro- 
file; but, knowing her own definitely 
snub, was too surprised to speak. 

“Why I ask,” explained the girl, “‘is 
because I saw your wedding ring on your 
right hand. So do I wear mine, though I 
know it is not the custom here; but I 
came from Athens only six months ago 
tomarry my American-citizen husband— 
and with it on the other hand I wouldn’t 
feel an honest woman!” 

Miss Maynard, as has been seen, had 
accepted being taken for a widow, then a 
mother, then a divorcée, almost in her 
stride; but to be taken for Greek was too 
much. 

“Y’m afraid not,’ said she—the 
“afraid” spoken purely from courtesy. 
“T’m straight American.”’ 

“How wonderful for your husband!’ 
exclaimed Ariadne Metaxas (as she was 
subsequently to introduce herself). “I 
tell my Spiros,” she giggled, pleasantly 
conscious of surpassing beauty, “he kept 
his word to me only because he was 
afraid of my brothers! It makes him so 
mad, sometimes I[ think he will kill me! 
It is such fun!” 

At this vivid sketch of a type of union 
hitherto quite unsuspected by her, Miss 
Maynard scarcely knew whether to adopt 
the role of hilarious confederate 





or com- 
\riadne 





passionate sympathizer how- 
ever rapidly solved the diler 
ing her for both at once 


“Married to a Greek, 


ma Dy Cast- 


ill under- 


stand!’ she giggled companionably. “Is 
yours very jealous? My Spiros gets so 
crazy, he has had his hands round my 
throat for that, too! What a life! Come 
to our party tonight!” invited Mrs. 
Metaxas. 

“But I’m not married to a Greek,” 
explained Miss Maynard conscientiously. 
“Tn fact, I’m not married.” 

“Don’t tell me your brothers had him 
rubbed out!’’ cried Ariadne—evidently 
already idiomatic in a new tongue; also 
obviously still following her owrrline of 
thought. “You so nice and straight 
American, what Greek wouldn’t gladly 
keep his word to you?” 

As the simplest way out of the whole 
imbroglio, Miss Maynard said, “He 
died.” 

“My darling! What a tragedy! Pneu- 
monia?”’ suggested Mrs. Metaxas. “It 
happens; the climate in Greece is so 
much drier! Come to our party all the 
same!” 

The address she scribbled on the back 
of a bill from Bergdortf’s, before jumping 
off at 44th Street, was not far from Miss 
Maynard’s own. Partly because it was 
the last night of her vacation, partly be- 
cause she had so increased in self- 
confidence, partly because her neighbor 
was so taking—for all these reasons— 
Miss Maynard went. 


I wish the bank would quit giving 
away all those little extras and start 
giving away money. 


—Poor Woman’s Almanac 





As has been said, the district she in- 
habited was mixed—in both senses: the 
Metaxas apartment proved unexpectedly 
luxurious. Several of the men, including 
Ariadne’s Spiros, wore tuxedos; several 
of the women, including Ariadne, long 
dresses and diamonds. 

Other guests had the air of having 
just closed a sandwich bar or come off 
room-service duty, but were still dem- 
ocratically addressed as cousins. Miss 
Maynard in her good beige silk fell some- 
where in between; but there could be no 
doubt of her acceptability. 

There were song and dance, at the 
Metaxas party, also retsina, a wine tast- 
ing rather of tar, and ouzo, rather 
stronger than gin. Mary Maynard nei- 
ther danced nor drank, but still never 
lacked attendance; one of the tuxedo 
wearers— Alexander Metaxas, or was he 
Darius ?—seemed to take absolute plea- 
sure in fetching her a glass of milk from 
the refrigerator. A good deal older than 
the rest of the men, he didn’t dance 
either, though displaying a pleasant bar- 
itone voice in folk song. Watching and 
listening, sipping her milk, never pressed 
to take any more active part, Miss May- 
nard really enjoyed herself; and only at 
about two in the morning began to won- 
der how she would get home. 

Actually Spiros took her in person. It 
was quite astonishing to Miss Maynard 
that at so late an hour he so easily found 
a taxi—until she noticed the driver’s 
profile, and accurately diagnosed yet an- 
other cousin. 

“Dear lady,” breathed Spiros, “‘what 
a pleasure, what an honor, to receive you 
as my wife’s friend! And now that I 
know it is with you she has been spend- 
ing her afternoons, visiting museums; 
vhat a relief!’ 

And what a minx! thought Miss May- 
nard—but with as much amusement as 
indignation, as she perceived the wind- 
fall she must have been to a beautiful, 


feckless, probably all-too-flirtatious 
Ariadne on the point of driving a hus- 
band too far. She felt already too fond of 
Ariadne to betray her; yet it was chiefly, 
however peculiarly, from a sense of 
solidarity among married women that 
Miss Maynard (without actually telling 
a lie) replied that to visit museums in 
company with someone young always 
heightened the pleasure. As at these 
words Mr. Metaxas pressed her hand 
again, she actually pressed his back, as 
a sort of clincher. 

She still hadn’t appreciated the speed 
with which Ariadne’s mind could op- 
erate within a couple of blocks. 

“My brother Darius,’ offered Mr. 
Metaxas, ‘‘already owns two cinemas. 
Soon he will own a chain. He didn’t dis- 
please you?” 

“T thought him very nice,” said Miss 
Maynard, sincere but surprised. 

“Ah!” breathed Mr. Metaxas. ‘“‘What 
he thought of you he must tell for him- 
self. All I want to say here and now, any 
brothers you have of your own he’ll be 
glad to meet at the first opportunity.” 

Thus it was that Miss Maynard re- 
ceived, if vicariously, the first proposal 
of her life—and might have become a 
married woman not only in fancy but in 
fact. 

Of course she rejected it. In vain did 
cousin drive twice round Central Park 
while brother urged brother’s suit: that 
Darius Metaxas was kind, domesticated, 
not a heavy drinker, probably bound for 
millionairedom—all this Miss Maynard 
fully credited—also that he was very 
musical, fond of animals and prepared 
to take out any amount of life insurance. 
Still she (vicariously) rejected him. The 
idea of becoming integrated into that 
exotic clan as Mrs. Darius was some- 
thing her imagination simply couldn’t 
compass... 

“We would all be so fond of you!” 
pleaded Spiros. 

Miss Maynard believed that, too. 
They were the most affectionate set of 
people she had ever met. Failure of im- 
agination apart, what then motivated so 
prompt and stubborn a refusal? The 
simple, sudden answer was that Miss 
Maynard simply and suddenly discov- 
ered that she didn’t really want to be 
married at all. 


Saetee at last into her narrow bed, 
she recalled Mrs. Simeon so experienced 
in grief, she knew just how to deal with 
it in another; Mrs. Halloran recently 
observed with a bruise on her cheek, and 
making no bones about its provenance 
from “‘himself.’’ As for lovely Ariadne, 
alternately tormenting her husband and 
placating him, how she ever knew a mo- 
ment’s peace Miss Maynard couldn’t 
imagine. 

As there are nature’s gentlemen, so 


there are nature’s spinsters. Miss May- ~ 


nard was one of them. 

Not that she didn’t profit by that 
fortnight of so much discovery, or cease 
from adventuring again out of bounds. 
Miss Maynard subsequently sometimes 
wore a wedding ring, sometimes didn’t; 
sometimes on her left hand, sometimes 
on her right; it Just depended on her 
mood. (What wedded wife could do the 
same?) The thing she never discovered 
was whether the shawl would really go 
through a wedding ring, because when 
it came to making up the next issue the 
editor had so much overflow material, 
she had to scrap the whole item, and 
thus no subscriber ever wrote in to con- 
firm or deny. END 






















































RECIPE INDEX 


Here is a listing of recipes appe 
this issue, including those fr 
Journal kitchens and adverts 


APPETIZERS 


Croustades Indienne, page 119. 
Peanut Cheese Spread, page 121. 
Saucisson Chaud, page 119. | 


BEVERAGE ' 
Red Baron on the Rocks, page 10 


BREADS ‘ | 


Basic Brioche Dough, page 118) 
Brioche au Fromage, page 119, | 
Hidden Peanut Butter Muffins, pa 


DESSERTS 


Bisque Capri, page 117. 4 
Chocolate Mint Boxes, page 1 
Compote of Dried Fruits, p 
Frozen Nut-Butter Mousse, 
Gateau Goubaud, page 119. 
Hawaiian Pineapple Cake, 
Jamaica Rum Whip, page 117. 
Kentucky Bourbon Pound Cake 

page 108. 2 
Mocha Surprise, page 117. 
New England Aspic, page 118. 
Peanut Butter Cheesecake, page 
Raspberry Mélange, page 117. 
Savarin 4 L’Orange, page 119. 
Tomato Soup Cake, page 108. 
Zanzibar Spice Cake, page 120. 


MAIN DISHES 


African Lamb Stew, page 120. 
Beef Pancake, page 114. _ a 
Buckwheat Cakes, page 108. 
Caraway and Cherry Glazed Ham 
page 108. 
Chicken with Hearts of Artich 
Shrimp, page 114. 
Chilean Pastel de Choclo, 
Coulibiac, page 119. 
Duck with Oranges, White Gra 
Sauerkraut, page 113. a 
Fish Stuffed with Parsley and 
page 114. 4 
Grand Italian Feast, page 117. 
Ham Steak Arachide, page 120. 
Italian Lamb Cutlets, page 108 
Lamb, Sweet Red Peppers and ] 
Pilaf, page 114. sg 
Manhattan Fish Fillets, page 10 
Nisei Steak, page 108. 
Oysters and Parched Rice, 114. 
Persian Meat Casserole, page 11 
Shoulder Lamb Chops with Mar 
Oranges, page 114. 
Shrimp with Feta and Dill, page 
Siamese Sandwich, page 121. 
Surprise Burgers, page 107 
Telegraph Hill Polpette, page 30 


SALADS 
Big Bean Salad, page 108. 
Bristol Mallow Mold, page 120. 
Entrée Salad, page 109. 
Marshmallow Waldorf Salad, p 
Pineapple-Marshmallow Coles 
page 121. 3 
Strawberry Marshmallow Mold, ~ 
page 121. ‘ 


SAUCES ; 
Green Olive Sauce, page 108. 
Salsa Verde, page 108. 


SOUPS i 
Chicken Soup Mauretania, page 12 
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1968 EDITIONS OF YOU, Page 90: _ 

BRANDT black velvet jumper and whi 

Hutzler’s, Baltimore; Jordan Marsh, 

son Pirie Scott, Chicago; Julius Lewis, 


Page 91: JOAN LESLIE velvet full 
dress at Jordan Marsh, Boston; Hoch 
Baltimore; Joseph Horne, Pittsburgh; 
& Fuller, St. Louis; Dayton’s, Minneaj 


Page 92: CUDDLECOAT burgundy s 
Blum Store, Philadelphia; Hochsch 
Baltimore; Dayton’s, Minneapolis; F1 
Nelson, Seattle. 


Page 93: MODELIA blue coat with 
broidery at Stuart’s, Boston; Gimbels 
phia; Anthonie’s, St. Paul; Swanson’s, 
City; Frederick & Nelson, Seattle. 


ALICE IN LAUNDERLAND, Pages 
Apartment smallwasher: Nesco (N80B). 
jarge-capacity washer (LTA6800) and 
(LT 6701): Whirlpool. Town house cq 
washer-dryer: General Electric 

Suburban sophisticated washer and 
Frigidaire (High Rise Laundry Pair). V: 
house washer: Hoover (Spin-dryer); © 
Maytag (Porta-dryer). 


LEATHER OR NOT, Page 100: SC 
SCHLANG FABRICS, at May Company, 
land, Ohio; Dayton’s, Minneapolis, Minn.; 
Brandeis, Omaha, Nebr.; Younker Brothel 5 
Moines, Iowa; E. W. Edwards Dept. 
Rochester, N.Y. 


JOIN THE PLAID CLAN, Page 126: BUR! 
TON FABRICS, available at Younker Bre 
Des Moines, Iowa; Kaufman's, Pittsb) gh 
Frederick & Nelson, Seattle, Wash.; Das 
Minneapolis, Minn.; Sewing Shop, Washij 
D.C. 
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Bring the blossoms to your ¢ 


- Softness never had it so 

pretty. And neither did you. 
Until Lady Scott flowered. 

prints came along. 

In Persian Blue, Venetian Pink, 

Emerald Green, Antique Gold. . 
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‘THE 60-SECOND CONDITIONER 





free ee © 


TP RAM ana 


Get on the side of the angels with Claircare®, the potion 
so good for the hair Clairol went to Europe to import ‘it for 
you. For weakened, abused or simply neglected hair there 
is simply nothing like Claircare. A sprinkle and a : 
frisking after shampooing and before setting gives youall | 4! 
the benefits: shine and shimmer, gloss-and glow, anda (we 
supreme new touchability and hold. Pick up a vial where | 
all good Clairol things are sold. This 60-second condi- 
tioning pays off in splendor that far outshines its petty 

price. $1.00 more or less” Va. 


AV do - he es 
-© 1968 Clairol Inc. , aie 
a 


Ns bive ri) 21 ee-) Lo Clairol. *Based, on manufacturer's suggested terms. 
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Kin | Jew Emulsion: 
vo e the difference it makes the very 
lirst time you weal under makeup. 


On the mor 
through the sold d 
York Salon with a 


| 


she looked as « 


x» Madame Rubinstein swepl 

of the beauty class at her New 

il] pink frosted bottle in her hand, 
ated as a young oirl, 

‘Good morning ladies,” she said, holding the 

bottle high. ‘| introduce you to something fantastic. My 

Skin Dew Moist (rizing Emulsion. You are the first wom- 


oid portrait by Marie ( 


even less makeup than you did before. And it doesn t 








wear oft as Cul 





KLY. 
Nea {| t | ; pe px see i 
eCCOnadaly MS adelicat undercoal takes care of 
more than just YOu maket Its rich emollients .elp pro- 
tect skin from the element { the years. (( ne of the 
| | , 
secrets ol Skin Jew is that Nn mil ulture deriv- 


| 
} | 


ative « alled ~ terments | LCLICT LIE 1) May nol meana 


thing to you but means the \ VOuI skin. ) 
) Oo] 
Put Skin Dew isn t conten ist to pretty you and 
otect you. It also moisturizes deeply Skin Dew’s special 


burizin¢ inoredients help put back the rIGiGtuiTertadiag 






ommissioned by Helena Rubinstein Inc 





1968 Dress by | Jonald Brooks ©) 1968 | lele na Rubinstein Inc. 






en in this « ountry to see it. And from now o| 


never put on your makeup without it. 


loday, of course, most women use|; 


Emulsion under their makeup as routinely as 
lipstic k. The reason for it is simple. Makeup et 
Looks better. And makes you look better, j 

If you haven t thought of using Skin 
this way, let us tell you how it works. When 
it on (about a teaspoonful is enough) several 
happen. First of all, a light invisible film « 
gently coats your skin. So that makeup slips 
and evenly. And has a softer, finer, lighter lod 









takes away. So your skin stays fresh and radi 


if you will, 
You can see that Skin Dew Emulsi 
beautiful surprises. So are all the other reple 


arations in the Skin Dew collection: Freaaaam 
Cleanser (Concentrate, Moisture Cream and 


But the best surprise of all is what y 


very first time you wear Skin Dew. 
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Why don’t you 


become a 


professional 
Interior Decorator? 





BY JANICE TRIMBLE 


THINK there is another profession 
hat offers more pleasure or greater 
so a woman than that of interior 


ideal place to put your natural love 

to practical use. You can prepare 

the many attractive positions avail- 
Jcide to go into business for yourself. 
¢ enjoy doing your own decorating? 
/ ever helped a friend solve a dec- 
oblem? Then you have the makings 
3 asa professional decorator. 
| you’ve done no decorating, you 


¢e of many women with unsuspected 


yare time. No previous skills or ex- 
ire required for this training. Why 
into the many opportunities that in- 
drating offers you? 


| 


remendously expanded field 


) be that only wealthy people em- 
‘ofessional decorators. That’s no 
ihe. Increasingly large numbers of 
feTS now rely on the services of dec- 
hey know that a decorator can pro- 
ity and individuality—and can often 
| money, too. 

ork as a decorator is varied and in- 
WIt frequently takes you and your 
tO plush showrooms and exclusive 
fed with treasures. You move in a 
}fashion, creativity and ever-new 


ing and furnishing even a single room 


can earn you hundreds of dollars; larger assign- 
ments can earn you much more. Many women 
do extremely well in just part-time work; their 
own homes often serve as showcases for pro- 
spective clients. 

But decorators are busy in many areas be- 
sides homes. Their talents are employed in dec- 
orating hotel rooms, business offices, building 
lobbies, clubs and institutions. That’s why the 
profession has grown so enormously. 


What the LaSalle Course teaches you 


The LaSalle Course in Interior Decorating has 
been prepared by experts to give you complete 
and up-to-date preparation for this most ex- 
citing of modern careers. Lessons come to you 
by mail; they are as fascinating as the profes- 
sional work itself. Much of the study material 
included is absolutely unique in a course of 
this kind. For instance, you get an attractive, 
simple-to-operate slide projector with color 
slides that show interiors as big as life on your 
wall. You also get professional sketching equip- 
ment, coloring materials, stencils that make it 
easy for you to draw room plans and furniture 
arrangements, and much more. 

Step by step, you are shown how to develop 
your creative ability. You are taught the 
principles of color and design and the historic 
background of today’s decoration. You are 
trained in the selection and use of furniture, 
fabrics, accessories, lighting. You learn how 
to achieve beautiful settings that will delight 
your clients and build your reputation. Even 
before you have finished the course, you will 
be able to apply your new knowledge to glori- 
fying your own home. 


It's a high-income field where a woman is in her glory. The demand 
tor decorating services is at a peak, and opportunities are 
unlimited...even if you use only part of your time. You can train 
at home without interrupting your regular duties. 


At each step, you are given practical assign- 
ments which are then carefully reviewed by 
your instructors and returned to you. You are 
coached with thoroughness for your work as a 
professional decorator. 

The LaSalle Course in Interior Decorating 
is backed by more than half a century of leader- 
ship in the field of adult education. More than 
1,000,000 people have trained for success 
through home study with LaSalle. 


Mail coupon for free booklet 


If you are seriously interested in the new 
opportunities offered by a career in Interior 
Decorating—if you are prepared to devote a 
few hours of your spare time each week to 
conscientious study in order to achieve your 
goals—send for the free booklet offered in the 
coupon below. You may be surprised by the 
low cost of the course. LaSalle, 417 S. Dear- 
born Street, Chicago, Illinois 60605. 


LA SALLE EXTENSION UNIVERSITY 


A Correspondence Institution 
417 S. Dearborn, Dept 82-131, Chicago, Illinois 60605 
Please mail me your free illustrated booklet 
“Careers in Interior Decoration,” describing the 
LaSalle home study course. 
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Can lron-Poor 


LADIES’ 
| | HOME 


Blood Make 
You Tired? 





Yes! Especially if you’re a 























woman between15 and 50. 


As a woman, you may lose much more 
blood-iron every month than you 
replace through the foods you eat. It is 
this loss of blood-iron that can leave 
you looking and feeling tired. Put extra 
iron in your blood by taking Geritol. 

The great majority of tired peopie 
don’t feel that way because of iron- 
poor blood and Geritol won’t help them 
...but it’s a medical fact millions of 
people have iron-poor blood and you 
could be one of the many who are tired 
for that reason and need Geritol. 

Just two Geritol tablets, or two table- 
spoons of Geritol liquid, contain twice 
the iron in a pound of calf’s liver, plus 
7 vitamins. Geritol-iron enters your 
bloodstream fast, carrying strength 
throughout your body. So, if iron-poor 
blood is making you feel tired, take 
Geritol. You’ll feel stronger fast. 


nme 
= GERITOL 














LIQUID TABLETS 





SPECIAL OFFER! Beautiful, flawless | 
Jolie Gabor simulated pearl necklace | 
imported from MAJORCA. $27.50 value. 

Yours for oniy $7.95 when you buy | 
GERITOL. See Geritol store display. 
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Fresh means made right now. Like Lipton’s. 


“ould make it soup for you and put it in a can. You do that. So it becomes soup for the first time 

pithen it wouldn’t be fresh any mor in your kitchen, not ours. meteor all 
ould it? Aren't you ready for some nice, fresh Lipton ieee 
cause fresh means made right nov Chicken Noodle Soup with Diced Chicken Meat S 


lat’s why we don’t make soup at Lipton. Oh; we right now? lef 
Iverything else. But we never make it soup. Sorry, but youll have to make it yourself. 





THE BLONDES 
SAN PELLEGRINO ' 


The Italians consider them the most 
beautiful women in Italy. Perhaps the world. 
Now Revlon captures these rare, sun-drenched, 
healthy-looking blonde shades. For you. 


High in the hills of Italy lies the tiny village of San Pellegrino. There, 
strangely enough, are found many beautiful blondes. Warm. Rich. Sunny 


blondes. 
How did they come there? The legends are many. A lost Nordic tribe 


perhaps, from nearly prehistoric times. 

Whatever their source, these same precious blonde shades have now 
been re-created by Revlon. The palest, lightest sun-lit tones, in glorious 
condition. With Revlon ‘Blondsilk.’ 

After pre-lightening, simply shampoo in Wild Honey or White 
Wine, Snow Mauve or Smoky Silver. Wait ten minutes. And get a deli- 
cate, long-lasting hair color. Hair that shines with the look of health. 
Because ‘Blondsilk’ is proteznized. It actually conditions as it colors. 

Before another sunrise, become this new kind of blonde. If ever you 
wanted to be treasured by a ~ dark, handsome man, now is 
the time. 


DELICATE,EVEN BLONDIN 
eric | 


REVLON ‘BLONDSILK’ 
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Vhat’s Happening /Gene Shalit « Poor Woman’s Almanac/Beryl Pfizer » Pet News/ Joyce Kuh 


The biggest change in the last fi 
years has been how quickly we acce 
change. —Poor Woman’s Almansz 
4 5 Shrew with Elizabeth Taylor and Rie 
| happen that editors are able to endear themselves personally to Burton, two knowns.) Zeffirelli spe 


» large numbers of readers, a fact we sometimes deplore, for we more on costumes than some peoplem 
feel that we know a lot of you very well through your thoughtful 5 in a week (I mean people like Hoy 
letters. A remarkable exception to all this was a couple who for A ES | Hughes and J. Paul Getty), so this 

many years co-edited Ladies’ Home Journal—Bruce Gould and 3 : lavish, rip-roaring spectacle. He ai 

his wife, Beatrice Blackmar Gould. The Goulds, as many of verte Aes Pee Elizabethan authenticity (and yo 
you know, brought extraordinary vitality to the pages of the a aot ee * phn ie ae film audiences) by casting teen-ager: 

Journal with their constant spirit of adventure. They traveled tam ea nee ie ue oe the lovers. He even throws in an 

far and wide and talked with pe vple high and low to bring to the Journal a feeling a ee ee we sr as be wedding-night scene, which Shakespe 

of involvement singular among women’s magazines. Since retiring from the Journal, es pear se ae Pend Peo aie ae negligently left out of the original. E 

the Goulds have slackened their pace but little. Most recently they have written SEE ee at despite lovely moments, and acres of s 


an autobiography, called American Story (Harper and Row, $6.95). We read it Se eee ee it doesn’t fall together. Quite the oppos 


with complete delight and recommend it with unbounded enthusiasm. ee s ue es See ate a Only two principals score: Michael 
ee S eS oar as Tybalt and John McEnery as 


duced Rewann fo Peyton Place, and they re eutio. Miss Hussey has a Botticelli fé 
ready with Planet of the Apes Revisited. Beuee 
BOs! é ; : Master Whiting is pretty; one dayt 
Imagine if other movie companies did : : 
: ; é ‘ may grow skilled at their craft. Not 
this. Next year we'd have Rosemary’s 5 : 
¢ Bernard Malamud’s Pulitzer P: 
Teen-ager . . . The Odd Couple Cleans Shed , 
winning novel, The Fixer, has b 
Up... and The Post-Graduate. : : 
3 3 transformed into a film, opening 
This month, Romeo and Juliet. For the : 
; cae month. Alan Bates portrays the fixe 
title roles, Franco Zeffirelli has plucked : 2 
AG, Pts that is, the handyman; Elizabeth H 
Leonard Whiting and Olivia Hussey ‘ ae : 
: man the crippled Zinaida (top pair, 
(bottom pair, below), two unknowns. ‘ 3 
(Laut year he Glmedeeeenomengioren low); Dirk Bogarde the Czarist lay 
ae S g © and Carel White the bitter wife y 


runs off with another man, setting Ba 
on the road to his terrible advent 
(continued on page 







































Magazine mastheads are usually little more than impersonal 
® lists of names that only have meaning to the sisters, cousins, 
aunts and other relatives of those listed. It just doesn’t often 





This month we’ve been busier than usual putting together another party issue—our 
fourth. Our parties this time have a special theme: Parties with a Purpose—parties 
that, in addition to all the fun, also serve the higher ideal of helping to answer the 
difficult question of ‘“‘What can I do to help solve the social and economic problems 
of our time?” In traveling across the country, we were continually impressed with 
the time, imagination and money people are putting into community good works. 
One such man, for instance, is David Grimes, President of Brentwood Savings and 
Loan in Los Angeles. Mr. Grimes convinced his bank to buy the first order of 5,000 
‘“‘Watts Wallopers’” (baseball bats made by unemployable Negroes in L.A.) and 
give them to California Little Leaguers. Turn to page 97 for the first course of this 
very timely section and read on through page 145 for ideas on what you can do to 
make your next party a Party with a Purpose. 












Mrs. Betty Hughes, wife of Governor Richard J. Hughes of New Jersey, recently 
made big news—she lost 80 pounds in 19 weeks. We asked Mrs. Hughes to tell us 
her own story, which she has, on page 83. We also talked to Governor Hughes about 
his wife’s diet. (During her 19-week diet, the Governor himself went on a modified 
diet and lost 35 pounds.) “I’m very fond of my wife, fat or thin,’ said Governor 
Hughes, “but, like an Arabian, I’m pleased with her with some flesh on her. It was 
our concern with her health that convinced us she should diet. I’m proud of her 
courage and self-control—the people at the clinic told me she was one of their best 
patients. Now it’s the daily watchfulness that counts, and this is doubly difficult 
when you have to attend official luncheons and dinners as we both often do. I’ve 
seen too many people just grab a roll and eat a little fruit—getting more starch 
than they want or need—but if you eat the whole thing, you can gain two or three 
pounds.” The Governor adds: “‘Of course, sometimes you get hungry—as my wife 
did the other night. I asked her if a cup of coffee would do. She answered, ‘No, but a 
pumpernickel sandwich would.’ But she didn’t have one.” 





‘Adam Smith,’ author of the runaway best seller The Money Game—a book that 
strips the mystery away and brings Wall Street to life—tells us he hadn’t really 
intended to write a book. “‘I wrote a series of articles that readers cut out, Xeroxed 
and sent to friends—some even had them bound. Publishers heard of the enormous 
interest and approached me to put together the book.’’ Not only is the result a best 


seller, it is going into paperback and is scheduled to be a movie (yes, movie), which 
will certainly bring ‘Adam Smith’ (who is George Goodman, editor of “Institutional 
Investor,’ a magazine about Wall Street) more money to play with. 

Being in the wrong place at the right time put model Naomi Sims into this month’s 
pattern pages. Naomi, rushii O appointment with another editor in our build- 
ing, stopped in Patterns E )’ Leary’s office to ask directions. Nora thought 
Naomi stunning, and since s| ays on the lookout for new models, suggested 


that Naomi come back on he iy out. She did, just as the Journal dressmakers 
were finishing the eee n )etober issue. Nora asked her to try it on. 


“Tt was perfect. S Sisoked 

dess—I booked ee on the gs Vinto \% 
Nora. See Naomi glow in “ 

ings in Silver and Gold,” page 
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Armstrong has an offer 
rae elt atl 





Buy an Armstrong Vinyl Corlom floor 

by November 16 and get this 

Clairol Kindness “20” Instant Hairsetter free! 
(Suggested retail price, $29.99) 





Armstrong offers you 
beauty from the top of 
your head to the floor 
under your feet. 


For beautiful hair—a free 
Clairol Kindness Instant 
Hairsetter with 20 rollers. 
Just plug it in. Let it heat. 
And roll! Sets hair in 
minutes without water 

or lotion. 





For beautiful floors—this is the year of Armstrong color. Bright, 
f bold, exciting color! Only Armstrong knows how to create color 
- like this—color that glows from deep within the floor. 


The Hairsetter is yours as a gift when you buy a Vinyl Corlon floor 
in one of seven popular designs for any area at least 10’ x 15’. But 
f hurry! This offer expires November 16, 1968. 


For the names of nearby participating Armstrong retailers, call this 
special number toll-free: 800-243-0355. in Connecticut, 853-3600. 


Floor shown: 


VINYL FLOORS BY 


Armstrong Aprina’™ 
Viry! Corion 
‘ 1968 Clairol, Inc mM St ro nm O 






Hoover's Wheelaway Washer. — 


It’s like a compact car. But for clothes. 










WHEEL UP. TO ANY FAUCET. 
Upstairs. Downstairs. Bathroom. 
Kitchen. This washer works 
wherever there’s a sink and an 
Petes It maneuvers easily. 







__.-Hooks up in seconds. 






Paes 
A VERY SIMPLE APPLIANCE. Very 
ing parts come inside this washer. : 
less to wear out. Little that can 
Maybe some day you'll have to 
belt. You can dot 
In a couple of 


















WHAT DOES 
KNOW ABOUT: 
CLOTHES? A 
than you'd 
fact, Hoover | 
world’s large 
brands of wash 
made over 
since 1945. — 


THE 6-MINUTE LOAD. 4 to wash. 
2 to spin dry. You can spin-dry 
one load while you're washing 


another. And the Hoover washer TRY A TEST-RUN. 


Spins many things dry enough Go to your nearest Hoover 

to iron. PARK IT IN A CLOSET. Even a small closet. Dealer. Ask to see the Spin- 
The Hoover Spin-Drying Washer is less than Drying Washer in action. Once 
30” wide by 17” deep. So it’s ideal for apart- you see how clean it gets 
ments, mobile homes. For anyone who thought clothes, we bet you'll drive _— pjaw 
they didn’t have room for a washer before. one home. 


ed ee ee ee 


@ * Tric-O-Lastic® Bra® has 
stretch all around 
and stretch straps 
for comfort with 
every move! 


Gives gentle but firm 
Support. 


Concertina® girdles 
with Lycra® have 
“action-insert’ that ends 
girdle-yanking forever! 


Bend, it opens. Stand, 
it closes. 


Gives extra control 
around tummy and 
derriére. 


Coordinates, in pretty 
pastels. Shown, lemon 
yellow, bonnie blue. Also 
pink, black, or white. 


With color-matched 
Maidenform lingerie! 
hown, $5.00, 
gleg, as 


stic: Nylon, 
Elastic: 


1968 by Maidenform, 


makers of bras, girdles, lingerie, active 


ear 
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~ o 1 treat a puppy. Sample: ‘‘Dogs ha 
Journal 5 Journal keen hearing. They can hear ¢ 

OVE YU ALORS you can’t, so don’t make loud, 
continued ening noises near your puppy,# 
Director John Frankenheimer, search- Both Ends of the Leash (Prentice 
ing for Eastern European realism, filmed $3.95), by breeder-trainer Kurpl 
The Fixer in Hungary, the first Amer- bach, is for children from eig 
ican movie ever made there. Mr. Unkelbach explains not on 






































a : to feed and train a dog, but ale 
If you stand on a street corner in any to select one. He. describes ¢ 
big city and watch people go by for breeds that he thinks are appre 
a while, you can’t help wondering for children and explains why se 
what's left to wear for Halloween! the most popular breeds are ng 

—Poor Woman’s Almanac | _ for children. Note to parents: T, 





L = — — _ breed weighing under 50 poung 
ommended by Mr. Unkelbach| 
beagle, so if you are hoping 
will pick a miniature poodle, 

as another expert. 
Judging from the amount of fi 


es al Saal emsemennte | prints you find around a lights 
Most little girls and boys between the nobody hits it on the first try 


ages of three and ten usually ask for 
a dog. And according to most parents 
who grant their children’s requests, WHAT’S HAPPENING IN MC 
the parents end up caring for the dog. Call the police! Daniel Mas: 
Two new books for children may help * stolen Star from Julie Andre 
give them’ some of the responsibility. Andrews works hard and 

Lis! Weil’s Alphabet of Puppy Care in the long musical  biograp 
(Abelard-Schuman, $3.75), for children Gertrude Lawrence _ premieri 
from age three to about six, explains month, but Star is_ brightegs 
some of the things they should know Massey is on screen as Noel ( 
about owning a puppy. With humorous’  Heisso right as dear, dear Noel 
illustrations and simple text, Miss Weil must win an Academy Award 
tells how a child should and shouldn’t ation for best (continued on 


—_ 


IF IT WERE MY CHILD 


A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they alone 
the special joys and daily headaches of bringing up children. In this colum 
readers have the chance to share with each other their best solutions to the eve 
problems of living with children. 


To keep my baby’s rubber sheet from slip- 


Rubber sheet sidings: | 


ping off his bed, | sewed muslin to each 


: Lar 

side of the sheet. The muslin sides {¢ R7 y 

simply tuck under (like a regular sheet), i\ 

i} I i ERSCO' CH keeping the rubber part flat and straight on te 
top.—Mrs. Dean B. Shiner, Leadore, Idaho. Qs 







first time | bee: -sit for a new family, | 
a paper-cup planter for each child. 
‘plant’ is a carrot top, avocado §$ 
whatever | have. | explain how to 
it and watch for shoots. Giving 
plants to the chil- 


Sixty buttery 0 een hne 
that'll disappear like sixty 


1 6-0z. pkg. (1 cup) 1 teaspoon baking soda dren makes us 
NESTLE'S BUTTER: 2 cups rolled oats friends, and teaches GZ 
F WY) ee 
. SCOTCH MORSELS 1 cup sifted flour toa them how plants SSeS eee 
ee ees row.—Miss Kelly Squires, Omaha, Nebr. : 
_2,tablespoons boiling Dash Salt oi eee 
§ : Prrposeful Pillow: On car § p< ee 
350°F. Combine Butterscotch Morsels and butter trips with the children, | make a ‘‘pil- << os 1 
boiling water. Remove from heat. Mix err 4 water © low"’ by stuffing a pillowcase with cold- eS if yy 
and add to butterscotch — : : weather clothing—sweaters, sweat 
n the remain- | - shirts, etc. It’s a soft pillow—just i rr " 
* Se Wy. te Zz right for napping children, and the "SS OS ee) 
ny lalegee tH Rees ee clothing is all together and easy to a 


Ne oae re reach.—Mrs. Ray Maack, Kettering, Ohio. 


Det Diapering: When I’m baby-sitting for é 
fant and have to change diapers, | put the) 
down on a towel on the floor when | change| 
I'm not as experienced or as fast at diaper cl 
ing as the mothers, and this way | can use| 
hands and:take as much time as || 
Tes without worrying about the bab) 
* ing off a table or bed. —Miss | 
Cooley, Knoxville, Tenn. 
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you enjoy cooking—and complime ts—THE COOK BOOK GUILD invites you to accept 







i 






ROUND 
COOK- 
ver 350 
jes from 
+. With 
en and 


t. 
on $6.95 


}You ENJoyY thrilling your family and 
uests with your cooking? Have you 
} that one cook book has the best recipe 
b curry while another has the best 
i? Do you like browsing through cook 
teresting dishes...new ways of serving? 
«th of delightful experiences awaits you 

elous books. And if you really love 
svait until you try some of the recipes! 
2: next time you have left-over ham, 
timed casserole combined with noodles 
yaced with toasted sesame seeds (from 
Or greet your guests with the 
‘yma of country style butter-milk bread 
'erican Home All-Purpose Cook Book) 
at parties for featherlight puff pastries, 
@issants and brioches (from the French 


. 


| sury). 





ak). 


i) sample of what The Cook Book Guild 
> Is a club devoted exclusively to seek- 


t 


ND NO MONEY — MAIL ATTACHED CARD TODAY 


rexciting new cook book is arranged according to 
| of her famous TV series. Each show is reproduced 
— right to her closing ‘‘bon appetit.’’ 





734. THE WONDERFUL 
WORLD OF FREEZER COOK- 
ING. Helen Quat. Over 300 


recipes developed specifical- 


ly for freezing, so party din- 

ners, family meals can be 

cooked in advance. 
Publisher's edition $5.95 





780.THE DRINKING MAN’S 
DIET COOKBOOK by R. Cam- 
eron. Over 200 tasty recipes 
you need to follow the diet 
that made headlines from 
coast to coast. How to lose 
weight—without sacrificing 
your pre-dinner cocktails. 

Publisher's edition $4.95 


300. THE NEW GOOD HOUSE- 
KEEPING COOKBOOK, Ed. by 
Dorothy B. Marsh. A com- 
pletely new and revised edi- 
tion of America’s favorite 
cookbook — with hundreds 
of new recipes. 

Publisher’s edition $7.50 


= gos ways TO COOK 
© HAMBURGER» 


ee kg meet 
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733. 365 WAYS TO COOK 
HAMBURGER by DOYNE NICK- 
ERSON. Includes devilburg- 
ers, hamburger upside-down 
pie, pineapple meat loaf, di- 
etetic patties — even ham- 
burger sukiyaki! 

Publisher’s edition $3.95 


least 30%. 


selecting ingredients . . 


ing tips.. 


a an 
eh Wate 


767. LEONE’S ITALIAN COOK- 
BOOK. Gene Leone. Over 300 
of the great recipes that 
made ‘‘Mama’’ Leone — and 
her son, Gene — famous 
throughout the country for 
their cooking genius. 
Publisher's edition $6.50 





775. AMERICAN HOME ALL- 
PURPOSE COOKBOOK. The 
food editors of American 
Home present 2000 top rec- 
ipes from the magazine’s 
own test kitchens. Filled 
with full-color photos and 
line drawings. 

Publisher’s edition $6.95 


SPREE 


703. ELENA’S FAVORITE 
FOODS: CALIFORNIA STYLE. 
E. Zelayets. New taste treats 
for old favorites — appe- 
tizers to desserts! ‘Inspired 
new combination of foods,”’ 
James A. Beard. 
Publisher’s edition $5.95 





779. THE ART OF SALAD 
MAKING. Carol Truax. 350 
recipes from low-calorie 
salads to wickedly rich 
platters. Vegetable, fruit, 
meat and sea food delights 
from the food capitals of 
the world — to your table! 

Publisher’s edition $4.95 


ing out the world’s outstanding cook books and making 
them available to you at guaranteed savings of at 


As a member you'll learn what to look for when 
. and how to plan memorable 
menus for entertaining. You’ll discover budget-stretch- 
. family and regional cooking secrets... 
delicious ways to diet — and save time and trouble, too. 
Selections are described in the free monthly bulle- 
tin, The Cook Book News, which also contains a “rec- 
ipe of the month”. You may take as few as four selec- 
tions or alternates within two years, or as many as 
you wish. With every fourth book you accept, choose 
a FREE bonus book from a list of books on cooking, 
gardening, decorating, entertaining, and a host of 
other topics of interest to the modern homemaker. 


SEND NO MONEY! To join and get any three of 


these books for only $1.00 plus shipping and handling, 


THE COOK BOOK GUILD, Garden City, New York 11530 





just mail the card today. Your two free gifts will be 
included. If card has been removed, write to: 
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for 
only 


if you join now and agree 
to accept only four selec- 
tions or alternates over the 


next two years 


Up to $23.90 value 


Times elm lie wereld lesa) 


including if you wish—JULIA CHILD’S 
THE FRENCH CHEF COOKBOOK 


At last! Julia Child’s entire repertoire of recipes from her famous 
TV series on French cookery can be ‘‘switched on’’—at your con- 
venience. Select Julia Child’s new illustrated FRENCH CHEF Cook- 
BOOK as one of your three introductory books and ‘‘tune in’’ to 
such superb delights as Filets de sole Sylvestre (fish filets 
poached in white wine), Le Marquis au Chocolat (Chocolate- 
butter sponge cake) and Soufflé Démoulé Mousseline (a ‘‘col- 
lapse-proof"’ souffle!). There are over 100 magnifique recipes to 
choose from. Every one explained step by step—so you couldn’t 
go wrong if you tried! Illustrated. Pub. ed., $6.95 
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737. THE NEW ORLEANS 
RESTAURANT COOKBOOK, D. 
Stanforth. 273 Creole mas- 
terpieces from America’s 
gourmet capital with exact 
cooking instructions from 
the chefs themselves! 
Publisher's edition $6.95 





749. MENUS FOR ENTER- 
TAINING. James Beard. Fore- 
most cookbook author is 
also a master entertainer. 
Over 100 menus (with re- 
cipes) for all occasions: pic- 
nics to formals. 

Publisher’s edition $8.50 





741. THE NEW CAN-OPENER 
COOK BOOK. Poppy Cannon 
(Food Editor Ladies’ Home 
Journal). 350 complete 


gourmet meals you can 
whip up in just minutes — 
Publisher’s edition $4.95 


FFP AD Ah EY 9 me ~ 
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742. CASSEROLE TREASURY 
Lousene Rousseau Brunner 
From the world’s great 
chefs, a superb collection of 
435 gourmet recipes, broken 
down into numbered, easy- 
to-follow steps. 

Publisher's edition $4.95 








712. A WORLD OF BREADS 
Dolores Casella. 600 delight- 
ful international recipes... 
from lusty American corn- 
bread to croissant and brio- 
ches to holiday breads in 
profusion. 

Publisher’s edition $5.95 


eer 


peter a tion 





Se 
738. LUCHOW’S GERMAN 
COOKBOOK. Jan Mitchell. In- 
tro. & Illus. by Ludwig Be- 
melmans. Hundreds of deli- 
cious recipes from New York 
City’s most famous German 
restaurant. 
Publisher’s edition $3.50 





Counts As One Book 





714. MICHAEL FIELD'S CU- 
LINARY CLASSICS AND IM- 
PROVISATIONS. How to turn 
today’s leftovers into to- 
morrow’s masterpieces. 150 
creative recipes—from appe- 
tizers to hot & cold entrees! 

Publisher's edition $6.95 





ig oe 


732. HELOISE’S KITCHEN 
HINTS & HELOISE ALL 
AROUND THE HOUSE. Clever 
ways to save time and mon- 
ey in the kitchen; ingenious 
ideas for brightening your 
home and life. 

Publisher's editions $7.90 





776. TRADER VIC’S PACIFIC 
ISLAND COOK BOOK. 300 ex- 
otic recipes, from suckling 
pig Hawaiian to baked ba- 
nanas with rum sauce! 70 
pictures — including color 
photos. Publisher's ed. $7.50 


Extra FREE Gifts 

RECIPE FINDER .. . A unique thumb-in- 
dexed cross reference instantly locates your 
favorite recipes ... sends you automatically 


to the right cook book and page! 


2-WAY COOK BOOK SHELF .. . Stands on 
counter or hangs on wall. Holds up to a 
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ne like maxi-madras, Make it yourself with Rit® All-Purpose Dye and a roller. If's easy! 













Wax-paint an original. You ‘paint’ with wax, 
then dip in color. It’s batiking—a most un- 
usual art—for fabric or wood. 










orite — tortoise shell. Create a 
1 look in furniture. Easy, fun, and 
eis, Me i 


ears can change their minds. Ever thought 
of changing a print fabric’s Perel tol gam Ory 
gives you advice for smashing Rit results. 





' tla pe mad pier ig For curtains, cli seeh cle iel s ere iihte merits BE Coe Elam 








How color balance. works. Sometimes a room 
looks wrong because of poor color balance. Re 
arranging or strengthening color does the trick 





Blue for red anes ea pes rea 
a soothing bedroom scheme. Today, bedspreads 
curtains can pop into the washer for new color 










WITH 2 RIT DYE LABELS OR 75¢ 


cCalls new book 
n color decorating 


136 push-button easy ideas for your home. Send for yours today! 


ow the editors of McCall’s You-Do-It Home reveal the professional answers to problems of 
ecorating magazine show you how to give co-ordination and color balance. It’s invaluable 
our home a breath of fresh color—tell you the for every woman who loves to make her home 
ewest trends in today’s decorating. Here they lovelier—a book you won't be able to put down! 








Here’s how you can get 
| WITH COLOR “McCall's You-Do-It 
Re-decorating with Color” FREE! 


Send this coupon plus 2 Rit® Dye labels, liquid or powder, a | 
(or 75¢) today. Be sure to include your zip code. 

McCall’s Decorating Book, if 
Best Foods, 1437 W. Morris Street, 

Indianapolis, Ind. 46206. % 

I enclose 2 Rit Dye labels 0 or 75¢ O 


Name 





Street 








tii State Zip 
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Tried everything and still 


| can’t get your dishes spotless? 


Uimjnentvats ari! 
Tm acer aead 
4 MOST aes anes 


ft 
{MEME ERAGRTB: 


Spots are formed by slow, uneven drying 
in the rinse cycle of your dishwasher. And 
changing your detergent may not help 
you. No detergent even gets into the final 


rinse cycle. That’s where Jet-Dry comes in. 


SOLID JET-DRY 


Hwoaecr 











Jane Kean, featured on “‘The Jackie Gleason Show” 


Jet-Dry is not a detergent. It’s a rinse 
agent that works in the rinse cycle and 
helps dry dishes so fast, so evenly, spots 
can’t form. Jet-Dry: The thing to try after 
you've tried everything. 


LIQUID JET-DRY 


For dishwashers 
with rinse 


actnre 
€ ITS 


JET- 
DRY.) 








| 





Journals Journal 


continued 

supporting actor. And supporting is right: 
Star might collapse without him. There’s 
a brilliant use of old and new-old British 
newsreels (I say, can that be Julie An- 
drews with King Edward VIII?), and 
many moments are drenched in nostal- 
gia. But the shimmer’s on the surface— 
an old-fashioned ‘‘and then I sang”’ pa- 





Julie Andrews, Daniel Massey in Star 


rade of hits from one world war to the 
other. Still, if you lived through the era, 
three hours of Julie Andrews will carry 
you happily backward, and Massey’s 
Noel is, well, divine. 


Don’t you hate yourself when you 
sort of admire a bank robber ? 
—Poor Woman’s Almanac 


If you haven’t caught up with Alan 
Arkin in The Heart Is a Lonely Hunter, 
run run run. As the deaf mute in Car- 
son McCullers’ memorable story, Arkin 
turns in one of the year’s finest perform- 
ances in one of the year’s finest films. . . . 
And find /sabel. Genevieve Bujold, that 
adorable dumpling, stars in this stunning 
film written and directed by her hus- 
band, Paul Almond. The tale was spun 
in a desolate Canadian seacoast hamlet 
of snow, wind and waves, a place of 
haunting heartbeats and the ominous 
ticking of lonely clocks. It’s a chiller, and 


Tin Can 


Twinkling tin-can lanterns are delight- 
ful party decorations indoors or out. 
To make them, you'll need a supply of 
large and small tin cans (preferably 
without ridges) and a few household 
tools—a hammer, an awl and several 
screwdrivers (for variety of perfora- 
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Harry Freedman’s music t 
tension. Almond told the Jo 
lunch that if he hadn’t calle 
he would have called it Fea 
brilliant. ... Paul Newman h 
his first movie, Rachel, Rag 
his leading lady he’s chosen 
lady, Joanne Woodward. Sh¢ 
as the spinster webbed by 
village. 

And Estelle Parsons, who 
the scene in Bonnie and Ch 
When a comforting doctor 
operation, tells Joanne that 
of danger, she great-lines him: 
I be out of danger if I’m not 


I admire a woman who’s ent 
about football, but I never 
lieve it’s from the heart. 


Pet News: When Gloria Gen 
woman sculpture show 0 
month at the Art Directors CI 
York City, her cats’ sleeping 
will be on display. Miss Gen 
Persian-Manx cats may be 
ones in the world who slee 
of-a-kind, original works of 4 

Miss Gentile, who studied 
Union and Yale University, 
working for some time on b 
ures, collage constructions a 
blage constructions for hers 
she began working on her t 
tures (wooden boxes with t 
spoons, pieces of wood, pin 
bells, parts of broken music 
ments, etc.—attached to t 
cats, Poco, Whisper and 















suddenly took an intense i 
first they discovered that t 
ished boxes were nice places 
Then they started filing thei 
the corners and playing witht 
and pieces of junk that w 
into the sculptures. 

After watching her curiou 
a while, Miss Gentile decid 
them help make their own BD 
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Lanterns | 


tions), including a Phillips-ht 
star-like openings. Remove 0 
of each can, leaving the edges! 
Fill cans with water to within} 
top (expansion room) and freé Se 
lect patterns (simple outlines 4# 
iest and usually more effectiv ba 
you’ve drawn yourself, or co de 
signs from wallpaper, fabrics ¢/™ 
cils. Draw pattern on thin pap 
tape to can. Place can on 
towel to catch drip and mufile 
Pierce can through the pal by 
hammering screwdriver alo} 
pattern. Use the awl where yo} ut 
round holes. When ice is ret 
use screwdriver to bend back gh 
edges and enlarge perforations ere 
desired. For light, use votive ¢ 6 
(several for large cans). 
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DOROTHY GRAY DISCOVERS ‘ALGE 


A natural ingredient that 
recaptures the youthful appearance 
of your skin-Irish Moss. 






To oceanographers, I 
part of the fantastic 
the sea. To habitueée 
spas, it is part of th 
“sea baths”. 

Irish Moss isa pa 
form of marine alae Q 
the rugged rocks of; 
land. And the sea t 
over it makes it a i 
ment from nature he 

(Men who work} 
Moss are reported 
prisingly soft hands! 

Go to the wildly be 
Coast. Steal out anc 
Or, take a beau 
Dorothy Gray’s Algé 
skin conditioners wit 
Here’s what they de 

Experts are now le 
belief that aside fro 
cal changes in womet 
skin is mainly ““weath 
else would it show 
the areas we expos 


and hands? 
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H IRISH MOSS 


itioning Face Cream 
Moss combats this 
nee. Beginning with 
» from the sea, it is a 
ious emollient oils, 
nd lubricants. 

aking skin—always 
5 and wrinkles—its 
amatic. Algene re- 
i “youthful appear- 
5 your skin look and 















ne spreads a smooth 
our skin. You can 
nstant silkiness. Be- 
otection clings, it 
our skin’s natural 
}, evaporating. 





Almost immediately you'll notice 
a decided improvement in the look 
of your skin. Algene’s unique 
conditioning process makes chap- 
ping and flaking disappear. Little 
lines seem to melt into smooth, 
soft perfection. Touch your face. 
You'll have a wholesome fresh 
feeling you may not have known 
since you were—how young? 

Dorothy Gray’s Algene Condi- 
tioning Cream is non-greasy. Use 
it at night and under make-up. 

Alsoavailable,the same richness 
in lighter liquid form. Algene 
Conditioning Face Emulsion. 
And Algene Conditioning Hand 
and Body Lotion. 

From the “Satura” Collection 
by Dorothy Gray. 











Journals Journal 


continued 
took each cat’s favorite box, rubbed a 
little catnip in the corner, then let the 
cat pick out his favorite objects, which 
she then attached to the sculpture of 
his choice. Her ‘‘cat-habitats,"” now 
completely fitted with piano keys, Japa- 
nese wind bells, rubber balls and all 
the other items of interest individually 
selected by Poco, Whisper and Minx- 
Manx, will be a highlight of the month. 
Miss Gentile had hoped to let the 
three cats demonstrate their works in 
her show, but the gallery asked her to 
leave them at home. Too many patrons 
claim they are allergic to cats. 


Anyone who uses the words “prag- 
matic’ or ‘empirical’ I assume is 
smart. —Poor Woman’s Almanac 


WHAT’S HAPPENING: In an autumn 
bursting with movie blockbusters, The 
Lion in Winter is the smash success. Here 
are Katharine Hepburn as Eleanor of 
Aquitaine and Peter O’Toole as Henry 
II, yeasting through the richest feast of 
dialogue that ever dazzled your ear. 
O’Toole has never been this good— Miss 
Hepburn has never been better—and so 
between the two they lick the patter 

‘lean. Nor is it all language: O’Toole’s 
ae walk, the weariness, the pride, the 
Man... Miss Hepburn’s glistening eyes, 





her slender fingers, the trembling corners 
of her mouth. They are regal, these two, 
and their showdown scene is a joust in 
which their words make swords feeble. 
Four newcomers debut: John Castle, 


oe 
PET PHOTO OF THE MONTH 


| 





The face in the jack-o’-lantern belongs 
to Vicki Westover’s Samoyed puppy, 
El Segundo, Calif. 


(Do you have a favorite pet picture? 
Send it to Pet News Editor, Ladies’ 
Home Journal, 641 Lexington Ave., New 
York, N.Y. 10022. Pictures will be returned 
ONLY if you enclose a_ self-addressed 
stamped envelope.) 








Anthony Hopkins and Nigel Terry are 
Henry’s sons; Tim Dalton is young King 
Philip of France. Women will be ayeing 
them for years. All are blessed by James 
Goldman’s velvety script (rub velvet and 
it sparks), taut with lustiness and bite. 
Whatever else you see this year, see The 
Lion in Winter. Oscar, make ready. 


Now Jacqueline Susann 7s writing 
Beyond the Valley of the Dolls. J 
didn’t think there was anything be- 
yond that! 


The Secret of Santa Vittoria was one of 
the best-selling novels of recent years, 
and Stanley Kramer (Guess Who’s Com- 
ing to Dinner) has just wrapped up the 
movie version. Stars: Anthony Quinn 
(who dances again, as he did in Zorba), 
Anna Magnani and Verna Lisi. . 
Charles Schulz, who may be America’s 
richest writer (Peanuts is his bag), lends 
his moppets to the screen for their first 
fulllength movie, A Boy Named Charlie 
Brown. The songs are being composed 
by Rod McKuen, the California trouba- 
dour, who is ready with two new books 
to snare the McKuen cult: Lonesome 

(continued) 
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‘Its like buying a 
new pair of shoes 





..without buyin 


nee 
GAA ae 
CONDITIONER 


wiieadios apnea Raye 
‘ Sete 


__ Lady Esquire Instant Shoe Coloring... 
it’s a beautiful put-on. 

You can change from dark to light— 
even black to white. Or worn lookir 
shoes can be made fresh and new 
With 31 colors to change to, it’s easy fo 
a Shoe to stay in fashion. 

Just use the Cleaner Conditioner... the 
stroke on brilliant, brand-new color. 

Maybe the next pair of shoes you buy 

uldn’t be shoes. 
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Lady Esquire 
Instant Shoe 
Coloring 
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Sournals Journal 


continued 

Cities, a just-released collection of poems 
(for his first two, the meter shows half a 
million sold and still clicking), and The 
World of Rod McKuen, 29 songs plus 
photographs due Nov. 1. Lonesome 
Cities is also available in a deluxe edi- 
tion of 5,000 copies signed by McKuen, 
poor fellow. To autograph them all, he 
locked himself into Suite 1102 of New 
York’s Regency Hotel with copies piled 
floor to ceiling and autographed until 
his fingers petrified. Only after three 
days and nights of signing was he re- 
leased from the pen. . . . While Franco 
Zeffirelli was inflating Shakespeare in 
Italy, Michael Luke and Philip Saville 
were in Greece, with sinking suns but 
soaring artistry. Result: A_ stirring, 
Oedipus the King, gorgeously performed 
in English by Christopher Plummer, 
Orson Welles and Richard Johnson. 
The Sophocles play has not lived 2,000 
years because it is weak. When Oedipus 
tears out his eyes, he is there, before you. 
When Welles speaks, the mind expands. 
Yet, even though it is handsomely 
staged in an open Greek amphitheater, 
with mounting steps of tragedy, the film 
is not moving. It is coldly beautiful— 
every bit as tense as any modern thriller. 
It is so good that you may rush home to 
look for the book in your attic. Listen, if 
Luke and Saville keep this up, they’re 
going to give Greek drama a good name. 







Maybe men lead lives of quiet desper- 
ation, but with women it’s bound to be 
noisy. _—Poor Woman’s Almanac 


WHAT’S HAPPENING ON TELEVISION: 
Girls, Friends and Nabors is the what- 
else-would-you-call-it? title of Jim 
Nabors’ CBS special Oct. 24. The girls are 
Carol Burnett, Debbie Reynolds and 
Vikki Carr.... Bob Hope’s special leaps 
onto NBC Oct. 14, then Bob noses into 
the Houston Astrodome Oct. 23 for 
Bing Crosby’s special. . . . CBS has 
launched a Saturday-morning show of 
fun for youngsters, starring Archie and 
his comic-book gang—Betty, Veronica, 
Jughead and Mr. Weatherbee. As part of 
the program, these characters will form 
a rock-’n’-roll group called The Archies, 
doing songs and dances masterminded 
by that musical octopus, Don Kirshner. 
The music will be available on RCA’s 
Calendar records. A big one: 
Hemingway’s Spain (ABC, Oct. 14), an 
ambitious tour through the scenes of his 
famous novels and stories, including For 
Whom the Bell Tolls, The Sun Also Rises, 
and Death in the Afternoon. A special 
alive with promise. . . . Since they’re in 
Spain anyhow, ABC zips over to Italy 
Oct. 23 for Sophia, or Sophia Loren’s 
Rise to Stardom. Recollections by Omar 
Sharif, Stanley Kramer, bits of her 
movies, and all of the great woman 
herself... . For children (and their sneak- 
a-peek parents), the Peanuts crowd is 
back with its annual Halloween show, 
It’s the Great Pumpkin, Charlie Brown 
(CBS, Oct. 24). . . . But, seriously, the 
season’s first CBS Playhouse premieres 
Oct. 15 with Lloyd Bridges, Kim Hunter 
and Fritz Weaver in The People Next 
Door, a story of everyday middle-class 
life in America. Drugs. 

at ESS 
| I always plan a winter vacation even 
if I don’t take one. 
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PET NEWS: While poodles and 
shepherds remain America’s m 
ular breeds year after year, ot 
are creeping up on the cani 
seller list. According to the / 
Kennel Club’s latest tabulatic 
Lhasa Apso is one of the 
breeds gaining in popularity—t 
a 49 percent jump in the bree 
trations last year. 

The Lhasa Apso comes fro 
Lhasa is the capital of Tibet, anc 
seems to be quite sure 
means. Some current definiti 
‘‘ goat-like’’ (Tibetan goats he 
hair), ‘‘covered with hair all o 
“bark sentinel.’’ Whatever Ap c 
all the phrases are appropiin 
Lhasa, with its acute sense of} 
and suspicion of strangers, 4 
used as a watchdog in Tibet } 
turies to guard Buddhist 
monasteries and homes. S$ 































Lhasa Apso ch. Hamilton a 
two of his puppies. Owned by UV 
othy Benitez of South Plainfel 


to 11 inches high, the most strik 
about the Lhasa is his heavy, 
long coat. His face seems in 
because it’s completely hidde 
hair over the eyes, an immens 
and a drooping mustache. So } 
spite of all that hair, he managé 
perfectly well. 

Robert Sharp of Norwalk, Co’ 
breeds Lhasas, thinks that ft 
longer than most breeds. Note 
agrees with Mr. Sharp, but hee 
year-olds and some dogs 
twenties have been recorded, 
charmer,’’ says Mr. Sharp, “fi 
personality, is clean, and is vi 
with children. My nine-month 
grabs the long hair on our} 
coats, but the dogs just wait f 
for him to let go.” a 

About the only real chore 
Lhasa is grooming; detail 
tions can be found in the Pe 
Ltd. book, Know Your Lhasa At 
(A sample: ‘‘... arrange a parul 
the middle of the back, from| 
tail, andonthe head bring the h 
part it in the middle and cor 
ways so that it falls elegantly 
eyes.’’) | 

Lhasas cost from $100 tos 
pending on whether they are P 
or show dogs. Anyone intere 
more information about the B 
write to Mr. Robert Sharp, 9 
Kennels, 30 Geneva Road, 
Conn. 06850, or to Mrs. Doroth 
Karma Lhasa Apso Kennel, © 
Cieneta, Las Vegas, Nev. 8910 


Whenever I hear a parent 8b 
isn’t the quantity of time you 
with your children, it’s the @ 
I'd like to hear how the child 
about it. 
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ncyclopedia (20 volumes) 
ing (shown) $199.80 de- 
$10 down, $6 a month 


e How and Why. Library 

ristocrat Binding (shown 

ss aaa $10 down, $ 
le. 


y World Book and Child- 
- Price if purchased sep- 
-70; combination price, 
ck Pedi ee? COC) 
vailable. 


hocking ~ 
picture — 
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every material 
need is met, but 
little attention | 
ewer ek 


Mol i4 
children’s minds... 
wet 
el eT Ee ar cee 
Time ey 
‘pass it by. 


In a really ‘‘advantaged’’ 
family (regardless of income), 
~ parents make an extra effort 
\ to share their interests and 
™ their experiences with the 
© children. They provide plenty 
4» of new things to think about 
*» —and show by their example 
dal) (-t-Teal el a cela 
Now, when school is back 
in session, is a good timeto | 
begin giving this kind of help. 
_ And a good way to start 
involving your family in the 
real excitement of learnin 
_ together is to give them The 
World Book Encyclopedia. 
With World Book at home, 
you'll have very little trouble 
in getting the children 
interested. World Book takes 
the most difficult subjects 
and translates them into 
language that a student can 
understand. And presents 
aa eom tC Le das o4 a Ure 
he can’t help learning more 
; and more. 
For younger children, 
Childcraft— The How and Why 
Library—bridges the gap 
; between toddler’s toys and 
: ; learning to read. 
It actually gives children 
a head start in school, b 
exposing them early to liter- 
ature, science, art, history, 
and social studies. 
_.Give your family both 
World Book and Childcraft. 
_ It’s a warm satisfaction to 
know that you’re a good 
2. ae provider for their minds, too. 
Oh ie: ae 4 aa ahs 
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picture was taken abou 


lA 


a 
you believe 


I was only 


| took off 60 pounds 


and kept them off 
for over 14 years. 


By Joanne Folk Chambers—as told to Ruth L. McCarthy 








1 I was close to 180 pounds. — Now look at me today, at 1224 pounds. I not only lost thaiy 
old? but I’ve kept my weight down for all these years. 







































people, I’m sure, will look at 
pictures and say: “It can’t 
” But the fact is, all three are 
ne Folk Chambers. The girl 
t from a fatty teen-ager, to 
lliston 1954”, to Mrs. Henry 
s, first-grade teacher and 
f two. You might say that I’m 
arolina’s one-time loser and 
eight-holder. 
1 plagued me from childhood 
high school. In fact, I was so 
a youngster that my mother 
ght I was deformed. After all, 
er and two sisters weren't fat. 
y mother or father. I was the 
poly. 
| wasn’t very popular, I’d just 
2 and eat. I craved candy and 
ast of the time. Maybe because 
ry for myself so much of the 


ber shopping trips with my 
hey were miserable. We'd 
pugh the junior departments 
er would point out all the cute 
nsizes 9 and 10 and 11, hoping 
spur me on to reducing. Once, 
bought me a beautiful light 
and sweater, much too small 
d hung them in my closet. It 
osed to be an inspiration to 
didn’t work. 

er used another tactic. He 
still is, Williston’s funeral di- 
en someone died, I’d always 
happened. And Daddy would 
¢rt attack. She was too heavy, 
it made me think. But it didn’t 


nior year, I had eaten myself 
the women’s half-size dress 
t. I was nearly 180 pounds! 
was going to ask me to the 
his thought, along with a re- 
a dermatologist (I was hav- 
ents for acne), finally gave 
entive I needed. 
phe said, “you have a pretty 
‘d lose about 60 pounds, you 
iss America.” 
auty queen? I knew I hada 
Mo go to make the Pageant, but 
puld at least get to the senior 
# question was, how to get rid 


1 1t could help me-—for this 


time, I really wanted to help myself. 

I made an appointment with my fam- 
ily doctor. He had once refused to give 
me reducing pills, so I didn’t want to 
take anything without checking with 





The beauty queen photo of me (above) was taken 
on the day I was crowned “Miss Williston 1954.” I 
weighed about 120 pounds. 


him first. He agreed to the Ayds. You see, 
they don’t contain any harmful drugs. 

How did I take Ayds? Just as the di- 
rections said. One or two before meals 
with a hot drink. The candy helped me 
curb my appetite. There was no starv- 
ing myself. No skipping lunch or din- 
ner. On the Ayds plan I ate regular 
meals, but I ate less. 

By the time graduation week came, 
my world was rosy. I was not only down 
50 pounds. I had a date for the prom. I 
was voted most poised and best person- 
ality. And I was accepted at the Univer- 
sity of South Carolina. 


College proved even more exciting. 
The local Jaycees wanted me to enter 
the Miss Williston Pageant. I could 
hardly believe it. Was I really thin 
enough to parade in a bathing suit? I 
decided J needed to shed more pounds, 
so I bought some more Ayds at the 
drugstore, and took them as I[ had be- 
fore. The day they crowned me queen, 
I was about 120 pounds. 

Dinners, teas, dances followed. The 
Watermelon Festival. The Maid of Cot- 
ton Pageant. I even went to Myrtle 
Beach as a runner-up in the Miss South 
Carolina Contest.Sometimes I think the 
dermatologist who said I could be Miss 
America must have had a crystal ball. 

In the years to come, I married, 
moved to Williamston, became a 
mother, and all the while maintained 
my weight with the Ayds plan. Now, I 
teachat West Pelzer Elementary School, 
and always keep some in my desk. If 
I’m hungry at the 10:45 break, I have 
an Ayds with a cup of coffee and forget 
about eating till lunch. They’ve really 
been wonderful for me. 

When my sister said I ought to tell 
my story, I laughed at the idea. But 
then I began to think of how Ayds had 
changed my life. And I thought of all 
the other people my story might help. 

My young brother was the one who 
finally convinced me to do it. He was 
kind of cute about it. You see, he spends 
a lot of time on my father’s farm, where 
he has about 75 registered cows who get 
tender, loving care. 

“You know, Joanne,” he said, “‘it 
seems to me that you believe in the 
Ayds plan as much as I believe in my 
cows. And if somebody wanted to take 
a picture of me with my cows, I’d let 
them. Because I believe in what I’m 
doing. So why don’t you do what you 
believe in?” 

That did it. I decided then and there 
to tell the world why I believe in Ayds. 


Joanne Folk Chambers’ Measurements 





*Unfortunately, Joanne has forgotten most of her “before” 
measurements, except her ‘“‘before”’ dress size and her 
“before” weight. Fortunately, the pictures tell the story. 
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Toward the purchase of 


ee © a TO THE DEALER: When the terms 
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O with, this coupon will be 

. : redeemed for face value plus 2¢ 


ers oes handling. Any other application 
cleaning pad constitutes fraud. Invoices prov- 
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redemption must be shown on | 

request. Customer must pay | 
sales tax. Offer good only in | 

U.S.A. Void if taxed, restricted 

or forbidden by law. Mail all | 

coupons to Purex Corp., Ltd., | 

Attention Dept. #13, Lakewood, 

Calif. 90712. Cash ‘redemption | 

value 1/20 of 1¢. Offer expires | 
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| 
| 
4 





to cover coupons presented for 
tests SAFE for 
TEFLON 


June 30, 1969. This coupon is 
non-assignable 





*Mylar and Teflon are registered Dupont trade marks 


What, if anything, can men and 
women do to avoid divorce and stay 
happily married? This was the sub- 
ject of the latest Journal “Voice of 
Women”’ poll. Here are answers most 
frequently cited by 1,272 Journal 
readers: 


e To make a marriage last, husband 
and wife must learn to respect each 
other’s opinions—even if they dis- 
agree. 95 percent of the readers polled 
thought this statement was “‘often 
true.” 


e A woman who marries a man with 
the idea that she can reform him is 
asking for trouble. 90 percent said 
this was a prime cause of divorce. 


e@ Couples would do much to avoid 
divorce if they behaved as courte- 
ously toward each other as they did 
when they were courting. 88 percent 
said ‘“Amen”’ to this. 


e@ Men and women can avoid divorce 
by learning to compromise. Here 
again, 88 percent said this was vital 
to a happy marriage. 


e Husbands and wives who share 
common goals have an excellent 
chance to avoid divorce. 87 percent 
said this was essential. 


e A wife can help to avoid the fights 
that cause divorce by being more 
efficient in living within her hus- 
band’s income. 86 percent felt this 
was very important. 


e A husband can help to avoid di- 
vorce by being honest about his in- 
come and not allowing wives to spend 
more than they earn. 83 percent 
marked this as “‘often true.” 


e Amancandoa lot to avoid divorce 
by being more understanding of his 
wife’s sexual needs and not treating 
her as a mere “sexual object.”’ 83 per- 
cent deemed this highly important. 


e Couples can avoid divorce by not 
allowing in-laws to interfere in their 
lives. 77 percent said this was “‘often 
true.” 

Recognizing that divorced women 
might answer differently than women 
who had not been divorced, we asked 
the following questions of the readers 
who received our questionnaire: 

Have you ever been divorced? 11 
percent said Yes. 

Have you ever seriously considered 
getting a divorce? 13 percent said 
ess 

Has any close relative (parents, 
brother, sister, children) ever been 
divorced? 38 percent said Yes. 





Surprisingly, the att} 
pressed were remarkab) 
among all three groups ang 
general. Apparently wome 
experienced divorce or wh 
it close at hand believe tl 
is caused by the same fae 
believe to be important. 

There were some differé 
ever. Women who have bef 
or have seriously considej 
were more emphatic abot 
ger of husbands and w 
each other for granted. 
and wives who take ea 
granted often wind up 
vorce,” read one statem| 
list. Among all the womet 
percent felt that this } 
true” or “sometimes 
divorced women, the resp 
percent; among women 
seriously considered divo} 
cent. Divorced women a 
strongly that marriag| 
should keep some secret 
other (“the whole truth 
structive to a marriage’ 
husbands should make mc 
instead of leaving the ré 
to their wives. 

There were other surp} 
it is often thought that | 
make marriages happier 
beforehand on how ma 
they want, only 33 pere 
this was “often true” 
divorced women, only | 
Nor do women believe i ) 
ception of building a hap) 
by “letting a husband th 
boss.”’ Only 32 percent 
deception avoids troub 
haps divorced women 
thing their undivorced 
35 percent of them vote 
man think he’s master. 

On marital infidelity, 
polled gave surprisingl 
swers. We said: “A singlé 
tery by either partner si 
cause for divorce.”’ 35 pé 
women said this was “~ 
and 39 percent said 
true’; only 22 percent r 
true.”” The survey also 
apparent disenchantm 
ital forms and rituals. 
felt that a big church wi 
for a lasting marriage. 

Perhaps the most 
single answer came in 
this statement: “Coup 
to avoid divorce by re 
problems and seeking q 
if necessary.’’ 81 percent 
“often true.”’ If men ani 
becoming so aware 0 
themselves can—and 
heal a sick marriage, 1 
accomplishment. 
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FIND OUT RIGHT oe WHAT YOU HAVE WON! 
















































1st Prize 2nd Prize 


$5,000.00 | 100 Portable TV 


In Cash with AM-FM radio, bat 


tery operated, weighs 


Giant Jackpot for 8% Ibs 
the lucky winner! 


3rd Prize 


Record Albums 
Deluxe 12” Long Play 
albums featuring the 
Mills Brothers. Includes 
top hit “‘Cab Driver’. 


4th Prize 
500 Micro-Masters 


portable AM-FM radio, 
9-transistors and deluxe 
in every detail. 


Nat 


a the Mills Broth. 54 



















cm A Lifetime Of Memories With Fifty Nostalgic Melodies 
Newly Recorded By The Mills Brothers 


liar trip ‘Up The Lazy River... by all the love and laughter of light-hearted times. 
lin.” Lapse into an imaginary soft From their first recording of ‘Paper Doll’ to 
Whe Mills Brothers shuffle through their current hit, “Cab Driver,” their popularity 
Shadow.” Let the gentle rhythm is simply unflagging. Whether you were in High 
imonies of “Glow Worm” spark a School in 1935 or in 1965, there must be some 


of a smile you once loved. Remi- _— Mills Brothers tune intimately associated with 
i casual perfection of “Stardust’” your most personal memories. Yes, the Mills 
§.“Anytime”...“’Till Then.” Brothers are back...and newly recorded for 

Mills Brothers could bring back your greatest pleasure. Longines Symphonette 


Treasuries are famous for 


ne Entire Five-Record Set Into Your Home FREE For Ten Glorious, Days their elegant, artistic li- 


jason, you are not satisfied that and you enjoy one of the most generous record brary cases. THE MEL- 
ing the finest recordings ever to bargains we have ever offered. LOW YEARS is perhaps 
irntable...simply return the set Each record is manufactured of the finest grade the most magnificent yet 
ne penny. Surely this is the ulti- of pure vinyl and produced in exclusive designed. Rich, colorful 
2 of satisfaction. We are willing— Longines Symphonette ‘‘Living Sound’”’ fidelity. and stamped in gold, it is 
jor you to take the whole five- You would expect to pay as much as $24.70 certain to become the 
hy into the comfort and privaty of for records of this quality if they were available pride of your record 
yten carefully to each of the fifty in any fine record store. Yet, you pay just $5 a library. Less than 30¢ a memory 
Jy then, after ten days of listening, month until the low, low Longines Symphonette 
€ decision. Return the set and that price of only $14.98 (plus modest postage and t | 
€J of it...or, decide to put it on handling) is paid. This is a rare value in these Jus a month 
to your most treasured albums days of rising costs. 


or only $14.98. 


Stereo Bargain: just 40¢ 
a record more. 


Send No Money—Just Return The Card Or Coupon For 
A Listening Experience You Haven't Enjoyed In Years! 











Clubs to join. The Mills Brothers available in stores anywhere. We consider it 
Pen specially prepared in limited a.triumph of recording and sheer nostalgia. Aree cpsstane 
rds of The Longines Symphonette Return the card or coupon today to take advan- _S——<7 
(a few select magazines and is not tage of this truly outstanding offer. =RE E DOT A 
Be My Life’s Companion Up the Lazy River Paper Doll You Always Hurt 
Autumn Leaves Let Me Call You There’s Danger In The One You Love 
Beer Barrel Polka Sweetheart Your Eyes, Cherie Mood Indigo 
i, a S Memories of You south g ie Bender Me and My Shadow Memories of You 
; as nae e Last Roundup Musi estro Ple ae 
he Longines Symphonette Society Se ade Woton Whe MMe eea «cee a 
SYMPHONETTE SQUARE + LARCHMONT, N.Y. 10538 Rr Sandman Honey suckle Rose Everybody Loves My Baby | Wish You Love 
ITS il p 
@/send the Mills Brothers Treasury, THE MELLOW YEARS for FREE 10-day trial. Dinah e Moonlight and Roses Yours © Till Then 
: ; : ; . Twilight On The Trail Anytime Stardust say Sisi 
«jelighted, | may return the five-record set and owe nothing. Otherwise, | send ore y Se aaa 
ibnth z dinandi : id One Dozen Roses Big Bouquet of Roses Moonglow Besame Mucho 
nth until only $14.98 (plus modest postage and handling) is pai Only A Rose 60 Seconds Got Together You Are My Sunshine Mama, Yo Ciaro 
1: One: 1 High Fidelity L) Stereo (Just 40¢ a record more) Moon River There Goes My Heart Solitude Perfidia 
= My Silent Love Tonight You Belong To Me Amor Glow Worm 
How the ‘‘Summer Jackpot’’ Sweepstakes Works! The symbol keep your prize. Employees of The Longines Symphonette 
on the official WINNERS CLAIM CERTIFICATE tells you Society and its suppliers are not eligible. Subject to all 
State Ze what prize you have won. To claim your prize, simply return Federal, State, and Local regulations. To collect your prize 
a aca ee er Ta Pye Pe ee the CERTIFICATE. Your prize will be sent along with ‘‘THE mail your CLAIM CERTIFICATE today. (Note: If you win a 
01 02 11090-003 MELLOW YEARS"’ Treasury for you to play for 10 days FREE First, Second or Fourth Prize, send your CLAIM CERTIFI 


You may return the Treasury and owe nothing, but stil! CATE by registered mail.) 
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TURKEY DIVAN 


In 2 tbsp. butter, brown 1 pkg. Turkey 
Rice-A-Roni. Add 2 cups hot water. Stir 
in contents of Turkey Flavor Packet; 
simmer 15 min. Arrange 1 pkg. frozen 
broccoli spears (thawed) over cooked 
Rice-A-Roni. Combine 2 tbsp. white 
wine with 1 (6-0z.) can Hollandaise 
sauce and pour over broccoli. Sprinkle 
with Parmesan cheese. Cover. Simmer 
10 minutes. Makes 4 servings. 


JI 
GET YOUR FREE PACKAGE OF 
TURKEY RICE-A-RONI. Mail this 
coupon with 2 boxtops showing price 
from 2 Turkey Rice-A-Roni packages to 
Golden Grain, P.O. Box 4133, Clinton, 
lowa 52732. We will send you a cer 


tificate for 1 free package of Turkey | 


Rice-A-Roni. 








Limit—One per family. Offer expires June 30, 1969 
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ALMA HID FROM 
THE TRUTH 


By DOROTHY CAMERON DISNEY 


Nature unmistakably makes chil- 
dren of two sexes, but modern American 
parents sometimes spoil nature’s hand- 
iwork, twisting and warping their own 
offspring into behavior that leaves them 
badly muddled. Abundant recent re- 
search shows that such “spoiling” is 
wholly avoidable. If boys, for example, 
are brought up by warmly loving, sen- 
sible parents in a sexually well-adjusted 
home, they can be virtually guaranteed 
against later misinterpretation of their 
own sexuality. Thad, in this case, had 
a bad start; Alma did not help him. 
Worse still, they were on the way to 
damaging their own offspring, unin- 
tentionally. Fortunately they were wise 
enough to get competent counseling, so 
the distortion of the whole family pic- 
ture was corrected. Every parent, with- 
out being morbidly over-anxtious, should 
be sensible: Father must provide for his 
own son a good example; must make 
him proud and happy with his own sex 
and comfortable with the other sex; 
must make him admire his father and 
want to be like him; and the responsi- 
bility of the wife and mother for attain- 
ing this result 1s only too obvious. The 
counselor in this case was Arthur E. 


French III. Pyut PopeNos, Sc.D., 
Founder and president, 

The American Institute 

of Family Relations 


“A long while ago I realized some- 
thing was seriously wrong with my 
marriage,’ said 37-year-old Alma, 
tall, red-haired, attractive but pain- 
fully thin mother of two sons. Her 
voice was pleasant but tinged with 
self-pity. “Days passed when Thad 
scarcely spoke to me. Weeks went by 
when we had no sex. 

“Thad and I never were a wildly 
romantic couple, but his indifference 
to the intimate side of our relation- 
ship made me feel miserably unfemi- 
nine. I didn’t say so. I complained of 
other things—his lack of interest in 
our home and children, his refusal to 
speak up for his job rights, his timid- 
ity—but I was too proud to complain 
of being sexually ignored. On the rare 
occasions Thad and I did have sex it 
was hurried, perfunctory on his part, 
and on mine, too, I suppose, since he 
made me feel unattractive and un- 
desirable to him. 

“There was no everyday tender- 
ness between us. Long ago I trained 
myself not to touch his hand, his 
arm, brush against his body—either 
accidentally or on purpose. I doubt 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit edu 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center In t 
The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations a 
minor details have been altered to conceal the identity of the couples who sought counseling. 
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he noticed. He seemed a million miles 
away from me and our youngsters. 
“‘T remember one time I’d had diffi- 
culty managing the boys and badly 
needed his advice, the comfort of his 
companionship. He ate straight 
through supper without a single word 


~ to us. Seething, I followed him into 


the living room. When he picked up a 
book—Thad reads incessantly—I ex- 
ploded. I demanded that he explain 
the terrible coldness spreading be- 
tween us. At first he didn’t answer, 
and then he muttered that I was 
imagining things. This was obviously 
untrue. He knew and I knew we were 
rapidly drifting apart, that both of us 
were wretchedly unhappy. 

“T burst out crying. I had hoped he 
might take me in his arms and be 
strong and masculine and protective— 
like a real man. A real husband. At 
any rate, I had hysterics and lost all 
control. I grabbed an empty cup from 
the coffee table and threw it. The cup 
barely missed his head and shattered 
on the floor. For a moment he glanced 
at the broken pieces; then he looked 
at me in a hangdog, apologetic man- 
ner and walked out of the house. He 
drove over to see his mother and 
grandmother and let those two com- 
fort and console him while I swept 
the floor and looked after myself and 
our youngsters. 

“At that time the boys were quite 
small—Brice is now 14, Glen, 12— 
and I can still see them cowering in 
separate corners of the living room. 
Glen was sobbing, Brice’s face was 
chalky white; they were scared to 
death, and no wonder. I felt awfully 
sorry for them, but I was too angry 
with Thad to be sympathetic and 
maternal. Moreover, I have always 
worried that I might be over-demon- 
strative and gushy with my sons. I 
didn’t want Brice and Glen to grow 
up and be like Thad, although I still 
loved him. 

“Looking back, I believe I fell in 
love with Thad—we met at a church 
picnic—because, with his bashfulness 
and soft, light voice, he was the com- 
plete opposite of my violent, shout- 
ing, whiskey-drinking father. I was 
18; Thad was six years older. During 
our courtship Thad wouldn’t even 
drink a can of beer. One night he 
promised me to quit smoking for my 
sake, and soon we became engaged. 
As I recall, I had to prod him quite a 
bit before I broke through his reserve 
and he proposed and bought my 
diamond. 

“We were both pretty inexperi- 
enced. To me our honeymoon seemed 
okay, although I had nothing to 
judge by, but according to Thad our 
relationship wasn’t great and as a 
lover he was a dismal failure. Anyhow 























































he went out and bought a col 
of sex and marriage manuals td 
his inadequacies and perhaps r 
well, but I didn’t read any o 
my opinion the illustration: 
disgusting. 
“After the honeymoon, Th 
I got along as well as the g 
couple for quite a while, 9 
thought. We went to church te 
but mostly we stuck by our oy 
side. We bought an old hous 
bargain, and he occupied 
time tinkering and fooling aro 
the repairs. 
“I wanted to start a family| 
diately, but Thad was afraid | 
the financial risk without a | 
savings account. (Thad is aca 
cial artist under contract to ¢ 
advertising company, and ever 
his annual income is slightl 
$9,000.) I worked five years as, 
secretary before Brice, our old 
was born. Eighteen months} 
ward Glen came along. Even) 
beginning, Thad never seem 
laxed with our children. If 
him to change a diaper, he in} 
vanished; later on I begged | 
play ball with the boys, but 
he wasn’t interested in sports 
result neither Brice nor Glen | 
terested in sports. 
“Both Brice and Glen have) 
had problems. Glen has a hil 
but he began to stutter the 
entered school; his marks we 
and his classmates mocked a 
liked him. The poor kid simp 
not attract friends. Brice attra 
wrong kinds of friends: the: 
tents, the bullies, the delin¢ 
Our sons have always needed 
line guidance, the reassurance 
leadership and authority, buj 
has consistently dodged his s 
rearing and disciplining them 
“T blame my mother-in-le 
her mother for many of his she 
ings as a parent and as a man 
was very young when he los 
ther and was terrifically spoi 
indulged by his mother and 
mother. Long after our mg 
when both of us were at wd 
mother and grandmother wo 
in, rummage through his | 
drawers, pair his socks, fold hij 
kerchiefs, do his mending, tr) 
antly wash and iron his shi 
women have always been nice} 
to me, but I can hardly bear 
the same room, watching the 
ing over Thad. 
“Thad has always worke¢ 
irregular hours, but several ye 
he began to stay away fron 
three or four evenings a week. 
I credited his story of extra 
ments from the agency witho 
pay, and thought he was 4 
himself to be outrageously ex 
One day I insisted that hes 
to his boss, explain his family 
tions and demand a lighter wo 
or more money. Thad prom 
would. Nothing happened. Th 
week Thad stayed out all nig 
returned at dawn reeking of t 
and alcohol. Obviously he 
been at work. I reminded h 
our church forbids drinking an 
ing. I also reminded him ofh 
ago, solemn pledge to _—(@0 


unshine doesnt believe 
in fat saltines. 
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20 Sunshine Krispys 


The best saltine is a thin, crisp saltine. 

As the picture shows, Sunshine Krispy saltines are 
actually thinner than the saltine which claims to be slim- 
style. Thinner, crispier, better tasting. 

And because Sunshine bakes ’em this way, you get 
up to 8 extra Krispys in every box. 

Will the Sunshine bakers ever bring out fat 








saltines ? Fat chance. 


Sunshine tastes better. And you can prove it. 


=JKRISPY 


a satin CRACKERS 








LOST 


14 |b. homemade potato salad 

3 servings of stewed tomatoes 

9 oz. (approx.) of your mother’s secret salad dressing 
1 whole garlic for tonight’s hamburgers 

1 bag of pretzels for TV munching 

1 qt. fresh strawberries 








a new way to solve the 


Forget your storage problems and get new Pyrex Store ’n’ 
See Ware, the first coordinated system designed to handle all 
your refrigerator, counter and cupboard storage problems. 
Find foods fast. These handy, moisture-proof, sealable, 








°B 2red trademark of Corning Glass Works, Corning, N.Y. 


Po i eee ey ee ye ee oo 


old problem of storing foods 


stackable and heat-resistant glass containers let you see 
what you’ve stored. And there are six different shapes and 
sizes to handle just about anything. 

Find foods fresh. And we do mean fresh. Pyrex Store ’n’ 
See Ware keeps moist foods moist, dry foods dry, 

all foods fresh. Use them for cold foods, hot foods, liquids, 
leftovers... everything! 

Buy one or the whole set. Prices start at just 79¢ and you 
have your choice of either avocado or all-white caps. 

End store ’n’ search. Get Store ’n’ See. 
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Pyrex 
Store n’ See Ware 
by CORNING 
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Introducing: The Kid-Cushioned Floors.™ 


What do we mean by Kid-Cushioned? 
Beauty that’s more-than-skin-deep. 
Kid-Cushioned Floors 

aren’t just plain, ordinary vinyl. 

Not just cushioned vinyl. 

But improved 

Congoleum-Nairn cushioned vinyl. 
With extra vinyl to cushion its beauty 
against the beating floors take from kid 
... better than other floors. 

They have the-cushion-in-the-middle. 
So when your children jump-up-and-d 
slam, bang, Ne 
and rough-house, 
the cushion “gives”. 
Then bounces back to 
its original beauty. 


Scuffs? Scratches? Marks? 
Forget ’em! 
Our vinyl is tougher & thicker. 


Copyright 1968, Congoleum-Nairn, Inc 
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Spills? Dirt? Accidents? 

Forget about them, too. 
Kid-Cushioned Floors 

come clean fast! 

Household spills 

can’t be absorbed 

on our textured surface. 

Accidents wipe up quickly & easily 
(No special cleaning techniques 
are needed!) j 
“My, what a warm, quiet room...” 


It’s true. Kid-Cushioned Floors insulate. 
Help make rooms warmer and quieter. 


Yet Kid-Cushioned Floors never cost more and 
usually much less than their imitators. 


How’s 130 for choice? 


Kid-Cushioned Floors come in 

130 color-pattern combinations that 

can take a beating... without showing it. 
130 fashionable floors for families. 

Far more than any other brand. 








Village Square™, Comfortflor® Cushioned Vinyl: Cop 


MOTHERS BEWARE: 


There’s only one KID-CUSHIONED FLOOR 
It was invented & perfected by us: 
Congoleum-Nairn. 

Only one man can show it to you. 
Your Congoleum-Nairn Dealer. 
(He’s in the Yellow Pages.) 

Free: “50 Kid-Cushioned Decorating 
A 16-page color booklet to help make} 
a beauty... that can take a beating. Wr) 
Congoleum-Nairn, Box 382, Kearny, ! 

























Pies 


Casa Grande® Georgian Marble™ 


Congoleum-N 


Bellaire™ Ro 





HIS MARRIAGE continued 
















































| answer was to quit attending 
For many months I wept and 
Jd in vain, and went to services 
lf. 

‘ng this period Thad stayed out 
on at least three more occasions. 
’t smoke or drink in the house, 
jind several empty liquor bottles 
Jash can and numerous discarded 
ackets embossed with the ugly, 
‘int name of a downtown bar. I 
yhention my discoveries to Thad 
) I recognized the futility. 

id become useless for me to try 
o him on the evenings he was at 
‘ither he raised a book between 
wall, or else he stretched and 
J elaborately and flopped on the 
tom sofa. He no longer slept with 
/ were virtual strangers. Night 
cht, alone in our bedroom, I 
/ at our alienation. Finally, in 
}ion, I phoned my oldest sister, 
-hes school in Nebraska, and dis- 
ae situation with her. Alice sug- 
iat Thad might be involved with 
woman. Somehow I couldn’t be- 
e months later, in June of this 
fairs between Thad and me 
a crisis. As soon as school was 
d I took the boys to Nebraska 
the summer in the hope my sis- 
could help straighten them out. 
flew back, Thad wasn’t at the 


lastor’s wife met me and I knew 
that something terrible had hap- 
here was a lawyer with her. I 
numb and dazed to ask ques- 
ppreciate their sympathy. I 


ove me to the county jail and 
went to the courthouse. Thad 
her man had been caught by 
e vice squad in a public park the 
§ night and arrested on a morals 
tried to believe that a dreadful 
occurred. I wanted to believe it 
mistake, that I would awake 
nightmare. But Thad pleaded 
he lawyer paid a heavy fine for 
he was released on probation. 
a miracle did he escape a prison 
I will never forget our meeting 
d. 

sked me for another chance, but 
equest he moved to a hdétel. 
y he telephones and begs to re- 
ithout the steadying influence of 
>, he tells me that he is certain 
on drinking, very probably 
obation, and then disgrace and 
be inevitable. 

fw I nag and cry too much, that 
an easy person to live with and 
partly to blame for what hap- 
it possible I can help Thad 


rorrespondence relating 


ye accompanied by your address /abel. 
€ receiving duplicate copies, 

end both labels. We are able to 
)/nquiries by telephone in many areas. 
ote your number here: 


ODE: PHONE: 
Ss all inquiries to: 
otion Service, The Curtis Publishing 


Y, Independence Square, Philadelphia, 
Wvania 19105 


Tiption Prices: Name 
| d ors and 
ne year $4.00. 
}erican countries ose 
* $6.00. All other : 
Ws: One year $6.50, City 


Ostmaster: Send form 3579 to Curtis Subscription Service, Philadelphia, Pa. 19105 


change his emotional make-up and re- 


form his entire character?’ 


ee a homosexual and I despise my- 
self,”’ said 43-year-old Thad, a tall, gaunt 
man with big hands and feet who looked 
anything but effeminate. “I will do any- 
thing to change my nature and become 
normal. But I doubt that I can change. I 
have fought to master my miserable sex 
urges until I’m beat. I have concealed 
the truth about myself until I have be- 
come a total hypocrite. I am now so con- 
fused and exhausted by my struggles [| 
don’t know what I think. I feel com- 
pletely false. To myself I am a blank, a 
human cipher. 

“T have been married nearly twenty 
years, and I cannot picture existence 
without my family, without my wife. 
The loneliness would destroy me. With- 
out Alma’s stability and strength, much 
as I chafe at her domination, I just can’t 
function. Alma means more to me than 
any person in the world, odd as that may 
sound in my circumstances. No other 
woman has ever interested me even 
slightly. I depend on and I love Alma on 
every level, except the sexual. 

“On that level I love nobody; appar- 
ently I am now incapable of such love. 
Certainly I have never loved another 
man, nor have I professed love. The idea 
is repulsive. But periodically, perhaps 
once a month in recent years, raw physi- 
cal need has driven me to seek out a sex 
encounter with another man. None of 
these men ever had reality for me; they 
are indistinguishable in my memory, 
anonymous like invisible particles of 
sleet spitting in a black night. The mean- 
ingless contacts were made with strays 
picked up at so-called gay bars. 

“Until five years ago I was only 
vaguely aware of the existence of such 
bars. But then I ran into a particularly 
low financial and emotional period. The 
rent on my studio was raised, but the 
advertising agency for whom I work 
didn’t raise my prices, so I moved my 
studio to a less expensive, shabbier 
neighborhood. One evening I dropped in 
a gay bar nearby. I recognized the type 
of clientele at once, but I lingered an 
hour or so. I spoke to nobody except the 
bartender and nobody spoke to me, but 
every now and again when particularly 
depressed I returned. 

“More often than not, I sat down at a 
table alone and found myself alone at 
closing time. Just to sit there as an ob- 
server, speculating and imagining, was a 
welcome release from the pressures I 
bore at work and at home. In my studio 
I was a barely passable, no-talent artist. 
At home I was a constant, crushing dis- 
appointment to Alma and the boys, and 
I knew it. I drank my solitary drinks 
and wondered what life was all about— 
what I was all about. Sometimes there 
would be a burst of laughter (continued) 
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Look into Contadina 
for a perfectly seasoned, 
richer tomato sauce 


This is the tomato sauce that tastes like it’s homemade. Contadina makes it 
with plenty of plump, red tomatoes—seasoned and simmered to perfection 
Look into Contadina for a better tomato sauce. 
BURGERS YOU ‘‘FLIP OVER’”’ 

11/4 Ibs. ground chuck 1 tsp. pepper 

24 cup undiluted evaporated milk 14 cup Sliced stuffed green olives 

14 cup cracker meal 14 cup chopped onion 

114 tsp. seasoned salt 3 slices American cheese 
Mix chuck, evaporated milk, cracker meal, seasoned salt and pepper thoroughly. Shape 
into six 5% inch patties. Place heaping tablespoon of olives and onion on each. Fold, 
turnover fashion; seal edges. Bake on broiler pan in moderate oven (350°F.) 20 minutes. 
Top each burger with half cheese slice. Bake 3-5 minutes longer. FOR SAUCE: Simmer 
1% cups CONTADINA® Tomato Sauce with 4% teaspoon oregano and 4 teaspoon 
tarragon 15 minutes. Serve on burgers. Makes 4-6 servings. 


FROM THE 8 GREAT TOMATO FOLKS 
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You can be Underweight, 
Overweight, or ‘‘Just Right!”’.. 
and Still Need Iron Every Month! 


It’s a fact of life that women need 
far more iron than men. Between the 
ages of 15 and 50, the blood iron that 
you lose during your menstrual pe- 
riod may not be restored by your 
daily diet. 

If you do not replace this blood 
iron loss, your system just doesn’t 
get the oxygen it needs to keep up 
your energy. Your spirits fall, you 
become irritable—family and work 
become burdensome. 

Take Ironizep YEast.It provides 
the iron you need to overcome tired 
blood — iron deficiency anemia — 
provides the iron so essential to good 
health and happy living. 

Now, the great majority of women 
with these symptoms don’t have iron 
deficiency anemia and [RoNIzED 
YEAST won't help them. But for 
women who may lose vital blood 
iron through menstruation and not 
replace it, remember IRoNIzED 
Yeast. It can help you regain your 
pep and vitalit fast, so you look 
your best, feel you best. 


IRONIZED YEAST tablets are eco- 
nomical, too. You pay only for the 
iron you need . .. not for multi-vita- 


mins and other additives that can’! 
do a thing for iron loss. 60 Tablets, 
only OR, 
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CAN THIS MARRIAGE continued 


and song and I would be envious and 
imagine the singers were as carefree as 
they sounded. Sometimes I had fantasies 
){ being invited to join the merry group 
and being swept away ina plush car toa 
plush apartment and a world of eternal 
gaiety, forever separated from humdrum 


obligations. Sex fantasies, of course. 


= 
IN of this sort ever happened 
to me. In fact, my actual sex encounters 
were very few. I couldn’t steel myself to 
make or respond to an approach unless 
I’d had too much to drink. Consequently 
my recollections are blurred with alco- 
hol. I forget the faces and features of my 
partners but do recall that the acts in 
which we collaborated were hurried, un- 
tidy, carried through under furtive, dis- 
gusting conditions. Afterward, inevita- 
bly I loathed my own degradation. 
“Day and night, my conscience tor- 
tured me. Guilt and fear are my com- 
panions always. Last night, as on every 
night since Alma and I separated, I paced 
my hotel room hour after hour in a 
tumult of regret and despair. I repeat- 
edly went to the window and looked down 
at the sidewalk seven floors below. I 
longed to jump. Cowardice stopped me. 
“T was born a coward just as I was 
born a homosexual. In my childhood the 
iron regime and countless regulations of 
my mother and grandmother smothered 
me to the point I could hardly breathe. I 
never had the courage to disobey their 
orders, although they ruled me not with 
blows but with tears. Until I was seven 
years old I slept with my mother so she 
could protect me from burglars and pos- 
sible kidnappers. I was sick with humili- 
ation but I made no protest. I didn’t dare. 
“Until I was eight or nine I wasn’t 
allowed to cross the street by myself. I 
was told my father had been killed by a 
drunken hit-run driver and warned that 
with one false step I might meet the 
same fate. I made a hero of my father, 
kept his photograph on my bureau. Then 
one day, eavesdropping on my mother 
and grandmother, I learned that he 
wasn’t the victim of an accident but in- 
stead was the drunken hit-run driver of 
their story. Indeed my father deserted 
the family and disappeared to escape 
arrest and prosecution. Once or twice 
police called at our apartment to inquire 
about him. For several years I lived in 
terror that he might return some day 
and kill us all to protect his secret. 
““Asa boy I was overgrown and gawky, 
as poorly coordinated as I am today, but 
I was a fast runner and I yearned to join 
in the neighborhood baseball and foot- 
ball games. A couple of times I was in- 
vited, but Mother didn’t allow me to 
play with other youngsters, afraid I 
might get hurt. Everybody on the block 
called me Big Sis, a nickname I despised 
but thought I merited. The other kids 
shunned me, and I avoided them as best 
I could. I was afraid to travel by the 
school bus, and Mother drove me back 
and forth. But one day she was late and 
I walked home. A bunch of boys from 
our block cornered me in a vacant Lot, as 
I was crawling under a signboard. They 
beat me to a bloody pulp. With this 
background it’s hard for me to under- 
stand how I got involved in sex activities 
vith other boys in adolescence. Never- 
heless it happened. Fear of being found 
yut by my mother and grandmother and 
my own feelings of disgust brought the 
period to an end. 
‘“‘When I entered college as a friendless 
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loner I did a great deal 9 
decided I would lead a 
Eventually I convinced 
was in permanent comm 
urges. I fully intended to 
elor. Then I met Alma, 
“She was very prett 
amazed, incredulous that 
terested in me. She talk 
her unhappiness at home, 
at my willingness to bean 
me feel intelligent and use 
time. I thought she was e 
plete honesty from me, 
talk to her about myself 
mal sexual desires that hai 
in the past, that might s 
where in my make-up 
innocent and very young, | 
get through to her. Fr 
our engagement I wish 
away and disappear like 
our honeymoon I jittere 
Alma professed to be sat 
lovemaking but I didn’t 
“For years I have w. 
recognize the truth and 
problem. I was never abl 
ous conversation with he 
cessantly, but only to 
complaints and chatter a 
variably she steers clear 
subject. Long ago her b 
me. From the beginning 
erature to enlighten her 
sex, but she wouldn’t 
declared the church wo 
of such reading, just 
the church had an ab 
liquor and tobacco. T 
The standards of our ch 
liberal than hers. 
“Before our marriage 
hold a job indefinitely, 
barely support myself. I 
she wanted to quit and 
It sometimes seemed to 
one form of slavery for a 
theless, I was aware that 
me—inadequate, vulne' 
lean on somebody, and t 
life with Alma to my boy 
“We made no friends, 
socially. I invited her to 
movies, to art shows, but 
she was too tired to go out 





Ge our sons were bo 
her energies to the ho 
transforming me into th 
she admired and that I 
an aggressive, authorita 
In handling the children 
vere, yet she demanded 
her severity. I couldn’t d 

“T was proud of our b 
didn’t want them to rese 
way. Consequently I kep| 
Alma did her best to push! 
at me and me at them. | 
that I teach them bas¢ 
tennis, sports in which I hi 
My clumsy efforts would 
fool of me and I didn’t ea 
fool in their eyes. 

“T realize the boredon 
tions of my marriage are 
my conduct, but they mé 
explanation. At least ten | 
before I moved my stud 
drink to drown my gIo 
emptiness, dissatisfaction! 
Alma, with myself. It 
that she didn’t seem t0} 
times I drank as much as} 
a day. I could easily have} 
coholic, but I yielded to|f 
stincts and engaged in tl} 
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Silver Lace Question Comes to Trial. Famouss 


| A brand new silverplate verplate pattern which is also | usually beautiful pattern—a claimed centuriif 

| pattern faced a wedding gown known as Silver Lace. brushed Florentine finish em- favored the deft 

| in court todayona charge that Charge Shatters Tradition. bellished with a delicate floral Question: Tif 

| may go down in history. According to experts, this motif along the handle. your knowledg(— 

| TheInternational SilverCom- would make it the first silver- The gown, cut in a Floren- verplate ; eon 
pany, makers of 1847 Rogers plate pattern in history ever to tine style, has a similar floral a wedding gow] 

| Bros.®, claimed the wedding inspire a wedding gown. motif worked into the lace. Answer: No, 

| gown, known as Silver Lace, Examination of the evidence But witnesses for the House Question: InyP 


was copied from their new sil- shows Silver Lace to be an un- of Bianchi, gown designer, what is the usu 


any Ch 


18 gown lace 
vatterns ? 

ding lace has 
ource of inspi- 
Nare patterns. 
/TOSS-examina- 
eded there was 
‘verything. 
'Speculated on 


the outcome of the case, it be- 
came apparent that a mistrial 
would probably be declared 
Crime in the Juror’s I 
It seems that whil 
A, the 48-piece servi 
ver Lace, was passed among 
the jury for closer ex: 
tion. only 36 pieces came 





arges Gown Designer with Plagiarism. 


Spokesmen for the silver 
company weren’t surprised. 
Silver Lace, they said, is a very 
popular silverplate pattern. 

However, in a statement re- 
leased to the press tonight, 
they also pointed out that a 
complete 48-piece service for 
eight in Silver Lace was avail- 








able in stores for only $120. 
A matching gold-plated 

party knife, worth $20 retail, 

is included free with the set. 


Silver Lace is a New Pattern 
in 1847 Rogers Bros.® 
International Silver Company, 
Meriden. Connecticut makes it 
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For women with more 


exciting things to do 


than clean floors. 






ONE-STEP WOOD FLOOR 

CARE. Now with the fresh 

smell of lemon. Cleans and 

polishes your wood 

_} floors with no buffing 
* needed. 
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CAN THIS MARRIAGE (continued) 


acts that have brought me torments of 
remorse. 

“Unless I can free myself from such 
episodes in the future and regain my 
self-respect, which at the moment seems 
unlikely, I’m afraid I’m done for.” 

lthough popular wisdom has it that 
homosexuality poses an insuperable 
problem, I thought Alma and Thad had 
a reasonably good chance to save their 
marriage,” said the counselor. 

“Some students of aberrant sex be- 
havior debate the differences between 
‘true’ and ‘environmental’ homosexual- 
ity. I’ve seen no persuasive evidence 
that any human being is born condemned 
by genetic inheritance to lead the life of 
a sexual deviate. At any rate, in our 
opening interview it was clear—contrary 
to Thad’s despairing self-assessment— 
that his homosexual tendencies were 
rooted in environmental causes and, 
significantly, that he profoundly de- 
sired to overcome them. 

“So far as the circumstances of his 
childhood were concerned, his case was 
almost classic. He grew up without a 
male parent, indeed in terror of his ab- 
sent father. He was simultaneously cod- 
dled and bullied by his mother and 
grandmother; he feared them, their 
scolding and tears; he feared the neigh- 
borhood boys, their scorn and their 
blows. He feared his whole world. Early 
he decided that he couldn’t measure up 
to the responsibilities of life, that he was 
inadequate, cowardly, worthless. 

“Tn marrying Alma, he probably for- 
sook his bachelorhood in a subconscious 
search for a substitute mother. Alma 
fancied she had picked Thad as a hus- 
band because he was unlike her loud, 
belligerent father, but as soon as they 
were married she embarked on a fruit- 
less campaign to remake him into an 
autocratic dictator. She failed signally 
to give him what he needed most—a feel- 
ing of self-worth. 

“‘When the pressures from Alma be- 
came intolerable, Thad found himself 
impotent with her. He took to drink and 
then—here, I believe, his childhood 
background was the determining fac- 


EDITOR’S GUIDE 


Because homosexuality has been a 
taboo subject for so long, no aspect 
of sexuality remains so shrouded by 
ignorance and false notions. Even 
some reputable-appearing books are 


unreliable. The best brief factual 
presentation is ‘‘Homosexuality,” a 
50-cent pamphlet published by 
SIECUS (Sex Information Educa- 
tional Council of the United States), _ 
Publications Office, 419 Park Ave- 
nue South, New York, N.Y. 10016. 


tor—he engaged in homosexual episodes 
as a means of release. 

“Thad and Alma had invested nearly 
twenty years in their marriage, but 
much of their life together was com- 
pletely false. He was consumed with 
guilt and self-loathing, she sought des- 
perately not to know what it was that 
distressed her husband, and as a conse- 
quence communication between the two 
virtually ceased. Thad’s arrest forced 
them to become honest with themselves 
and with each other. This opened the 
way, a long and arduous route to put 


















































their relationship on a differs 

“Both Thad and Alma wa, 
together. At her invitation 
back from the hotel. Thad h: 
principles which once had gu} 
tions and still deeply inf 
thinking. Alma had long sus 
fought off the truth, and go y 
sciously prepared for the 
Thad’s deviate encounters 
were recalled with distaste 
alcoholic haze, and none h¢ 
for him. 

“The fact that their long-h| 
lem was at last out in the o} 
an enormous relief to both of 
ticularly to Thad. For man| 
told me, he had suffered fro 
rible feelings of hypocrisy 
times he believed he had lo} 
with reality and his own i¢ 
though Alma had suffered l¢ 
covered that her constant 
sulted not from the rigors 
which she still holds, but fr 
haustion of a life of preteng 
understands that her moral 
a product not of the teach 
church but of her efforts to ¢ 
tificial world. Thad, some 
fully, although with Alma’sa 
learning to make decisions 
tunity he never had in chil 
earlier years of his marriage 

“Paradoxically, he also lea! 
for practical support in his 
battle to handle his highly ¢| 
difficult emotional problems 
became able to talk frankly 
self with Alma, he could be 
stand his moods and depress 


ar. 


ually she came to realize thé 
nagging, her unrealistic d 
Thad resulted in the bored 
pressions that led him to 
world of the gay bars. __ 

“Nowadays if she feels 7 
pressed, she stops by his s : 
evenings. They drive home 
they may dine in a restaurant 
movie, drop in on recen’ 
friends. In this way Thad is 
the temptation of stopping 
borhood bar. He no longer di 
in Alma’s company. [ 

“Thad and Alma were} 
motivated by concern for th 
to carry through the dras 
changes they successfully eff 
end. Both perceived they y 
ing their sons to a replay of| 
ing experiences that had s¢ 
own childhoods. Psychologi 
ing, Thad was the absent f 
the tyrannical mother. Al 
ened her narrow notions of w 
reflect proper manliness, a 
building a sound paternal 
with sons he scarcely knew 

“This was a tough casé 
many months of counseli 
Alma and Thad, plus psye 
ment and group therapy for’ 
time to time I still see the ¢ 
marriage is far from perfect 
few marriages are ideal. Ali 
that socially and as paren| 
Thad are happier than the} 
been and that their sexual | 
is more satisfactory. Neith 
Thad have strong sex drives! 
the sex fantasies that tortul 
science in the past troubl 
rarely. He tells me that hen 
a good father to his sons ang 
of his own fate, that all this 
his triumph over hypocrisy, 
everything it cost.” 
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the most superb home 
ever assembled— 
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‘ot be popular to admit it, but 
b aren’! created equal. And the 
»y live (and learn), the less equal 


tre probably born with a bigger 
intelligence than most of your 
yn...and taught how to use It. 
} appreciate the difference. You 
named of having brains. You en- 
| them. 

why Great Books belong in your 
nese are the writings of Plato, 
Pervantes, Tolstoy, Freud, Rabe- 
Kespeare and many more. They 
Just about every important 
#f Western man for the past 3,000 
‘set of 54 beautifully bound vol- 
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Great Books are published by Encyclopedia Britannica in collaboration with the University of Chicago. 


umes containing 443 masterpieces by 74 
of history’s greatest geniuses. 


The $1,000,000 Syntopicon 


Included with Great Books (and avail- 
able only with Great Books) is a unique 
reference work called the Syntopicon. An 
amazing index that required 8 years and 
cost more than $1,000,000 just to write. 

Unlike a dictionary that indexes facts, 
the Syntopicon indexes ideas—every one 
of the thousands of topics and subtopics 
within the Great Books. 

In minutes, the Syntopicon enables you 
to look up any idea in the Great Books 
and find what each of the great thinkers 
thought about it. 

Also available with Great Books are 
the handsome 10-volume reading plans. 
\nd you may also get a remarkable 10- 

olume set called Gateway to the Great 
Books as well. 
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Certainly, the Great Books belong in 
the home of every thinking person. What 
do they cost? About the price of a good 
set of luggage. 


Send for this FREE Booklet 


To learn more, just fill out 
the attached card to — 
Great Books, 425 * 
N. Michigan Ave., } 
Diepiz 185-L ti 
Chicago, Illinois | 
60611. You will} 
receive a full-color, } 
/6-page booklet de- | 
scribing the Great Wien 
Books in detail. Pail = 

There is no cost or obligation. You don't 
even need a stamp. Do it now. 
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That’ all it takes 
for Gentle Care to give you 
beautiful hair. 


re Because Gentle Care does more 


in one minute than other hair conditioners 


can do in thirty. Gives you a glorious 


| Silky. Strong. Swingy. 

Ina minute? Just. 

Gentle Care” 

instant hair conditioner 
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crown of shining hair. With more body. 


PROJECT: YOU 


Try wearing a headful of curls for even: 
the tousled ones that look as though th 
been mussed by loving hands, eversoslig 
* First, cut three wisps oft 
different len} 
on each Side of 
face——they'll 
appear intoyour 
time hair but f 
your face by1 
as littlemm 
caped" curls, 
forehead  w: 
| | , should be dire 
UN | i / inline with 
eed / dle of your eyeb| 
_ andendjustabove} 
(Don't cut any over the middle of your f 
head or you may have trouble seeing!) | 
cut twotemplewispsthatendslight- | 
ly below each cheekbone. Lastly, | 
cut two "guiche" wisps to end Cy 
just above your jawbone. Finish 
off with a few at the nape 
of theneckif you wish. To 
set: dampen hair witha 
setting gel or hair— 
spray and tie it up < /S 3 
with a length of elas— rs V Yyyyy 







































































tic or a wide rubber 
band. Comb the wisps “ 
down onto your face > 
and neck. Wind each one | 
towardyour 
faceintoalarge 
pincurl, fastening withag 
Next, set the topknot in ro 
which you make by placi 
forefinger at the basey 
few strands of hairatat 
winding the strands dow 
around it. Fasten each | 
with a clip. Repeat unt 
the hair goes out 
fromthecenterin-— 
& 4/7 to rolis like™“dan 
open flower. The 
Comb out; whendry, 
remove the clips and wind the 
topknot curls around your fin- 
ger. Don't brush out. These 
and the wisp curls will un— 
furl prettily as youwalk. For 
Variatzvon: clips dy tat stalse 
braid to the base of the top— 


knot for extra height. 
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“Somebody's going to say, Sears? Good 
d Sears? Somebody who doesn't know 
haf's happening. In fashion. At Sears! 

Now, for all the great young clothes: 
‘one-bra bra. A Perma-Prest® bra. All- 
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—sideways, crossways, up and down. 
Supports, lifts, conforms. It’s likely to feel 
better, fit better, do more for you than 
any bra you ve ever worn. Anywhere. 
With anything. 

Be a one-bra bra girl in a natural, con- 
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tour, or padded cup for under $5. (D cup 
higher) 

Charge it on Sears Revolving Charge at 
any of over 2,500 Sears, Roebuck and Co. 
locations. 

Sears shapes a woman’s world 
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i Housewarming 


Q: My husband and I are going to 
buy our first house. We would like 
to give a housewarming party, but I 
don’t know if this is still done, and 
if so, how to arrange such a party. 
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A: Housewarmings are very much 
in favor. It is not necessary to wait 
until the house is completely fur- 
nished. Often a simple party is more 
fun than something stiff when every 
last thing is in place. Send out in- 
formals and plan any kind of party 
you can manage easily —a brunch, a 
cocktail party, a buffet supper or a 
barbecue. 





Use of the Demitasse 
Q: I notice that hostesses are now 
serving demitasse at the table fol- 
lowing dessert or with it, rather than 
separately in the living room, which 
I thought was the usual custom. If 
this is a change, why do you think it 
has come about? 


A: The very formal way always has 
been to serve demitasse away from 
the table. In the old English tradi- 
tion the women had their demitasse 
together while the men remained at 
the table for coffee, port and cigars. 
Under the French system, men and 
women took coffee together, and 
this is the system Mrs. Kennedy 
preferred while she was in the White 
House. Mrs. Johnson does it both 
ways, according to what seems to 
fit each occasion. The same rule is 
appropriate for informal households. 
It may be easier for a hostess with 
no help to serve demitasse at the 
dining table, which is probably why 
this custom is growing. 


Hostess Gift Re 
Q: When a visitor brings the hostess 
a small gift, such as candy, is it 
proper for the hostess to put it away, 
unopened, or should she serve it to 
her guests? 


A: She may do either. When there 
are several guests, only one of whom 
has brought a hostess gift, it is more 
tactful for the hostess not to open 
the gift in the presence of the other 
guests. If she does open it, she may 
then serve it to the other guests 
after thanking the giver privately. 
High Tea 

Q: Would you please tell me how a 
high tea differs from a regular tea so 
that I may dress accordingly? 


A: High tea is an English custom 
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and consists of more substantial ed- 
ibles than an ordinary tea. It re- 
sembles a light Sunday supper and 
is a sit-down rather than a stand- 
around meal. Dress as you would 
for an informal] dinner party. 





Forma! Dress 
Q: When a man wears a tuxedo, is it 
proper for the woman to wear a 
short cccektail dress? If the man is 
not wearing a tuxedo, is it proper 
for the woman to wear a long dress? 


A: When a man is in a dinner jacket, 
a woman may wear either a cocktail 
dress or a long dress, depending on 
the occasion. If a man is in white tie, 
a woman usually—but not neces- 
sarily—wears a long formal dress. 
She does not wear a long dress if her 
escort is wearing a dark suit. 


Place Settings 

Q: Hither I don’t have enough china 
and silver to cover my formal din- 
ing, or I am not placing the pieces 
correctly. My sterling place settings 
include pie or salad fork, dinner fork, 
soup spoon, butter knife, dinner 
knife, and teaspoon. I have no extra 
teaspoons. My china place settings 
include cup, saucer, dinner plate, 
bread-and-butter plate, and dessert 
or salad plate. My guests don’t 
know what to do when I serve a 
salad and I have saved the salad- 
dessert plates for the dessert. 


A: I suggest that you get some 
salad plates. These may be glass or 
china, in a pattern that looks at- 
tractive with yours. 

People do sometimes get confused 
if you put a salad fork beside the 
meat fork. Many of them will use it 
for the salad, believing (I feel, prop- 
erly) that you will furnish them with 
another fork for dessert. One solu- 
tion is to put a dessert fork above 
the place setting, with or without a 
dessert spoon—fork below thespeon, 
handle to the left, tines up. The 
spoon goes above the fork, with the 
handle to the right. Then, if you 
have no salad fork, guests will eat 
their salads with their meat forks. 


Doggie Bag 
Q: We have a friend who asks for a 
doggie bag every time we dine out. 
She argues that this is perfectly per- 
missible, but it embarrasses us. 


A: The hostess or a member of the 
family might ask for a doggie bag, 
but a guest should hesitate to do so 
unless the hostess suggests it. A 








































guest who requests a dogd 
every time seems more inter 
tomorrow’s lunch than in Fj 


No R.S.V.P.2 
Q: Recently I received an e 
invitation to a party for a ¢ 
50th wedding anniversary, 
was no R.S.V.P., and very f¢ 
tations were acknowledged, 
every written invitation req 
answer? 


A: Aninvitation withoutanR 
means that the invitation | 
come-one-come-all _ basis, 
people usually reply any 
takes a brave hostess to iss 
kind of invitation except } 
for a tea or a cocktail party! 


Theater Seats 
Q: When a couple is ushered 
seats in the theater, who ente 
How does it work with twoe 


A: The woman follows th: 
down the aisle. When she get 
designated row, she steps h bi 
her escort leads the way. $) 
seats herself so she will be 
right. He stands in front of | 
until the lady is seated. 4 

When two couples are to be 
first the man enters the 
the woman he is escorting, 
second woman and her escor 
two women are sitting togeth 
tionally they may seat the 
man, woman, man, woma 
they may change their seats 
intermission. 

Although a man_ usually) 
the aisle first, he does not do 
lady will be left in an ais 
Even in Europe, where thé 
seating a lady to his right) 
tually mandatory (except i 
dinavia, where seating to 
correct), a man might maké 
ception so the lady would} 
seated on the aisle. ‘ 
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Miss Vanderbilt welcomes 
tions from readers, to be ans 
in this column as space pe 





The following booklets by Mi 
derbilt are now available to J 
readers: ‘‘Teen Manners,” 
ment and Wedding ee | 
Manners,” and ‘‘Office Bt 
Send 50 cents in coin for ede 
ered to Miss Amy Vander 
1155, Weston, Conn. 06880. 





1. “Sure! With that 
teased hair and these 
S hands, you could 
be the bride... 
of Frankenstein!” 
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“Oh, Madge... 2 
it’s dishwashing — 
Makes my hands 
miserable!” 


softens 

hands 
while you 
do dishes 


— aaeR = — 4-Next visit: 

heard of Palmolive® Dishwashing ees 7 

d? lt softens hands while you do Sees -¢ ‘Madge, there’s 

S. I've got you soaking in it now.” Ree really nothing like 
your Palmolive Liquid!” 


‘That's ¥ ee yes 
putting it ¢ ar . 


while you 
mildly!” <a ME) co dishes 
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Introducing So 


Carpets for 


Now finally at last there is a carpet you don’t have to be 
to buv. Called. of all things, Soft Hard Floors from Lees. 


Soft Hard Floors are not your plushy living ro 
carpet. These are super carpets. Super strong. § 


crazy t ; 
Super dense. Just try putting your fingers in our 
Floors, you'll see what we mean. 
And everywhere Soft Hard Floors go, they | 


Soft Hard Fl 


Soft Hard Floors were built to replace hard hard floors. In 
playrooms. Kitchens. Kidsrooms. On stairs. All those places 


you didn’t dare put a carpet before. 











ard EF] 


tin here? kind of places. 


urd floor noise. Relief from hard floor care. (A nice, friendly carpets. 
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f the vac is a heck of a lot easier than sweeping, Soft Hard Floors. From Lees Carpets. Where can you get them? | 
ing, and polishing any old day.) Dial 800-243-0355 free. In Connecticut call 853-3600 collect. We ll 
Tough, strong, brave as they are, don’t forget: tell you. ; 


: pees | 
ots are carpets. Quiet, good, soft, kind, warm, 
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hards. 


Dry-Hards are tough-to-clean foods—like fruit 

pie, oatmeal, meat fats, eggs, sauces—that dry 
and cake and stick. And stick. And stick. To 
plates. On forks. Filming glasses. Electrasol, 
fortified with 20% more active cleaning ingredients 
than other leading dishwasher detergents, really 
removes Dry-Hards. Lets your dishwasher give 
you cleaner, brighter, film-free dishes. 





Same Dry-Hard plate—but cleaned in 


Test proves fortified Electrasol's superi- 


ority against Dry-Hards. Plate with Dry- Electrasol, fortified with 20% more active 
Hard paste of blueberry atmeal and cleaning ingredients than other leading 
egg baked on for te ites at 330°F brands. Try Electrasol. It removes Dry- 
came out looking this way when washed Hard soils, prevents them from drying into 
in another leading dist tergent spots on dishes, glasses and silverware. 
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BY PHYLLIS WRIGHT, M.D., WITH DAVID R. ZIMMER 


One out of two infants will experience 
a painful or even dangerous fall from 
a bed, crib, high chair or dressing 
table before age two. Better-designed 
baby furniture would eliminate many 
of these bail-outs, suggests Chicago 
pediatrician Dr. Harvey Kravitz, 
who counted the bumped heads in a 
survey for the National Safety 
Council. 


Raw eggs and raw meat are bad for 
pregnant women. Both raw foods 
can carry a parasite that transmits 
eye and brain disease, toxoplasmosis, 
to unborn children. Ophthalmolo- 
gists at the University of California, 
San Francisco, diagnosed it in a 
number of babies whose mothers had 
eaten uncooked eggs or meat. Steak 
tartar ought to be saved for post 
partum. 

Another suggestion “for pregnancy 
only” comes from experiments with 
monkeys at the University of Okla- 
homa. An ordinary auto safety belt, 
worn around the stomach and baby, 
may cause injury in a car crash. The 
researchers suggest: push the belt 
down, low, and strap it tightly 
around your pelvis, rather than 
around your stomach. 


Menstrual pain is the commonest 
gynecological complaint among teen- 
age girls, says Dr. John W. Huffman 
of Northwestern. For mild cramps he 
recommends aspirin, codeine or tran- 
quilizers. Active physical exercise on 
the two or three days before each 
period also is helpful in relieving 
menstrual tensions—as are large 
doses of reassurance for the patient 
and her mother. Severe and incapaci- 
tating dysmenorrhea, including nau- 
sea and vomiting, may require treat- 
ment with estrogens and _ proges- 
terone in order to prevent ovulation, 
adds Dr. Huffman. No ovulation 
usually means no pain. 


Relief for the most painful itt known 
to man, tic douloureux, appears to be 
at hand. Its name means “painful 
twitch,” but the 100,000 Americans 
who have it experience the “‘tic’”’ as 
terrifyingly intense, paroxysmal stabs 
of facial pain that occur singly or in 
series, often without prior warning. 
Talking, eating, washing or even 
walking in a cold wind can trigger the 
pain. 

Nobody knows what causes the 
tic, but one current hypothesis, sug- 
gested by Texas neurologist Dr. 
Leonard R. Carney, in Neurology, is 
that dislocation of the jaw pulls on 
the trigeminal nerve—which controls 
facial muscles—until the nerve’s 
protective coating is rubbed off 
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against the bony surface of tf 
This short-circuits the nerve, 
the pain. 

There is no “‘cure’’ for tig 
the pain becomes unbearable 
be permanently stopped by 
the sensory nerve in the fac 
side of the face may feel perj 
numb. Now, however, Dr. | 
has found a way to repositj 
jaw by manipulation. This ¢¢ 
effective, though temporar 
apparently by moving the 
nerve away from the skull. 
can be taught to perform this 
ver. Far more widely teste 
recently approved by the U. 
and Drug Administration—js 
cine that even conservative 
consider to be a “major adyz 
treating tic douloureux. The 
Carbamazepine, a prescripti¢ 
aration. It relieves the pain 
patients. 


When a three-year-old New | 
girl began to menstruate 
other signs of sexual preco¢ 
parents understandably 
alarmed. They told endocrir 
Drs. Bruce F. Bower and 
Ramos of Hartford, Conn., 
child had been perfectly no 
six months before, when her 
had begun to grow. 

It was discovered that sI 
larly visited her grandmothe 
where she would eat cosmeé 
cream containing the fem 
mone estrogen. When the er 
confiscated, life for the three 
quickly became simple agai 


Examination of skeletons fron 
hundred Indians buried a mi 
ago, near Port Clinton, O 

cates that most adults had 
in the bones of their lower ba 
or wrists even in pre-histo 

Their hard, cold lot led the 
quickly, says Cleveland ort 
Dr. Kingsbury G. Heiple, 

studied some of their remai 
skeleton of the average in 
died at age 20 looks like th 

50- or 60-year-old today.” Ci 
arthritis afflicts one Amei 
every dozen, and most folks 
Medicine men have no fin 

so now—as then—there is 2 
ing market for worthless cut 


Induced labor, if medically i 
offers a mother-to-be the ¢l 
get a good night’s sleep bef 
If labor is scheduled in a 
will ease her efforts, says D 
Barter of Washington, D.C 
tired woman is no better 
for delivery room labor (@ 
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0 now, you’ve had to pay as much The BATTERY-OPERATED model flashes 100 WARNING! 
29.95 for a PERMA-CUBE. But, if times or more before the inexpensive AA Check the model number on your Instamatic. 
: penlight batteries need replacing. And, it will This specially designed perma-cube will 
Me a enis continue to operate on ordinary household only fit KODAK INSTAMATIC MODELS R-4, 
: current after the batteries are exhausted. 104, 154, 304 & 404. But, if you own one of 
wn, you can now enjoy all You'll never miss that ‘‘once-in-a-lifetime”’ these models you can make THE BUY OF A 
‘money-saving, picture-improving picture again. LIFETIME...SAVE OVER % WHAT 
j i OTHER PEOPLE HAVE HAD TO PAY TO 
ae this amazing product for The RECHARGEABLE MODEL has a special ENJOY PERMA-CUBE ADVANTAGES. 
nickel cadmium battery that takes up to 
30 pictures before you need to recharge it, ee 
To recharge the battery, just plug the unit ce 
into an ordinary household outlet. Unit will Photographic Universal LH-10 
ee even work on ordinary AC house current. P.9. Box 5199, Phila., Pa. 19141 
2 electronic marvel that will So you can continue to flash-away even when Gentloian: 


the battery needs recharging. It’s that simple. Send me the special perma-cube for Kodak 
Instamatic models R-4, 104, 154, 304, & 404. 
! understand that if | am not completely satis- 
fied, | may return the unit and my total pur- 


chase price will be refunded. 
BATTERY-OPERATED PERMA-CUBES 
@ $19.95 + 75c Postage & Handling 
RECHARGEABLE PERMA-CUBES 
@ $19.95 + 75c Postage & Handling 


HANDSOME CARRY-CASES 
@ $3.95 each 


ike flashcubes obsolete! It 


2ps flashing and flashing And, think of the money you'll save by 
4 flashing You never have to 2 never buying flashcubes again. 


in! Order today, demand will limit the 
y flashcubes oo availability of this offer. 


‘er your special pearing + GUME 
jay... you'll never 
another flashcube again! 


|) remarkably low-priced perma-cube is 
anteed to have every quality feature of 
Vinest perma-cubes ever made; 

yanteed to perform 100% as well as any 
Na-cube ever made...or your money back. 
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Brighteners 


Gets out stains you could 
never get out before! 


New all gets out even the 
toughest stains and dirt... 
from blueberry stains...to 
ground-in dirt! The Bleach 
and Borax lift out dirt and 
stains...the Brighteners 
splash on dazzle. Your 
whole wash is all clean with 
new all, now with Bleach, 
Borax and Brighteners! 
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Js for any other kind of work. 
abor also reduces the anes- 
because a woman who fol- 
Noctor’s “nothing to eat after 
orders will have less chance 
on vomited foods. 


who is physically handi- 
ows how hard it is to keep up 
housework, especially if she 
kx, clean and make the beds 
ing-down position. In Buffalo 
Nebraska, home economic 
om the State University are 
ting specially designed house- 
ment to ease daily tasks for 
led. For dishwashing, the 
k is very shallow with plenty 
om to scoot a wheelchair be- 
‘he door on the oven does not 
ard, forcing a woman away 
york, but instead lifts upward 
way. There is a “‘reacher”’ to 
down off high shelves, and a 
can be used by a one-handed 
he Homemaking Unlimited 
supported by the American 
ssociation Woman’s Auxili- 
hopes to inspire similar 
sewhere. 


onary patients may sleep 
>condary heart attacks and 
ter the worst is over. Acting 
spicion that upsets in heart 
se many cardiac deaths, and 
and fear can cause rhythm 
es, two British cardiologists 
try putting patients to sleep 
hem. Fifty-nine men and 
h acute heart attacks were 
0 an intensive-care ward de- 
cially for peace and quiet. All 
sedatives and pain-killers to 
Imost continuous light sleep. 
awakened thrice daily for 
1 bathing, and for breathing 
cises to prevent blood clots. 
Van Winkle treatment lasted 
ek, until the patient seemed 
1 and agitation and his circu- 
improved. Fifty patients 
hich was considerably more 
xpected. 


phonists are inadequately 
the medical literature, says 
P. Nadler, Harrison, N.Y., 
. But the incidence of ‘‘an- 
Is” rises by 10 percent a year. 
g three telephonists whom 
Dr. Nadler says they suffer 
he same sexual difficulty as 
exhibit themselves in public 
ey enjoy the spectacle of a 
xually tinged shock response 
‘onfusion or pleasure at what 
said. The telephone provides 
ided advantage of anonymity 


>r, a pudgy, awkward teen- 
poor sense of his body and 
teem. Another patient, a 
ressed graduate student, 
s' dormitories to speak in a 
Jazzy way’’ to whomever an- 
his sexual gratification. The 
a neat, heavy-set ex-Marine 
language to telephone op- 
r the ending of his overseas 
t him off from the easy vir- 
essible vices he’d enjoyed in 


Men were lonely and imma- 
Ir. Nadler. They were hostile 
en, whom they felt they 
who frightened them be- 


cause they felt they could not fulfill their 
demands. “Telephoning expressed some 
[of this] rage. It attempted to neutralize 
the destructive power of women— but 


from a safe distance.’ In reality, says 
Dr. Nadler, these men “tend not to bea 
physical menace.”’ 

To women who receive obscene calls, 
Dr. Nadler says: “Try not to be over- 
awed. Show very little interest. The 
more matter of fact you can be, the less 
satisfaction the caller gets, and the less 
likely it is that he’ll repeat the call.” To 
which we add these suggestions: an ear- 
splitting blast into the phone from the 
police whistle that you keep near at 
hand. Best of all, simply hang up. 


Mumps is contagious as early as six days 
before the facial swelling appears, say 
three New York University clinicians. 
They studied the spread of mumps virus 
during a recent epidemic and found that 
isolating children after their cheeks 
swelled up was too late to prevent them 
from having spread the disease to others. 


Qut of the frying pan comes synthetic 
blood made from Teflon! A research 
team from Harvard has substituted a 
Teflon emulsion for blood cells in lab- 
oratory rats and kept the bloodless 
animals alive for as long as eight hours. 
The artificial blood temporarily per- 
forms the oxygen-carrying function of 
the red natural cells—and one day may 
be used to preserve donor hearts and 
kidneys until they can be transplanted. 


Raw milk has no real advantages over 
the pasteurized product and sometimes 
constitutes a health hazard. There is 
apparently little if any change in taste 
after pasteurization. Neither is there 
any real evidence that raw milk is more 
nutritional; the data to support its sup- 
posed superiority all was collected in ex- 
perimental animals. 

The danger in raw milk is that by the 
time periodic bacterial counts are re- 
ported, the contaminated milk already 
has been sold. And some dangerous 
micro-organisms are not detectable by 
present inspection techniques. For these 
reasons, the County Medical Associa- 
tion in Los Angeles says it has decided 
to stop certifying the safety of raw milk. 


That 6-foct-1 Gntario girl whom we told 
you about in January—the one who had 
her legs shortened surgically by three 
inches—has found self-confidence, ro- 
mance and many male admirers. Fem- 
mie Smith, who is 26, recalls that before 
her surgery, boys would flee after a sin- 
gle dance. She says, “‘I felt like a freak.” 

“Now,” says Femmie, “I can at last 
have happiness, marriage and children— 
all the things every girl dreams of —now 
that men no longer have to look up to 
me.’’ Femmie needed four operations, 
and spent six months in the hospital 
with her legs in casts—an ordeal that 
her surgeon, Dr. James EK. Bateman of 
Toronto, says ought not to be under- 


taken for any but the best of reasons. 
For Femmie, who now wears high heels 
and hopes to be a model, “‘it’s been 
worth it.” 


CORRECTION: Because of an inadver- 
tent error, an item in the August MEDI- 
CINE ToDAY column did not accurately 


list how parents can distinguish innocent 
breath-holding attacks from true con- 
vulsions in children. True convulsions 


occur without apparent cause or tears 
and the child is more apt to display 


jerking movements. END 
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brother who will never return. 


Little Su Ying was abandoned in 
the alley behind our Babies’ Home in 
Formosa. She was frightened, cold and 
hungry. 

But as you can see in the picture, 
someone had tried to make her look 
pretty. Her hair was combed and her 
dress, even though torn, was clean. 

In her hand she clutched a note writ- 
ten by her brother: 

“Please take care of my sister. Our 
parents are dead for many weeks. I am 
twelve and can no longer find food for 
this small sister. To my ears came news 
of your House, so I bring Su Ying to 
you.” 

Will you help us give Su Ying—and 
youngsters equally as needy—a chance 
to grow up in an atmosphere of love? 

For only $12 a month you can spon- 
sor such a child and receive his or her 
photograph, personal history, and the 
opportunity to write letters. 

Your child will know who you are 
and will answer your letters. Corre- 





TAICHUNG, FORMOSA—Two-year-old Su Ying, her parents dead, waits for her 





spondence is translated at our overseas 
offices. 

(And if you want your child to have 
a special gift—a pair of shoes, a warm 
jacket, a fuzzy bear—you can send your 
check to our office and the entire 
amount will be forwarded, along with 
your instructions.) 

Since 1938, thousands of American 
sponsors have found this to be an inti- 
mate, person-to-person way of sharing 
their blessings with youngsters around 
the world. 

And your help is desperately needed. 
Overseas, our staff reports boys and girls 
still search garbage dumps for food... . 
babies abandoned in the streets . . . blind 
children locked in cellars .. . 

Little Su Ying and children like her 
need your love. Won’t you help? Today? 
Thank you. 


Sponsors urgently needed this month for 
children in Korea, Taiwan, India, Brazil. 
(Or let us select a child for you from 
our emergency list.) 





Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 


I wish to sponsor [] boy [) girl in 


(Country ) 





CL] Choose a child who needs me most. 
I will pay $12 a month. I enclose first 


payment of $ Send me 
child’s name, story, address and pic- 
ture. I cannot sponsor a child but want 
1O:\BiVeR SMe ee 

(J Please send me more information. 





Name 
Address 
City 
State Zip — 

Registered (VFA-080) with the U. S. 
Government’s Advisory Committee on 


Voluntary Foreign Aid. Gifts are tax 
deductible. 


Canadians: Write 1407 Yonge, 
Toronto 7 
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HOW. CHILDREN 
REACT TO SEPARATION 
AND DIVORCE 





By Dr. BRUNO BETTELHEIM 


First Mother: Is there any particular 
age when a child is more vulnerable if 
one parent were to leave? I’ve been told 
that if parents separate when the child is 
age three, it’s more harmful than at age 
five or six. 

Dr. Bettelheim: There’s no age when we 
don’t respond to what’s going on in our 
lives. If the home is essentially serene, 
the child gets a serene outlook on life, 
though it may not reveal itself till many 
years later when the child reaches ma- 
turity. If there’s discord in the family, 
and a break-up of the marriage is being 
considered, the child will be insecure, 
and that again may not reveal itself till 
considerably later, though it may not 
take as long 

First Mother: So there’s nothing so spe- 
cial about age three. 

Dr. B.: When the age of three is men- 
tioned as particularly harmful, it has to 
do with what psychoanalysts call the 
Oedipal conflict. The child, from the age 
of one and a half on (depending on in- 
telligence), becomes more and more 
aware that his parents aren’t there just 
for him, but also for each other. But with 
this growing awareness there’s also a 
growing resentment of the fact, because 
we'd all like it if everybody and every- 
thing were arranged just for us, both in 
our private life and in society. It’s a 
great blow to our narcissism that the 
world can do nicely without us. This is a 
blow one learns to live with only over a 
long period of time. But from the age of 
one or two on, the child wishes that this 
other parent didn’t take up so much of 
mother’s time; and as likely as not he 
means the father, because it’s still the 
mother who’s more likely to take care of 
the child. 

So, to come back to your question, 
what’s particularly hard for this age 
group, when it comes to separation, is 
that the child has wished the father out 
of the home all along so as to have the 
mother to himself. Now, if the parents 
do separate, it may give the child the 
idea that he was the cause. So our par- 
ticular task is to make sure that the 
child understands it was not his wishes 
that brought about the separation. It’s a 





little harder to get this across to a three- 
year-old than to a six-year-old; on the 
other hand, the attachment of a small 
child to the father is not as deep as the 
Dr. Bettelheim is Rowley P ssor of ed- 
ucation at the University Chicago’: 
Sonia Shankman Orthogenic School. Each 
“Dialogue” is based on ac open-dis- 
cussion meetings Dr. Bettelh>im conducts 


at school with 80 or more moth 
Chicago area whose children r from 


infants to junior high school age 


older child’s attachment. So, each age 
has its own difficulties in dealing with 
the issue of separation. 

First Mother: Then you think there’s no 
advantage to postponing a separation 
till the child’s a bit older? 

Dr. B.: No. If parents have made up 
their minds about divorce or separation, 
my advice is not to put it off. I’ve seen 
parents wait with a divorce till the chil- 
dren grow up, but I’ve never yet seen the 
children better off for it. The children 
live just that much longer in an atmo- 
sphere of denials, of things hidden, with 
parents who can’t get along with each 
other, and who aren’t honest. 

So if you and your husband are sure 
separation is the right thing for you, 
don’t hesitate to do it because of the 
child. Just make sure to explain to the 
child that it isn’t he who’s causing it, 
because that’s too much of a burden. 
And don’t say you did it for the child’s 
sake, for that’s an even heavier burden. 
Second Mother: I just separated from 
my husband, and now I’m at the point 
where I have to plan a future. My hus- 
band’s accepted a job in Washington, 
and I have to decide whether to stay in 
Chicago where I know people, or move 
to Philadelphia where he’d be able to 
visit the children more often. We both 
realize that my moving closer is primar- 
ily for him, that this separation from the 
children is actually hurting him more 
than the children, but I want to make 
sure. Right now, our three-year-old is 
the main concern; the five-month-old 
doesn’t realize it too much. 

Dr. B.: How long have you been sepa- 
rated? 

Second Mother: Just a week. 

Dr. B.: And you plan a divorce? 
Second Mother: [ think so. 

Dr. B.: What did your three-year-old say 
when you told her about the separation? 
Second Mother: Everything was right 
out in the open, so it wasn’t any surprise 
to her, I’m sure. But she didn’t express 
it till he was actually moving out. Then 
she started screaming that she needed a 
daddy here, and she had to have a daddy 
here. We both said, we know that that’s 
what vou want, but that isn’t what’s 
going to be. But your daddy will visit 
you and you will visit him. I kept re- 
assuring her that I was never going to 
leave, and that her sister and she and I 
would always be together. Then she said, 
“Well, I have to have a daddy here. I’ll 
have to have a new daddy then.” 

Dr. B.: Hope springs eternal. 

Second Mother: Then the next day she 
accepted it. She talked about how she 
was going to visit her daddy and her 
daddy was going to visit her. 

Dr. B.: Yes, but at three years one isn’t 
very realistic, even if you think she is. 
My own inclination would be to say that 
since this won’t be easy for you, the 
easier you can make it for yourself the 
easier it will be for your children. If 
going to Philadelphia means having to 


start a new life and make new friends, 
you'll be lonelier there. Of course, I don’t 
know if you can stay in the place you’re 
in now. Can you? 

Second Mother: I haven’t decided yet. 
Dr.B.: I certainly wouldn’t change the 
familiar place of the children at the same 
time. I would strongly advise against 
changing the furniture, the dog, the 
friends. The more stable we can keep 
things when there’s already such a tre- 
mendous change taking place in the 
child’s life, the better for the child. 
Sometimes the wife feels that the setting 
reminds her too much of the husband, 
and it’s hard on her. So, again, you have 
to consider your own needs. But as far 
as the child is concerned, if your friends 
are here, if you feel comfortable in the 
apartment, then my advice would be to 


_ stay put, where at least there’s some 


continuity. The father’s leaving is such a 
terrible break in continuity, why impose 
two breaks, if there’s no need? If your 
parents are in Philadelphia and you feel 
you’d get a great deal of support there, 
that’s a different story. But distances in 
this jet age really don’t impress me. 
After all, a trip to Chicago from Wash- 
ington by jet takes not much longer than 
a trip to Philadelphia by train. And you 
must realize that if your husband is all 
that concerned about visiting, there are 
jobs to be had in the Chicago area. Since 
he’s taken a job in Washington, the job 
obviously took precedence over the vis- 
iting. If your friends are here and you’re 
comfortable here, then I think you 
should stay where you’re most comfort- 
able. That, in the long run, will be better 
for the children. I hope that answers 
your question. 

Third Mother: I’m separated and have 
one son. I’ve always felt that it’s impor- 
tant for him to have contacts with other 
adult males. I think in my own mind, 
it’s up to me to make these opportuni- 
ties available to him by visiting friends 
where there’s a father who plays with the 
children. 

Dr. B.: Doesn’t that make your son feel 
his loss more keenly? 

Third Mother: I don’t know. 

Dr. B.: I raise the question because there 
are arguments on either side. Observing 
a well-integrated family, where the fa- 
ther plays with children, simply rubs in 
your child’s loss. As opposed, let’s say, 
to when your son becomes a Boy Scout 
and has a good scoutmaster, or male 
teacher. At least it’s not a case of having 
to watch while another child gets fa- 


“Can’t I take a nap for a minute without 
you getting us in some kind of trouble?” 























































therly affection and he loses oy 
understand the difference? _ 
Third Mother: Yes,I do. 
Dr. B.: When you visit, there 
and your son doesn’t have or 
rubbed in each time. But with 
your son doesn’t lose out becay 
as much of the teacher as the oth 
Eventually, if your son is a healt 
he’ll find ways to reach out to 
what he needs. PY 
Third Mother: He already de 
if there’s a couple visiting our h 
definitely prefers the male. 
Fourth Mother: Even my jj 
misses her father, and she di A 
him very well. I got divorced | 
was only three. Actually, they } 
very bad relationship, and she we 
ened of men. But whenever I go 
date or anything she wants to k 
this going to be my new dad 
five and a half now, and sher 
make a relationship with an 
date. This is bad, because if 
ing them, it’s almost like ever: 
end a relationship I’m taking 
father away. > 
Fifth Mother: I’ ve found this t¢ 
true with my little boy who’s j 
five. When any man comes in th 
he’s on his best behavior. He we 
man to stay. He doesn’t actual 
but that’s how he acts and look 
Sixth Mother: That isn’t the y 
my 16-year-old boy. I’ve been. 
years, by the way. When a m: 
comes over, my boy sits in th oh 
It was just last Sunday night 
finally came out. A friend came 
was showing me home movie 
It was actually to see this mo 
country where this man had 
finally brought my son out 
Now, the 10-year-old girl—just 
man come and, oh boy, we're 
get married. This is it! 
Dr. B.: On the surface, whe 
children do seems like oppe 
they’re not as different as the 
Actually we have these twe 

ways for dealing with all se 
lems. We can either claim 
terested—the fox with the so 
or we can jump for the gr 
whether the child in one cases 
father in every man who co) ns 
or withdraws to his room ané 
want to meet him, the prob! 
really so different. In the end 
mother’s attitude that’s so Im 
her own peace of mind about it 
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Guaranteed to help heal 
the worst dry skin in 8 days 
or your money back 


Jergens Extra Dry Skin Formula is 
not an ordinary lotion. It’s an extra 
rich, extra strength, dry skin 
treatment that actually helps heal 
rough, dry, even cracked skin. 

Goes to work instantly—guaranteed 
to help heal in 8 days or your 
money back. If you have extra dry 
skin on hands, elbows, ankles, face, 
anywhere, bring it to the healer. 
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“every phone. 


Comfort and convenience includes extension phones. 


ny room where you spend much of your time. To 
€ a step here. A reach there. A mint inywhere. 
J you can choose the phone that belongs in each room. 


a 
> style. The color. For a luxuri small price. £a ATfs.t 
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ANN ARBOR, MICH.—At last 
your husband can stop won— 
dering what you do all day 
long! Researchers at the 
University of Michigan dis— 
covered that the average 
bachelor spends 408 hours 
on housework annually, the 
average wife 2,053 hours. 


CHICAGO—-According to a new 
study from the National 
Opinion Research Center, 
95 percent of all married 
couples do laugh together— 
regularly; 60 percent rate 
themselves ''very happy, "' 
S6-percent\ "pretty 
happy. '' Only 3 percent de- 
scribe themselves as ''not 
so happy." 


NEW YORK--Almost 10 percent 
of all newlyweds lived with 
in-laws 20 years ago, ac— 
cording to the Metropoli- 
tan Life Insurance Co.; but 
now the figure is down to 
1.7 percent. 


ANN ARBOR, MICH.—Even if 
your husband won't listen 
to your political views, 
chances are that your chil— 
dren will. 


NEWSLETTER 
OF MARRIAGE 


BY GIDEON SEAMAN, M.D., 
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seven. Most wives 
amount was adequ 
husbands would he 
sex relations nine 
times_a month. % 

? 
ROCHESTER, MINN.— 
woman is depress 
interest in sex and 
sponsiveness usud 
crease sharply. Bu 
posite is true ofso 
menopausal women, 
ing to a new report 
Mayo Clinic. In 
older women, depre; 
accompanied by an 
insatiable" sex di 


NEW YORK—Catholics 
marry at twice the 
Protestants and 

cording to Drs. De 
lovitz and Pau 

bandof ColumbiaU 
There is now one G 
three that a CO 
educated Catho 
marry outside his 
For Protestants t 
one chance in six 
Jews, one in eig 
youngsters in Ivy 
colleges, intermal 


especially frequen 









Kecording-= te { Trescarce ——— oe 
from the University of” Withdraws to his room and 


ant to meet him, the proble 
ally so different. In the end 
other’s attitude that’s so im 
r own peace of mind about it. | 


Michigan: one wife in 
four votes as her husband 
tells her, while only one 
husband in 20 heeds his 
wife's voting suggestions. 
But high school seniors 
lean substantially more 
towardthepoliticsoftheir 
mothers than their fathers. 





New idea for dinner: you make it quick with 


SPAM and Kellogg’s Corn Flake Crumbs. 


AMHERST, MASS.—Husbands and 
wives tend to differ in 
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Wy cup KELLOGG’S CORN not wd. Brush pineapple sli : = 

© FLAKE CRUMBS With Bitkter se ae oy ee their estimates of how 

2 tablespoons brown sugar 3. -Bakeun moderne avenl(s50 cae often they have sex rela— WASHINGTON—A poor § 

- a ground cloves 20 minutes. Serve on heated platter, tions; wives report a a better chance of 

-ounce PAM placing a SPAM slice on each pine- n 

2 tablespoons red mustard apple slice Add parsley, if desired. slightly higher frequency. a husband than a# 
Pineapple s| Yield: 4 servings == Dr. George Levinger, Uni- because any, ne at 
Melted butte of 2 slices each. versity of Massachusetts, neath their socia 

|. Combine Kell believes it's because the but few women do: 


Crumbs, brown su 


2. Cut SPAM cross\ 
slices. Spread both 

with mustard, then co 
with a flavor crust of 
Crumbs mixture. Place 
pineapple slices individ 
foil- lined stale: aes 
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husbands are more "'at— 
tracted'' to sex and that 
it seems like less. 

In a study of couples in 
their late thirties, wives 
claimed they had sex rela— 
tions eight times a month, 
while the husbands said 












girls often get le 
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Ivory Liquid goes further... 
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Good Housekeeping is 
satisfied: Creamy, mild 
Ivory Liquid washes _ , 
more dishes per penhy jpz 


than so-called 
‘bargain’ brands! 


The average “bargain” brand 
looks like more for the money — 
but dishwashing tests show 

it doesn't last as long. No more 
suds. No more dishwashing. 

But richer Ivory Liquid keeps on 
going strong long after “bargain” 
brands are through. That’s 

why Ivory Liquid is actually 
cheaper to use! The bigger 

your family the more you saye! 


You dont have to give up 
mildness to save money! 


GUA 


that’s why it’s cheaper to use! 
















By Sylvia Porter 


Q: The year is nearly out, and my 
husband and I are thinking about 
selling some securities. Has there 
been any change in taxing capital 
gains because of the 10 percent 
Federal income-tax surcharge? 
A: Yes. For an individual, the 
maximum capital gains tax this 
year will be 26% percent—the 
usual 25 percent, plus 7! percent 
of 25 percent for 1968. 


Q: Our homeowner’s insurance 
policy provides us $25,000 in per- 
sonal lability coverage. I don’t 
think this is enough to protect our 
financial resources. Can you get 
extra coverage—and at what cost? 
A: Yes, you certainly can get ad- 
ditional coverage. To double your 
present coverage to $50,000 would 
cost you from $2 to $5 per year in 
extra premiums, depending on 
where you live. The added cost of 
raising your coverage to $100,000 
would be between $3 and $8 a 
year. And the extra cost of boost- 
ing it all the way to $300,000 
would be between $6 and $14. 


Q: Our town is supposed to be 
clamping down on air and water 
pollution, to comply with a new 
state law. But industrial wastes 
still pour into the river running 
through town and the air seems 
to get thicker with smoke every 
day. Is there anything the help- 
less individual citizen can do to 
push compliance ? 
A: Yes. You can put pressure on 
your state legislators to tighten 
the screws. You can join groups 
in your town attempting to pub- 
licize and enforce pollution-con- 
trol laws—and enlist the backing 
of planning boards, politicians 
and health authorities. You can 
report violations you know about. 
You can also help alert other 
taxpayers, through educational 
campaigns, to the startling esti- 
mate that air pollution alone 
costs each city family $620 per 
year in extra clothes-cleaning 
costs, extra house-painting, etc. — 
while control measures, including 
higher taxes to support control 
agencies, would cost this family 
less than one-tenth of that 
amount. 


Q: I’ma working wife and at my 
salary levels I’m paying the max- 
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imum Social Security t 
year. My neighbor, a he 
is paying nothing. Yet fl 
figure it, she’ll be eligit 
when her husband retir 
fat Social Security bene 
because she’s a wife. Wh 
get an automatic wife’s 
like my neighbor—in 
throwing away all my 
curity contributions? 
A: You’re not exactly “ 
away” your contributio: 
you will be eligible for 
vidual Social Security 
based on your own con 
when you retire. What 
up is your wife’s bene: 
your non-working nei 
course, gets. I agree with 
this is unfair to us, 
15,200,000 working wiv 
Actually, the inequity 
getting attention. Ther 
serious discussion in W. 
of a Social Security a 
that would make the 
wife eligible for her 
benefit when she retires 
least a percentage of 
benefit for which her no 
neighbor is automaticall 






























Q: We're buying $1,000 
stocks regularly with t 
tive of making profits 2 
ing education nest egg 
three young sons. W 
think of this program? 
A: Assuming your ¢ 
stocks are sound, your 
also is sound, for the 
trend of stock prices 1 
illustrate, a study by 
for Research in Securit 
sponsored by Merril 
Pierce, Fenner & Sm 
that an investment in 
selection of stocks on 
York Stock Exchange 1 
1926, held through i 
1965, would have ine 
value to a degree givit} 
average rate of return 
9.3 percent a year Com 
annually. In other wor 
vestment of $1,000 cor 
annually at 9.3 perce 
have grown to $35,000 
year period. 


Q: Just recently my hus 
his car stolen right 0 
driveway. A couple of 





bor had his car stolen 
he main street of our 
bn worse, by the time 
were tracked down by 
they had been stripped 
batteries, radios and 
ssories. I can’t even 
e nuisance, on top of 
s-and-cents cost to all 
you offer any new 
avoiding car theft— 
the old rule about 
r car? 

eally aren 
revent your car from 
n. But you—and other 
ight try to get your 
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fock your car’? cam- 
r thefts could be slashed 
aas 40 percent, say the 
everybody kept their 


ndfather has been dol- 
ot of money lately for 
erious pills he receives 
ie mail once every cou- 
‘ths. The other day my 
ver and I came across 
ature, presumably ad- 
ne pills—on the grounds 
‘treat “inability to be 
formerly possible.’ Is 
father just throwing 
ey he can’t afford to 
? 

aid he’s throwing his 
ay, and your grand- 
ould urge him to con- 
tor before investing in 
cularly plain-envelope, 
varieties. For your in- 
the late Dr. Alfred 
d this to say on the 
ood health, sufficient 
d plenty of sleep still 
most efiective aphro- 
’wn to man.” 


sband will get a full six 
racation this year. We 
ibly afford to travel 
at whole period—but © 
that if we just sit 
me, we'll end up growl- 
other for a month and 
nder how many wives 
| that this long-vacation 
dg out of hand. 

of worrying about 
each other, you had 
preparing yourselves 
time enjoyably. You 
ow old you are, but 
}you’ll still be alive and 
1985. Now heed this: 
to one estimate, by 
only 17 years from 
pical American worker 
to choose either retire- 
ge 38, or a 22-hour 
( or a 25-week annual 
What would you and 
and do with that 
‘time together ? 


cently warned against 
“in “hot”? new stock 


issues. Does this mean that all 
Ordinary investors should stay 
away from ail new issues? Are we 
amateurs supposed to just sit 
back and watch the pros make a 
killing on these stocks when thev 
first come out? 
A: What I warned you against 
was making deals with stock bro- 
kers that could leave you, the 
small investor, holding the bag 
while the insiders sell out and 
take their profits. But there’s no 
reason why you shouldn’t buy 
shares of a new issue JF you have 
a basis for believing the company 
has real potential, 7F you make 
your choice because of solid facts 
offered in the prospectus rather 
than because of rumors, tips or a 
“hot,” glamorous-sounding name, 
and /F the underwriter offering 
the new issue has an established 
reputation for integrity. 


Q: Some years ago my husband 
and I jointly bought a batch of 
U.S. Government E bonds. We 
are now separated. Could I have 
the bonds reissued in my name 
alone (I bought the bonds origi- 
nally) without paying taxes on 
the increased value of the bonds 
at the time the switch is made? 
A: Yes. You, as the original pur- 
chaser of the bonds, will simply 
continue to own the bonds and 
will be responsible for paying 
taxes on the interest earned on 
the bonds when you eventually 
cash them in. 


Q: Our daughter, who got married 
late last year, is expecting a 
baby in December. She now tells 
us that she plans to have “at 
least” five children, although her 
husband’s yearly income is only 
$7,400. How can they possibly 
afford such plans? 

A: You might inform your daugh- 
ter and her husband that it now 
costs an average of $27,000 to 
raise just ove child to the age of 
18. College education by the time 
your daughter’s children reach 
college age could add $16,000 per 
child to this estimate. 





Miss Porter welcomes questions from 
readers. Those of general interest will 
be answered here as space permits. 
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His alarm is have the family quality. 
But each has its own personality. 
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pagers. 


3. Drowse Il. 


These are iti a few of them. There's a right one for you. 


Others ee Mae c Ic Duch, so if they‘re touched anywhere on ee the alarm 


stops. Or Dr« that rings, shuts off, let you drowse for 5 or 10 minutes, 
then wakes you again. a com ibinations of Magic Touch and Drowse. 
Some even light up in the dark. Others wake you with a flashing light. Or 





even have twir S s. There are electrics. Keywounds. Big ones. 
Little ones. Dark o1 Light ones ie shi ones. And a right one for you. 
Set if o e size ector buttons let you 
n or 10 minutes extra sleep be- 
or fur ctions as a k tore if rings again. Antique White Plain. 
> Set it once and fo y 
ts itself to-sound | + +} 

8 tela “ WESTCLOX 

Gold Plain $7.98 + 
ric + 2 wesrcioxmnos F) GENERAL TIME 
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HOROSCOPES | 
FOR PARTYGOERS | 


By Sybil Leek 
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BOE | 
(Sea) ARIES March 21-April 19. Y ou are always at your bes | 
=» of people, and a large party in October will enable yout 
the problems of the month. In the first week, Mercury becomes et 
communications may break down and invitations to parties delay 

last ten days could be very social. You are the perfect catalyst td 
versations for people who don’t mix easily, but do as much listenin 
talking. You can enjoy making friends by drawing people ont 
conversations. Your major role in the success of any party will D 

divertisement— make a point to step in when dull moments oceu 
the ball rolling on new subjects. Or, if the hostess is harassed, 1 
your Mars-inspired energy to help her—you can be a help passi 
and still be able to indulge in your favorite occupation: conve’ 


+H 


(aaa) pI 
a TAURUS April 20-May 20. The best time for you toa eG 
LEP) invitation is between the 15h and the 24th of the mont 
the month, during the period of the full moon, you may bea bit te 
of an involvement in family problems. Before you go to any part 
doing something different about your hair or makeup and try to 
worries behind you—make up your mind to enjoy the evening. Si 
not likely to attend a large party unless you know your hostess 
sure that attention has been paid to your preferences. If you don” 
sational, join friends or offer to help your hostess. Try to kee 
business associates, for you may be tempted to unfold your aff 


(Ba) GEMINI May 21-June 21. From the Ist till the 9than 
8 16th to the 20th are the best times for you to accept im 
large parties. In all cases this month, large parties are the catalyst 
the pleasant things that come up. You have such a versatile, quig 
mind that you shine in company, but don’t be too brittle in your 0, 
Even though there may be some business people there, relax ai 

the party with the idea of having a good time socially and regard aj 
accomplished as a bonus. With your enthusiasm for talking, re re, 
take time to eat so you won't hold up the progress of serving a 
little likelihood of anything going wrong, but Geminis are acei 
and if any glasses are upset, it will probably be your fault. 


| 
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G2) CANCER June 22-July 22. October is really not your be 
3 go to a large party, because there is the possibility 0 
turmoil. If you do go out, call and explain to your hostess that y 
be the liveliest one at her party. But, do have the self-disciplin 
with the intention of enjoying the party and not being a killjoy t 
ple. There is every likelihood that you will feel compelled to help 

either in the kitchen or in serving the meal. If she realizes you dé 
much like partying, she’ll Surely be grateful for all the help youc 
and it will be a good chance for you to talk to her. While you mé 
the best of times at parties in October, you can at least regard the 
of therapy —even the change of surroundings will be beneficial t 


— = | 
ee | LEO July 23-August 22. The period after the full moo 
time to accept invitations to large parties—especially 
16th and 20th. Venus is at an angle that will encourage self-ind 
October is not going to be an easy month for finances. Resist B 
dress—that would be a pleasure, but also a financial liability. 
promise on an accessory for one of your older dresses, or try a ney 
You will enjoy talking, but make it conversational enough to ¢ 
into the discussion even though you want to be the center of atten 
in your party mood, don’t talk yourself into commitments you Wi 
to fulfill, and try not to read more into what people you meet sa 
mean. You will impress people without trying—there’s no need 
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3. FRAGONARD—"Young Girl Reading” 


Mail to: Baggies/Ajax Cleanser Art Canvas Offer 
P.0. Box 628, Port Chester, New York 10574 


Please send me the free art ‘masterpiece repro- 
duction | have indicated below. Enclosed please 
find the net weight marking from any size AJAX 
CLEANSER and the words ‘‘Art Offer’’ from BAGGIES 
Sandwich Size. 
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Name 


Address 


City State Z ZA see 


This offer expires June 30, 1969. Good only in 
U.S.A. Void where prohibited, taxed, or otherwise 
restricted. Allow 3 weeks for delivery. 












yone body. Doesnt it cleserve a B; 


Your bod 
Your lovel 

We care for it keeping it healthy, 
When B 


[t fits your | 


nder and firm. 
something for a woman’s body, it’s made right. 
s right. And it makes your 
clothes look spend five minutes in a fitting room and find out 
what Bali fit r 
A Bali bra sn ap al 


ride up. And be 1e lift comes 


cleavage. The back is low and doesn’t 
from under the cups, the straps 
are secure and coi but not tight. 


A Bali girdle move h you, instead of against you. The seams are 


extra flat so they don 


through. Bali’s pantie girdles 


have an exclusive inner leg construction that’s the smoothest, 
most comfortable you’ve ever worn. | 
Bali lingerie is lovely, to be sure. Colors like apricot and magi 
l'abrics like satin de lys and chiffon. Little dressmaker touches | 
like velvet ribbons and finest imported lace. But more importan# 
Bali slip fits over a bra and girdle. 
Now there’s a Bali to wear under your Bali—body creme, bo¢ 


al ) 


powder, body oil and body freshener. 
We call them Bali Body Cares. 
It’s the only body you'll ever have. 
Be nice to it. 
The Bali Company, 16 East 34th Street, New York, New York | | 
Ir 
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~\ VIRGO August 23-September 22. Normal! 
FF to be expected to enjoy a large pa but this ¢ 
: stimulation of Mars to make you. behave quite dit 
‘urges you to become expansive, and October ma 
sual two-year cycle. So, when you are invited to a |: 


rised to hear yourself accepting with enthusiasm ins te 
p excuses. Without even trying, you will find you much more 


g and you won't feel at all nervous You will even seek 
mow! As the sign associated with service to others (never servitude 
be relied on to put people at ease and help with any emergencies. 
ay 
LIBRA September 23-October 23. The most enjoyable time for 
you to attend a party is between the 23rd‘and 31st. You will feel 
ty alert and ready to relax after a period when you will have been busy 
lay with various mundane activities. Take care of your business and 
laffairs the early part of the month and you will be free from worry to 
at the party. You will find yourself drawn to people you haven't 
ell; however, the tendency may be to forget old friends, and this 
be guarded against. The way you can best help your hostess is to be in 
, outgoing mood and keep the conversation going at a good pace. If 
last to leave, offer to help your hostess with any chores—you will feel 
arated by being the success of the evening it will not be a hardship. 


\ 
\ 
» 


2)scorrio October 24-November 21. Approach all invitations in 

October carefully, for there may be a function that you won’t be at 
bnding. October is a period when your business and emotional entan- 
5 may make you feel your own company is best. If you do have to go 
e party to please someone else, accept the invitation gracefully and 
ake an issue of it either before or at the party. Make the best of the 
h and, rather than earn the reputation of being a moody person, mix 
ly with people you know. It is a secretive month for you, but a time 
ers want to confide in you, and your role can be that of a listener. 


SAGITTARIUS November 22-December 21. Mercury is retro- 
grade till the 24th, so double-check your engagement book to get 
ty dates clearly fixed in your mind—Sagittarians have been known 
on the wrong dates for parties. Check your dress and accessories well 
ce of the party, for October is a month when small things—like not 
eright stockings—can throw you into a temper. Once you arrive at 
y, you will relax and have a good time. You will not have to exert 
-with your normally convivial nature, you will find that people will 
> to where you are settled. If your hostess needs help, it would be 
ou suggested another friend rather than do it yourself, for your pa- 
ay have been exhausted by Mercury and you are likely to be more 
rance than a help —even with your best intentions. 


capricorn December 22-January 19. You will be feeling most 

in the mood for a large party at the beginning of the month when 

is full or at the end of the month—stay at home during the middle 
ks of October unless you want to be known as a depressing dinner 
on. A large party can be a challenge— mix with young people you 
pw well who will stimulate your alert mind and snap you out of a 
lepressed mood. Closer friends who understand your moods may al- 
fo indulge in them, and that is the worst thing that can happen to a 
In. Although large parties are not your favorite, it is good to get out 
mne; so expect to havea good time, and you will. 


| aquarius January 20-February 18. You will be at your partying 
© best between the 8th and 21st when a well-aspected Mercury will 
#1 great deal of mental stimulation. Large gatherings, if they are of a 

cial nature, aren’t likely to really interest you—but you can be 
#i your hostess indicated that there will be people there she would 
mo meet. You are very anxious about wasting time, and light conver- 

res you, but take care not to let it show. Leave business talks till 
ner, when people will have become mellowed. The secret of success 

to know the right time to act, and not to rush in where angels fear 
even if others are discussing your favorite subjects. Train yourself 
we sociable and a bit less passionate about your pet interests. 


|| PISCES February 19-March 20. ‘he best time to attend a large 


party is between the 22nd and 31st—you will be ready to enjoy a 
ering of people. Those born in the first of the Piscean period are 
otable to situations and more able to readily relax than those born in 
ah period, but all Pisceans will be in a receptive mood. Take care to 
‘), choosing exactly the right accessories that will set you off. If you 
*javeling, remember a party could crop up, so you should allow for 
Spility when you pack your bag. This party is a time for you to mix 
s)rarely a hardship, and you can add to the success of the evening by 
Mat Conversation. Enjoyment comes easily to you, and you will have 
| ne, especially when there is every encourageme! spa 
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We work at the game of met CONGRESS cards 
are processed with exclusive: CEL-U-TONE finish to 
make them Long-Playing Bridge cards. They receive 


personal inspection, another CONGRESS feature. All’ 


this makes for good odds in the quality game...a 
game we've been in for nearly 90 years. 
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The Bridge cards with exclusive CEL-U-TONE finish 


Oss le ea Uti! States Playing Card Company 
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When his infant son was born retarded, this minister and his pediatrician 
agreed that the child should not be allowed to survive. You may call their 
decision murder. You may call it mercy. But before you condemn or condone, 
please read this father’s unforgettable story. By the Rey. Dr. P. David 


Sholin, Rector, St. Mark’s Presbyterian Church, Tucson, Ariz. 
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Norma and I arrived in Tucson in 1947 con- 
vinced we were starting a new and wonderful 
journey. We had been married only two years 
when the church sent me west on a temporary 
assignment. My parents had been Protestant 
missionaries in Spain and Argentina while I was 
growing up. Tucson is very Spanish—I fell in love 
with it right away. 

Thanks to a postwar population boom, I was 
asked to start a new parish. It was an exciting 
time for a young minister only two years out of 
theological seminary. Not only did I have a church 
of my own, but I was able to plan it from the very 
beginning. I spent almost all my waking hours 
wrapped up in church affairs. Norma helped out 
as much as she could, but she had an active baby 
to care for. Our son, David, was six months old 
when we came to Tucson. He was a fine, healthy 
child, just the right beginning for the big family 


we both wanted. When, soon after 01 
Norma became pregnant again, we were|| 
that the newcomer would be a boy, a plé| 
David. We never even bothered to t| 
girl’s name. 

The second pregnancy went along as 
first—until a few days before the baby 
when Norma felt the child give a sharp t 
that, there seemed to be less moveme! 
immediately went to the obstetrician. F 
to the baby’s heartbeat, and insisted ¢ 
was all right. ‘““‘You women sometimes | 
alarmed just before birth,” he said. 

Four days later, as labor began, thed 
ized something indeed was wrong—Vé 
Norma had planned natural childbirt! 
doctor put her under anesthesia. I was 
pital waiting room, totally unpreparé 
bad news. Norma had been | 
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Whee! 838 carpet colors. 
Sears has the 


Go ahead—put us to the test. 
Demand to be shown twenty shades 
of green plush carpeting. Or fifty 
blues. A dozen far-out pinks. Sears 
has them all. Sears has 838 carpet 
colors for you to choose from. So 
why on earth should you tramp from 
store to store, when you know you'll 
find the right color at Sears, Roebuck 
and Co. The right texture. The right 


fiber. And, Sears being Sears, the 
right price! With No Money Down 
on Sears Easy Payment Plan. 

P.S. All this month, Sears Floor 
Show is featuring a sculptured car- 
pet called Symphony. It's 100% 
Orlon 33° acrylic pile. Specially 
beautiful. Specially priced. Come in 
or phone, and a decorator-trained 
salesman will call at your home. 


Sears 


sreatest floor show in town. 
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DEATH OF A SON 


continued 


worried, but I had accepted the doctor’s 
reassurances. When the obstetrician came 
out to find me, he said, ‘“You have a son, 
but he’s not quite right. He was born 
rocky and is in poor physical condition.” 
He went on to explain that Edward Allen 
could not suck, clench his fists, kick his 
legs or make any of the other movements 
that come automatically to babies. It 
seems the umbilical cord somehow had 
been pinched, cutting off our son’s sup- 
ply of oxygen. Without oxygen, the brain 
is damaged in less than five minutes. 
Edward Allen had been in trouble for 
four days. 

Our son was already in an incubator. 
The doctor asked me to call a pedia- 
trician to take charge. We had already 
chosen as~our baby doctor a man who 
had just joined the parish. He is dead 
now, after a long and honorable career, 
but at that time he was doctor to half 
the children in Tucson. He was a tre- 
mendous man— loving and loved. I knew 
that our child would get the very best 
attention. 

The pediatrician examined Edward 
Allen and confirmed the obstetrician’s 
opinion. The baby was mentally re- 
tarded and physically frail. If he lived at 
all, the doctor told me, he would not just 
be a slow learner, but something close to 
an inanimate object. Althuugh he was 
kind and gentle in breaking the news, 
the doctor held almost no hope for the 
child’s future. Meanwhile, he ordered an 
oxygen tent to ease Edward Allen’s 
breathing. 

‘he doctor asked me not to tell my 
wife the whole story until she was better 
able to handle the news, but Norma 
knew something was wrong when the 
baby did not arrive for his first feeding. 
“There was a little lung congestion,” I 
said. ‘“‘He is in an incubator.” Still 
groggy from the anesthetic, she accepted 
my explanation. Two days later, when 
she could walk the long corridor to the 
nursery, she saw Edward Allen for the 
first time. She had no inkling anything 
was really wrong. He looked like all the 
other newborn babies in the room— 
except his little crib, covered with the 
oxygen tent, was off to one side, away 
from the window where proud parents 
could look at the babies. 


ae Norma yisited Edward Allen, 
the pediatrician spoke to her. My wife 
has always taken things with outward 
calm. She did not break down; she had 
such faith in the doctor that she accepted 
without hope his word on Edward Allen’s 
mental condition. Throughout the next 
few days Norma seemed to take the 
tragedy with quiet resignation. When 
the new mother who shared the hospital 
room felt guilty about having her baby 
brought in, it was Norma who assured 
her that she did not mind at all. Norma 
did wonder if Edward Allen could have 
been saved if he had been taken by 
Caesarean section when she first sensed 
trouble. The pediatrician explained that 
there would have been brain damage 
even if the child had been delivered ten 
minutes after that first sharp turn. After 
that, Norma seemed to pick up the 
threads of life quite calmly. (It was not 
until two years later, when our next son 
was born, that she reacted. During Nor- 
man’s delivery she reacted with hysteria 
and crying. Luckily, the attending phy- 
sician expected this delayed reaction, 
and was ready to cope with it 


Norma left the hospital five days after 
Edward Allen’s birth. She went home 
and took to bed with a painful pinched 
nerve and infection. On her release Ed- 
ward Allen was moved to a children’s 
ward. I visited him every chance I had. 
I’ll never forget how hard it was to walk 
through that noisy, cheerful roomful of 
children and step behind the white cur- 
tains that separated Edward Allen’s 
crib from the others. He was always still 
and quiet. He looked like any peacefully 
sleeping youngster—except that he never 
woke up. He never opened his eyes or 
cried or, except for breathing, even 
moved. There were always nurses nearby, 
and their sympathetic looks were almost 
unbearable. 

Norma and I, like all parents, loved 
Edward Allen so much, even before he 
was born. We had so many plans for 
him, so many thoughts about him! It 
was hard to give up these hopes. As I 
looked down at him under the oxygen 
tent, I had to tell myself over and over 
that he would never wake up. 


Ey the first two weeks I was simply 
numb. It was almost impossible to con- 
centrate on my duties. Parishioners came 
to seek advice and comfort, but I had 
nothing to give. At home I was grateful 
for the presence of young David, by 
then an inquisitive 15-month-old. Yet 
every time I looked at him I thought of 
Edward Allen, and scores of questions 
raced through my mind. Would Norma 
be able to handle the little one and still 
give David the loving attention he 
needed? What about the other children 
we wanted? Would this put an end to 
our plans for a big family? I was torn 
between love for my son and worry for 
my family’s future. 

As the days dragged on, Norma was 
still in considerable pain. Edward Allen 
stayed the same every time I saw him. 
One morning, as I left the ward, the 
pediatrician called me to one side. ‘‘He 
isn’t responding,” he said. ‘He simply 
isn’t responding.” 

1 asked if Edward Allen were failing. 
He said no, he was still clinging to life, 
but was not improving in any way. “I 
think we ought to take him out of the 
oxygen tent for periods of time,’ the 
doctor said. As he continued to talk, I 
understood what he was trying to say. 
The implication was very clear: If Ed- 
ward Allen could not survive on his own, 
he should not live at all. 

I have never made a more difficult 
decision. Norma was still not able to be 
of help. I loved my baby, and yet I had 
come to realize what I loved was the son 
we had hoped for, not the sleeping child 
we had. I believe that God made man to 
be a loving person who can respond to 
other people and to the source of all 
human spirit—God Himself. Edward 
Allen, I knew, would never be the kind 
of loving human being that God had 
planned. With this in mind, I gave the 
doctor my permission to take him out of 
the tent. 

1 continued to visit Edward Allen 
often. He still slept peacefully, unaware 
of the grief surrounding him. Three days 
later, he died in that same deep sleep. I 
had told Norma of my decision the same 
day I spoke with the doctor. She ac- 
cepted it with the fortitude with which 
she had taken everything. 

I know there are people who will con- 
demn what I did, and yet I feel no guilt. 
There have been so many medical ad- 
vances in the past few years that it is 
possible to keep people alive long after 


they should be allowed to die. Does this 
sound strange coming from a minister? 
Let me try to explain. Most of us believe 
that all life comes from God and is re- 
turned to Him. We have a solemn re- 
sponsibility to use that life to the best of 
our ability. But if we are dedicated to 
preserving life under all conditions, at 
all cost, then we are wrongly worshiping 
life as a substitute for God. I remember 
standing at the bedside of a parishioner, 
an old man who was dying slowly and 
painfully of cancer. The doctors were 
doing everything in their power to keep 
him alive. The man came out of his 
coma long enough to look up and ask, 
“How long are you going to allow this to 
go on?” He was ready to die, but no one 
would let him. 

It is easier to talk about death with 
dignity for a person who has lived a long 
and active life than it is about a new- 
born baby. Some people think that, by 


allowing a mentally defective child to be 


born, God is testing our faith. I cannot 
believe that. The real wonder is that 
most babies are born healthy. When a 
child is born who cannot share at all 
any part of the world around him, then 
I believe that one has to think about 
the family of that child. 

Under the law the doctor and I did 
not do our utmost to preserve Edward 
Allen’s life. We might have been charged 
with this, and yet nothing was said and 
nothing was done. Tragic decisions like 
this one are made every day. I believe 
that the people who have to make them, 
under the proper circumstances, should 
no longer be law-breakers. 

That is why I am telling this story. I 
think it is time for Americans to face the 
truth. Medical progress has brought us 
to the point where we must have new 
laws to help decide who shall live and 
who shall die. 

Through the years, I have talked to 
many doctors. They told me how often 
they must make life-and-death decisions 
alone, without help or comfort. It is ag- 
ony for them. Yet the public goes on 
pretending that the situation does not 
exist. 


Goa expects us to use our knowledge 
and reason to exercise increasing control 
over human life, and death. I am not a 
lawyer or a lawmaker, but I am con- 
vinced that legislation should be passed 
recognizing that there is no need to pro- 
long life beyond the point where a pa- 
tient can respond to his surroundings. 
Incorporated in this law, of course, there 
must be every necessary safeguard to 
protect human rights. But before we can 
ever reach a lawmaking stage there must 
be open, honest discussion by doctors 
and ministers, lawyers and legislators— 
and, most important, by the general 
public, on the morality of preserving life 
artificially. 

I would not wish to be misunderstood. 
Some retarded children can enrich life 
tremendously. I think, for example, of 
Vice President Hubert Humphrey’s 
grandchild. The love brought out in 
those around her—a love that she gen- 
erates by her own loving nature—is what 
Christianity is all about. Edward Allen 
was not capable of that exchange of love. 
I wish he had been the normal, healthy 
baby we had longed for. Our family has 
grown to include six children, but there 
remains a special place in our hearts for 
him. He did not linger in a state of 
unknowing and uncaring existence which, 
to me, is a denial of life. For that I thank 
God. END 


You can buy Burlington House 0 
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Los Angeles, Calif. 
Broadway Dept. Store 
The May Co. 

Oakland, Calif. 

H. C. Capwell Co. 

San Francisco, Calif. 
The Emporium 

Denver, Colorado 
May—D & F 
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D. M. Read Co. 

Hartford, Conn. 
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Norwich, Conn. 
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Baltimore, Maryland 
*The Hecht Co. 
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Adam, Meldrum & Anderson Ci 
*Hens & Kelly, Inc. 

New York, N.Y. 

Gimbel Brothers 

Rochester, N.Y. 

Sibley, Lindsay & Curr Co. 

Syracuse, & Rochester, N.Y. 
E. W. Edwards & Son Co. 

Charlotte, N.C. 
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*Thalhimers Greensboro, Inc. 

Akron, Ohio : 
The M. O'Neil Co. 

Cincinnati, Ohio 
John Shillito Co. 

Cleveland, Ohio 
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*The F. & R. Lazarus Co. 
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W Can a drapery be that smart? 
3 what looks like asmooth marsh- 
dow frosting On the window side 
lurlington House thermal draper- 
Is really an acrylic backing that 
fhelp keep a room warm in winter 
cool in summer. Because it ab- 
S sound, it also can help keep a 
m calm and quiet all the time. 
at does it do for an encore? It 
ihes. Tumble dries. Needs no 
ing. It's made of a glowing com- 
ition of Avisco rayon and cotton 
wide range of colors and pat- 
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ners, blind stitching. The cost is 
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ingle width, floor to ceiling length 
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eating bills and air conditioning. 


de-with big pleats that never be- | 





his drapery helps keep the cold out and 
e heat in and the heat out and the cold in. 
And it knows when to do which. 
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A visit with the man who claims to have rejuvenated Pope Pius, Christian Dior and 
many of the Beautiful People with his controversial cell therapy. By Patrick M. McGrady, Jr. 


Dr. Niehans' 









Hamous Swiss 
Youth "Cure'’ 


y first view of La Prairie 
Clinic, a great shuttered loaf 
of a chalet, made me un- 
easy. La Prairie is the lab- 
oratory of Dr. Paul Nie- 
hans, the Swiss “youth doc- 
tor’? who has treated an in- 
ternational Who’s Who with 
rejuvenation injections of 
cells that are scraped from the still-warm flesh 
of unborn lambs. 

Few believed that I would ever get to talk to 
the Great Rejuvenator—even if he was still alive, 
which many doubted. 

Niehans, 86, lives in the Swiss town of Vevey, 
in a magnificent white two-story house called 
Sonnenfels. A maid answered the doorbell. With 
a tiny key, she unlocked a mammoth iron-grill 
door with the gold initials P N wrought into 
the upper half. 

My steps echoed across the white Italian mar- 
ble floor of the foyer, until I reached the magnifi- 
cent needlepoint carpet of the waiting room. 

In his office, Niehans shook hands firmly, and 
sat down at his desk. 

He spoke an elegant French, apologizing for 
his English, which was, he said, irregular. He 
was the tallest (6-foot 3-inch) octogenarian I’ve 
ever met, and he looked the healthiest. He speaks 
simply, quickly, forthrightly, often ignoring the 
questions being asked him. His memory is bad— 
perhaps a sign of age. The upward tilt of his nose 
is a warning not to try his patience or ask foolish 
questions. 

He was maddeningly imprecise at times, im- 
possible to pin down, evasive of delicate ques- 
tions, often dropping an innuendo that he would 
refuse to complete or substantiate—‘“‘Ah, I for- 
get the date and other details . . . forget what 
I have said because it might hurt an innocent 
person’”’—usually in connection with persons he 
believed were out to do him in or destroy his 
business. 

Paradoxically, this apparently quite healthy 
id man is not, as so often stated, a living testi- 
monial to his rejuvenation treatment. In 1949 
he injected himself with cells to cure a prostate 
condition, and several years before that he al- 





most died from a frozen-cell experiment on his 
own body. But until now he has relied on his 
own constitution rather than cell therapy to en- 
sure a hearty old age. 

The promise of Niehans’ cell therapy has se- 


duced thousands of people in their middle and 
late years who can afford the $1,500 fee for his 
cell (or ‘‘cellular’’) therapy injections. Niehans 
claims to have performed more than 50,000 suc- 
cessful C.T. injections, mostly on very rich and 
celebrated people. 

The list of celebrities who have been treated 
by Niehans over the past 15 years or so is stag- 
gering: Pope Pius XII, Theodor Heuss, King 
Ibn Saud, Thomas Mann, Sacha Guitry, the late 
Aga Khan, the Iman of Yemen, various members 
of the Japanese Imperial family, Gayelord Hau- 
ser, Somerset Maugham, Wilhelm Furtwangler, 
Christian Dior, Georges Braque, and Bernard 
Baruch. 

It has been reported that many movie stars 
and ‘beautiful people’ have also received Nie- 
hans’ youth treatments. 

Most of them have managed by one device or 
another to conceal the fact of their Vevey visits. 
Celebrities commonly boast of seeing the Great 
Rejuvenator to their friends, but deny it in public. 

Since Niehans’ retirement in 1965, most of the 
clinical work at La Prairie is done by his assistant, 
Dr. Walter Michel. One day while I sat with Dr. 
Michel in his office a nurse interrupted our con- 
versation to announce that the Cuban Consulate 
was on the phone. Michel listened at length, 
then said: “Bon, cava... but I won’t be able to 
do it till the twenty-second or the twenty-third 
of the month. Yes . . . by Sao Paulo, then on to 
Havana. I understand. . . . No, I don’t have to 
know who the patient is. Don’t worry about 
that. . . . No, listen, I don’t even want to know 
who he is. Yes, total discretion .. . of course... 
I understand.” 

It was clear that the patient was a top-ranking 
Cuban V.I.P., if not the top-ranking Cuban V.I.P. 
Two pregnant ewes were shipped (as a precaution 
in case one proved to be infected) in the pres- 
surized compartment of a chartered plane. 

Niehans customarily turns down a patient with 
any infection or cancer, especially if it looks as 
though he might expire in the clinic. Fatalities 
on the premises, he says, have never occurred— 
and he is careful to see that none does. 

A young Manhattan doctor recommended that 
one of his celebrity patients see Niehans for pos- 
sible C.T. So great was the V.I.P.’s reputation 
and achievement, Niehans went to the airport 
in Lausanne to meet him. For hours the two men 
talked about their common passion: music. 
Finally, Niehans sent (continued on page 74) 
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Toastmaster introduces the 
stainless steel iron 


Our new Toastmaster iron is super- 
smooth because it has a stainless steel 
sole plate. (Stainless steel is the 
hardest and smoothest metal ever 

used on an iron.) 

It makes any ironing load you've got a 
cinch. There’s no coating to wear off, 
starch rarely sticks to it, and zippers or 
buttons won't scuff it. And because 
it’s so hard, and so smooth, it won't 
snag the most delicate fabrics, 
even after long use. 

Eighteen holes distribute steam with 


enough pressure to penetrate the 


fabrics. (Any more holes and the steam 


pressure would be reduced.) Other 
features include comfort-grip handle, 


thumb rest, water window and foolproof 


up-front steam, and fabric selector 
controis. 
We think our new Toastmaster 


stainless steel iron is a tremendous buy. 
Once you’ve tried it, we think you'll agree. 
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Division/McGraw-Edison Company/Elgin, Illinois 60120 


for smoother, easier ironing. 





Shown: Model 460 Spray/steam 
dry iron in beige tones. 
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YOUTH “CURE?” continued 


his patient to a colleague, who con- 
ducted extensive diagnostic tests. The 
doctor’s findings confirmed what had 
been discovered in Manhattan—the 
patient was suffering from a chronic 
and sustained high red blood cell count. 
Niehans decided—with apologies—not 
to risk trying C.T. on his patient, 
composer Igor Stravinsky. 

Niehans fixes the beginning of his 
fabulous cell-therapy practice as April 
Fool’s Day, 1931. 

A young Swiss surgeon, operating on 
a woman named Madame Volman, re- 
moved not only her goiter, but also, 
quite accidentally, part of the para- 
thyroid glands. Without functioning 
parathyroids— which control vital blood 
calcium levels—the patient would prob- 
ably live no more than a few hours. 

Minutes later the woman was pos- 
sessed by convulsions. Hastily, the sur- 
geon summoned the Lausanne clinic 
director. Professor DeQuervain. De- 
Quervain decided that only a transplant 
could save the woman. But could one be 
performed? And who could do it? 

What was his name? The surgeon- 
endocrinologist, who had written that 
book on rejuvenation? His clinic just 
down the road... Niehans! 

DeQuervain reached Niehans, and 
quickly told him what had happened. 
Yes, Niehans would drop everything 
and come over. Before going to the 
hospital, however, he drove to the abat- 
toir, where his experimental animals 
were slaughtered. He snipped the para- 
thyroids from a freshly killed steer and 
proceeded with them to the hospital. 

Niehans saw that the patient was al- 
most gone. There were two reasons for 
not attempting the ordinary transplant 
DeQuervain had in mind. The first was 
that at least two hours were needed to 
graft the gland—and that was possible 
only if the patient were absolutely 
serene, which this one was not. The 
second was that, according to Swiss 
law, a surgeon may not cut into a dy- 
ing patient. “This law,” explains Nie- 
hans, “‘is based on the belief that one’s 
death should be respected.” 

To the amazement of the clinic staff, 
Niehans removed the patient from sur- 
gery and had her wheeled into a private 
room. Then he seized a surgical knife 
and began paring the tiny steer glands 
he had picked up at the slaughterhouse 
into fine pieces, taking pains not to 
mash the cells. He called for a physio- 
logical solution and began to irrigate 
the small clumps of parathyroid cells. 
Then he injected the strange fluid into 
one of the patient’s pectoral muscles. 

The weird 
concoction worked 

The others in the room believed that 
foreign protein injected into the body 
would inevitably produce a lethal aller- 
gic reaction. But they were wrong. 

Almost immediately the woman’s 
cramps became less violent. Two hours 
later they disappeared. In some mysteri- 
ous fashion, Niehans’ weird concoction 
had revived her parathyroid glands. 

Nobody was more surprised than Nie- 
hans himself. “I had thought,” says 
Niehans, ‘‘that the action would be no 
more than that of a hormone injection, 
with a brief relief and a need for re- 
peated treatments. But, surprise! Not 
only did it fail to provoke any unpleas- 
ant reaction in the patient, but it acted 
in a lasting way... .” 

While the technique used by Niehans 
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» “CURE” continued 


ances that theresultant publicity 
i upon him an enduring notor- 
within a few months rocketed 
» a million-dollar business. 
atient was Pope Pius XII. 
77-year-old Roman Catholic 
probably learned of Niehans 
his nurse, Sister Pasqualina, 
by birth. The actual introduc- 
ever, was made by the German 
or Wilhelm Furtwangler, a friend 
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ans treats the Pope 
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s quickly tackled the hiccups. 
the nurse to turn the patient 
e. Gently, he began to massage 
i) right above the stomach. In 
)tes the hiccups were gone. 
)) second day, Niehans proposed 
e Pontiff cell injections. 
ou really want to take the 
ility?”’ he was asked. 
) said Niehans firmly. 
Herecy cloaking the Pope’s treat- 
We rise to a host of rumors. Was 
treated with cells from freshly 
ved sheep fetuses? No, says 
“I gave the Pope lyophilized 
fep-frozen, dried cells vacuum- 
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sheep into the Vatican.’’ The 
tion process is said to preserve 
he cells’ regenerative powers. 
hilized cells were better than 
)Niehans thought. 
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Pope. Niehans says: “‘ 
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I ay 
placenta other 
things which I cannot tel] you, since 
I had promised to kee p it a secret.’ 
(Liver, stomach, and ide endocrines, 
including testes, were also given, ac- 
cording to a French cell therapist who 
says Niehans told him so.) 

By the fifth week following the injec- 
tions, the Pope’s condition had visibly 
improved. He began to eat normally, 
take walks, and worked sitting up in 
bed. By April 15, he was back to his 
former weight, and he indulged Niehans 
by resting for two full days. A second 
series of injections was administered. 
Shortly thereafter, the Pope returned 
to the Vatican, and Niehans, now a 
celebrity, returned to Sonnenfels. 

In November of that same year, the 
Pope was suddenly afflicted with a harsh, 
suffocating pain in the chest. Niehans 
Was summoned to the Vatican once 
again. X-rays showed that the Pope was 
suffering from a diaphragmatic hernia. 
Niehans’ prescription was simple novo- 
cain injections to assuage the pain on 
the phrenic nerves, which in turn, said 
Niehans, would relax the diaphragm— 
followed by ingestion of mashed pota- 
toes, whose weight and bulk might lib- 
erate the temporarily strangled portion 
of the stomach. Niehans’ treatment 
worked. The Pope recovered. 

I asked Fritz Verzar, a leading figure 
in Swiss and international gerontologi- 
cal circles, what he made of Niehans’ 
cure of the Pope. “‘Niehans?’’ bellows 
Verzar. “‘Cured the Pope? Yes... cured 
him of constipation. Hah! But that’s 
all. And with what? With mashed 
potatoes! No. I will not discuss Niehans 
with you. Either one discusses serious 
things or things that are not serious. 
Niehans is not serious.” 

I mentioned Verzar’s comment to 
Dr. Joachim Stein, who, while critical 
of Niehans’ theories, admires his clinical 
ability. 

“Make no mistake,” said Stein an- 
grily, “‘the Pope was really dying. I was 
working with Niehans in Vevey at the 
time, and took over the clinic in his 
absence. No matter what Verzar says, 
the Pope had more than constipation. 
You don’t die of constipation. Six or 
seven doctors from Catholic countries 
did not give fatal prognoses because he 
was constipated!’’ 

When word got out that Pope Pius 
XII had been given Niehans’ cells, many 
physicians quickly leaped onto the C.T. 
bandwagon. Doctors and non-doctors 
alike made pilgrimages to Vevey to 
learn the new C.T. rejuvenation and 
healing techniques. 


e him hypo- 


among 


C.T.’s dark years 


The 10 years following Pius’s widely 
publicized recovery in 1954 were the 
blackest in C.T.’s history. Thirty-five 
deaths at the hands of incompetent cell 
therapists using fresh cells were re- 
ported in Germany alone. Hundreds of 
other deaths caused by unscrupulous 
physicians went unreported. 

Admittedly, there was a difference 
between Niehans and his successors. 
Niehans knew from personal experience 
that C.T. could be a high-risk venture, 
and he proceeded cautiously. 

Gloria Swanson admits having had 
the cells from Niehans, but insists that 
the treatment was only to get material 
for a feature story—not, repeat, not to 
be rejuvenated. She doesn’t believe in it. 

Noel Coward, often mentioned as a 


Niehans rejuvenate, brusquely rejects 


the contention. “I told you,” he once 
answered a reporter, “that I was too 
much of a coward... . I am prepared to 
grow old as gracefully as I can without 
any help from the animal kingdom.” 
However, during a recent television 
program on aging, Coward admitted 
that he had had a “rejuvenating shot.” 

In bold contrast was Somerset 
Maugham, the author of The Razor’s 
Edge and Of Human Bondage. Maugham 
detested the circumstances of his age 
and spent much of his later life be- 
moaning his increasingly “Chinese” ap- 
pearance. It is said he stared at himself 
in the mirror for minutes on end, 
deploring his features. 

Aware of Maugham’s chronic anx- 
iety about his craterlike pores, deepen- 
ing wrinkles and unflattering slack skin, 
a New York doctor, Max Wolf, told 
him about cell therapy. When Maugham 
heard what was entailed in the C.T. 
treatments (the slaughter of the preg- 
nant ewe, the chopping up of the organs, 
the injections through gigantic syringes, 
the risk of shock reactions), he told his 
secretary, Alan Searle: “I don’t like the 
sound of it, but we'll go see Niehans 
anyway.” 

After a visit to the slaughterhouse 
and clinic in Vevey, Maugham turned to 
Searle and said: ‘“‘You have it first!’ 
Searle bravely acquiesced. 

“The treatment,’ says Searle, “‘wasn’t 
at all difficult for me. I’m a non-smoker 
and I don’t care if I haven’t got a drink. 
But it troubled Maugham. He couldn’t 
begin work till he’d had a couple of 
cigarettes.’’ Nonetheless, Maugham reli- 
giously abided by Niehans’ prescription 
to abstain from all alcohol, tobacco, 
medicaments, X-rays and sun’s rays for 
three months. 


Did therapy affect sex life? 


Then, quite abruptly, Maugham be- 
gan to feel what he deduced to be the 
effects of the therapy. “I have never 
felt better in my life,’ he announced to 
Searle one day. And, just as abruptly, 
Maugham’s latent creativity reawak- 
ened. He began to write again. 

What effect did the therapy have on 
Maughm’s sex life? 

According to Searle, Maugham’s pro- 
clivities were always ‘“‘predominately 
for women,” but his libido was of no 
consequence after he reached 80. So he 
was quite surprised to find himself 
“with very distinct urges...” 

Searle was told he might reap some 
concrete benefits from C.T. himself. 
Ever since puberty, he had suffered 
from an excruciating psoriasis that 
covered his entire body except his face. 
The effects were psychological as well 
as physical. He was continually melan- 
cholic and nervous. 

“T’ll give you a new skin,’’ Niehans 
promised. Searle was skeptical, so his 
account of his therapy bears telling in 
his own words: 

“We were ignored at the clinic for 
three days. Then, on the fourth, we got 
the injections. When Niehans came 
into the room with that big trayful of 
horse syringes full of pink, swarming 
cells I asked him: ‘Where are _ those 
going?’ ‘Into you,’ he said. ‘I’m glad 
you have some curiosity.’”’ 

Miraculously, Searle’s skin regained 
its pre-adolescent clarity, his nervous 
condition vanished. A surprise bonus 
was a rapid memory improvement. 

Searle reckons the fee to have been 
in the neighborhood of £1,000 ($2,800) 
apiece. 


“We were stung,” he says. “Maugham 
told me it was my Christmas present 
for the next three years. And at that 
price we were disappointed at its being 
over so quickly.” 

Two years later, Maugham decided 
to have another go with C.T. Once 
again, the results were good, and this 
time there was no unpleasant after- 
effect whatsoever. 


Churchill had been 
treated before 


It is frequently alleged that Maugham 
introduced his old crony Winston 
Churchill to Niehans and that thestates- 
man was treated by the Swiss doctor. The 
allegation is false. The truth is that 
Churchill had been treated with C.T.— 
by a French doctor—years before 
Maugham made his first trip to Vevey. 

Niehans could not have treated 
Churchill for at least one and possibly 
two reasons. The story goes that the 
rejuvenationist rejected Churchill be- 
cause of his wholesale consumption of 
brandy and cigars. (Alcohol and tobacco 
are supposed to poison the injected cells 
and destroy any conceivable Benefits. ) 
While Niehans encourages belief in this 
tale, it is without apparent foundation. 

The more likely cause for their not 
getting together is Niehans’ avowed 
hatred for ‘‘the man who was responsi- 
ble for the inhuman bombardment a tapis 
(blanket bombing) of German cities 
during the war’’—as Niehans expressed 
it in conversation with me. (Although he 
is Swiss, Niehans is descended from the 
Hohenzollerns, one of the former royal 
families of Germany.) 

Some writers, among them Garson 
Kanin, attributed Maugham’s penulti- 
mate miseries to cell therapy (Maugham 
died in 1965 at the age of 91). Kanin 
conjectured that the injections may 
have “disturbed (Maugham) mentally,” 
On the other hand, Alan Searle is con- 
vinced that Niehans’ treatments were 
in no way responsible for the writer’s 
extreme irritability in his last few years. 

One afternoon, Searle made a des- 
perate, furtive call to Niehans. ‘There 
are signs,” he told Niehans, “that I 
simply do not understand. I think 
Maugham is going insane. Is there any- 
thing you can do for him?” 

Searle described the symptoms care- 
fully. Niehans replied that he thought 
he could help him. It would require a 
third C.T. series. Maugham took them, 
but neglected to obey Niehan’s strict- 
ures on abstinence from drinking and 
smoking. 

“Immediately afterward,” says Searle, 
“Maugham started in again on _ his 
double Scotches on the rocks, his cock- 
tails and after-dinner brandy. He smoked 
eighty cigarettes per day. That, of 
course, killed the cells and the value of 
the treatment.” 

What C.T. is really all about is still un- 
known. It is, as the American Medical 
Association has reiterated in its journals, 
a relatively untested medical therapy. 

Why is C.T. becoming so popular? 

One can site such factors as the Nie- 
hans mystique, the Pope Pius publicity, 
man’s insatiable appetite for anything 
that conceivably might help him cheat 
death, as well as the recent decline in 
the prestige of orthodox medical prac- 
titioners. But so far, both on live ani- 
mals or humans, and in laboratory ex- 
periments, research has been inconclu- 
sive. Therefore, the glowing results 
boasted of by youth doctors must be 
taken with a hefty grain of salt. END 
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From the 


number one best seller: a close-up of stock market speculators 


who don’t really care whether they win or lose, as long as they can plays 


THE MONEY GAME 


The object of the game is to make money—a lot of it. But if you 
are a player in the Game, or are thinking of becoming one, there is 
one irony of which you should be aware: that money is the way we 
keep score, but the real object of the Game is not money, it is the 
playing of the Game itself. 

I have known a lot of investors who came to the stock market to 
make money, and they told themselves that what they wanted was 
the money: security, a new sloop, a Caribbean house for cold win- 
ters. And they succeeded. So they sat on the dock of the Caribbean 
home, gazing fondly at the new sloop. But something was missing. 
The sloops and the houses are still there, but the players have gone 
back to the Game, and they don’t have time for their toys. The 
Game is more fun. For the true players you could take all the tro- 
phies away and substitute plastic beads or whale’s teeth; as long as 
there is a way to keep score they will play. 


What Are They In It For? 

“Ninety percent of investors don’t really care whether they make 
money or not,’”’ I postulated to my friend, Harold the Psychiatrist. 
“What do you suppose they are in it for?” 

“T haven’t a clue,’’ said Harold. ‘‘Practically all of my patients 
are in the market, but it means some- 
thing different to each one of them. 
Why don’t I lend them to you, and you 
can talk to them about the market?” 

I began going to lunch with some 
of Harold the Psychiatrist’s patients, 
and eventually with some of their 
friends—also patients somewhere— 
until I was the lunchtime Boswell of 
the set that takes taxis in midday to 
see their doctors. First they would talk 
to Harold—or whomever—for an hour, 
and then they would come to a coffee 
shop and talk to me. Herewith, a vid- 
eotape replay of selected conversa- 
tions, from which I will let you come 
to your Own conclusions. 


Was I Dumb! Was I Dumb! 
Kick Me! 

You would never have known it, 
but Arthur actually did very well in 
the market. “Are you in Solitron?” he 
asked me. 

““Are you in Solitron?”’ I asked him 
back. 

“T am,” Arthur said. “I bought it at sixty on the old stock, so 
that’s thirty on this stock.” 

“Brilliant,” I said. ““You made eight times your money.” 

“Yeah,” Arthur said sadly. “I was going to buy three hundred 
shares but it looked too high. So I only bought two hundred. Was 
I dumb!” 

“Youre doing all right,” I said. 

“Every time it goes down, I feel better,”’ 
nervous when it goes up.”’ 

“But you don’t sell from nervousness,”’ I said. 

“T can’t,” Arthur said. ““My Solitron is margined to buy my Ling- 
Temco-Vought. I bought that around fifty.” 

“Fantastic,” I said. ““You almost quadrupled your money on 
that one.” 

“Yeah, but I did something really dumb,” Arthur said. “I sold 
half of it at one hundred. Did you catch Burroughs?” 

“Did you catch Burroughs?” I asked. 

‘IT missed it completely,” Arthur said. ‘‘I was in my broker’s of- 


Arthur said. “I get 


fice, and he told me to buy it. It was around fifty then, so it’s more 
than doubled. And I didn’t buy a single share.’ 

“Why didn’t you buy Burroughs?” 

“T don’t know,” Arthur said. “I already had Control Data, and 
I thought another computer stock would be too much. I lost forty 
thousand by not buying Burroughs.”’ 

“But Control Data tripled! It’s tripled since then!” 

“How could I have missed the it Burroughs?”’ Arthur mourned. 
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Arthur, as you can see, had all the winners in the market, al 
had probably seen his money increase 500 percent. But he didn’t 
feel very good about it. If the stock went up, he should have bought | 
more, so he was stupid there, and if it went down, that proved he | 
was stupid there. Happily for Arthur, there is always stock some- 
where that is going up more than the one you just bought. | 

|| 
| 





IBM As Religion: 
Don’t Touch, Don’t Touch 


Here are some short notes from a broker who happens to be on | 


- Harold’s circuit: 


Once upon a time there was a very astute gentleman we will call | 
Mr. Smith. Mr. Smith was so astute that many, many years ago he 
invested in a company called International Tabulator, which was 4 
predecessor of IBM. IBM waxed fat, and prospered. Mr. and Mrs, | 
Smith had issue, and the children grew up to be nice children. Mr. 
Smith said to them, ‘Our family owns IBM, which is the greatest t 
growth company in the world. I invested twenty thousand dollars | 
in IBM and that has made me a millionaire. If something happens 
to me, whatever you do, don’t sell the IBM.”’ Mr. Smith himself 
never sold a share of IBM. Its dividends were meager, naturally, and 
so Mr. Smith had to work hard at his 
own business to provide for his grow- | 
ing family. i 

Mr. Smith died; the IBM was di- 
vided among his children. The estate | 
sold only enough IBM to pay the es- 
tate taxes. Otherwise the children— 
now grown, with children of their 
own—followed their father’s dictum, : 
and never sold a share of IBM. T | 
IBM grew again, and each of the chik 
dren grew as rich as Mr. Smith had | 
been. They had to work quite hard at 
their own businesses, because their Pi 
families were growing and their only. 
money was in IBM. 

The Smiths are now in their thi 
generation of IBM ownership, and this 
generation is telling the next, ‘‘What- 
ever you do, don’t sell IBM.” In short, 
for three generations the Smiths have 
lived just as if they had no money at all, 
even though the various branches of 
the Smith family all put together are 
very wealthy indeed. And the IBM is| 
there, nursed and watered and fed, the | 
Genie of the House, growing away in the early hours of the morning. | 

Presumably the Smiths will go on, working hard, and watching 
their IBM grow—always blossom, never fruit. But, as any of the 
Smiths will tell you, anyone who has ever sold IBM has regretted it. 





Can I Tell Rosalind? 
Can I Tell Harriet? 

The gentleman who supplied this one works in the Street and 
trades actively. s 

“My grandmother,” he said, “is the very picture of & sweet old 
lady. Gray hair, black dress, and little-old-lady shoes., My grand- 
father left my grandmother well provided for with trusts and what- | 
not. One night she tells me she wants to open an account with me. | 

“So we open an account, and I tell her the next swinging stock | 
I am about to buy. ‘Wonderful,’ she says. ‘Can I tell Rosalind?’ | 
Rosalind is her buddy. Grandma is seventy-nine, Rosalind is eighty- | 
one. I tell her sure, she can tell Rosalind. ‘Can I tell Harriet?’ Har- 
riet is her other buddy—Harriet is eighty-three. | 

‘“‘Well, things roll along, and the ladies do very well. Then I come | 
across a real find. It’s a little electronics company with good earn- | 
ings, not much stock out, and for some reason nobody has found it. 
‘Oh, how exciting,’ says my grandmother, when she buys the stock. 
‘Can I tell Rosalind?’ I picture these sweet old ladies in Schrafft’s, 
having an afternoon soda, and I say she can tell Rosalind. 

‘As I said, there isn’t much stock around, and all of a sudden I 
find it hard to buy. The stock is twenty-four asked and I reach for | 
it and I get two hundred shares and it moves up to twenty-eight. | 
zingo. I call the dealers, I scout around—the (continued ) 








Why did Anne Baxter, 
who could afford any 


‘rigerator that caught 
her fancy, choose a 
-oldspot from Sears? 


One of Hollywood’s best actresses lives in a 
rambling yellow house in Westwood, Cali- 
fornia. Those copper skillets come from 
France. Her antique bread press from Spain. 
The Spode china from England. The lacquer 
flower dish from Japan. 

And Anne Baxter’s refrigerator-freezer 
is from Sears, Roebuck and Co. 

‘All my appliances come from Sears,” 
says the dynamic Miss Baxter. “But I’ve 
never seen the like of my new Coldspot Su- 
permart. It’s a three-door refrigerator- 
freezer. The upper-left section actually con- 

erts from a freezer into a refrigerator. So, 
if I’m giving a party and need more refrig- 
erator space, I just turn a dial—and it be- 
a refrigerator. But if I’m going away 

ny two daughters, I turn the dial back 





and it becomes more freezer space to freeze 
food while we’re gone. 

“And I’m crazy about our Coldspot’s 
ice maker. What a relief not to have to wait 
for enough ice when guests drop in. Every 
single shelf is adjustable, too. You can 
make room for everything. 

“T’m terribly loyal to Sears,’ says the 
glamorous star who has just finished 3 star- 
ring roles on TV and signed a new movie 
contract at Universal. “Big as they are, 
Sears people know the value of goodwill 
and courtesy like little stores used to back 
in Indiana when I was a girl. Why, it’s be- 
come chic—no, positively smashing—to 
shop Sears today—whether it’s for small- 
girl clothes or the best refrigerator in town 
like my Coldspot Supermart!’’ 


Sears Coldspot Refrigerators 
for women who want the best even if it does cost less 





Good thing she’s discovered 
Tampax “yanpons. If she used 
pins, pads and belts she might 
yl be sitting quietly at home 
reading. 
3 Since Tampax tampons are 
iy worn internally they’re totally 
comfortable. When they’re PIES 
properly in place they baw 
can’t be felt, can’t be seen, FU 
can’t cause odor. That all adds 
up to complete months full of 
riding or hiking or dancing or 
even swimming, without embar- 
rassing, bulky pads. 
A doctor developed Tampax 
tampons over 30 years ago. Since 
then millions of active modern 
| women (married and single) have 
| 






used over 20 billion of them. 
That’s quite a vote of confidence. 


—_ 
\ 


TAMPAX® TAMPONS ARE MADE CO 
TAMPAX INCORPORATED, PALMER 


80 








THE MONEY GAME continued 


stock keeps moving away from me. 
Somebody else is accumulating it! 
Zingo, it’s thirty-three. Very dis- 
ecreetly, on little cat feet, I pad around 
the Street; somebody is indeed accumu- 
lating it, but nobody knows who. 

“Tt comes to me in a flash. Grandma 
has told Rosalind and Harriet, and each 
of them has told friends, and a bunch 
of sweet old ladies in Schrafft’s is accu- 
mulating a massive position-and upset- 
ting my game completely. These ladies 
have buying power just a bit bigger than 
the Bank of England. So I am quite ir- 
ritated when I call her. 

‘Grandma,’ I said, ‘I said you could 
tell Rosalind. One friend. You’re chasing 
this stock away from me. You shouldn’t 
even be in this kind of stock.’ 


““T have to own growth companies, - 


too,’ Grandma says. ‘I’m getting a stake 
together for my old age.’ 

“T let the reference to old age pass. 
‘The Morgan bank is doing a very good 
job.’ I said. 

““«T looked up those stocks the Morgan 
bank manages,’ Grandma said. ‘Boring. 
They never move.’ 

““Tf you and your friends don’t lay 
off,’ I said, ‘I’ll never tell you about 
another stock!’ 

“<Ton’t say that,’ says Grandma, her 
voice querulous. 

“Then behave,’ I said. \ 

“When you’re eighty,’ Grandma said 
quietiy, ‘it gets lonely. This is the most 
fun I’ve had in years. Don’t take my 
stocks away.’ 

“What could I say?” 


When I Am Rich, Then 
Shall All Things Change 


I saw Harry sitting in the bar of the 
Carlton House, this fellow who was a 
Wall Street legend. 

“T did it again,”’ Harry said. He pulled 
a piece of paper from his pocket, tape 
from an adding machine. There were a 
lot of little red marks and at the end it 
said 00.00. “I’m busted,’ Harry said. 
Somehow I sensed that not only Harry’s 
bank account but also Harry himself 
was busted. 

I met Harry ten years ago, when he 
was working for a major downtown in- 
vestment firm as a security analyst. He 
had a few accounts of his own and a 
great enthusiasm for what he was doing. 
The clouds of fortune were gathering 
over his head, and being in the right 
place at the right time is a good part of 
the game. 

In every cycle there is some industry 
whose stocks do not just rise; they go up 
500, 700 percent. You don’t have to hita 
play like that more than once or twice in 
a lifetime. Figure it out. 

Back in the ’50’s Harry had maybe 
$5,000 saved. He made a little money on 
the stocks that everybody made a little 
money on. Then the Russians put up a 
Sputnik and Joe Alsop discovered the 
missile gap, and all of asudden any com- 
pany that could make an instrument or 
components for a computer or an exotic 
fuel was a lovely, nubile thing. 

Harry was right there at the head of 
the pack. It was not just luck with Harry; 
he actually did see the things about to 
happen. As one example, Harry said here 
we have all these computers proliferat- 
ing; but we are missing the link at the 
beginning that takes the information and 
puts it into a form the computer can un- 
derstand. Harry set out to find the miss- 
ing link that would make us all rich. 


He ran into an inventor who said that 
he had a machine that could read. Harry 
saw right away that if the machine could 
really read, it could tell the computer 
what it was reading. The inventor called 
his company Intelligent Machines and 
sold it to another company called Far- 
rington, which went in one beautiful 
soaring are from $10 to $260, and there 
was Harry with a quarter of a million 
dollars. Harry took his stocks to the 
bank and borrowed so he could buy more 
of them. Harry knew this was risky, but 
he was measuring the risks against years 
of life and what you were going to do 
with your life. He wanted to live big or 
small, not in the middle. 

Every couple of days Harry added up 
his net worth, the value of all his stocks, 
less what he owed the banks. Harry 
asked the adding machine, “‘Who is the 
smartest guy downtown?” And the add- 
ing machine said, “‘$900,000.”’ One night 
Harry called me; the adding machine 
said he had $992,000. ‘“‘Tomorrow morn- 
ing about ten-thirty if we have a good 
market I’ll be a millionaire,” he said. 

Now all the engineers working on 
some tetronic hinkey-doo would come to 
Harry and tell him what was going on. 
Harry started thinking: Why not back 
these engineers, get a little company go- 
ing here and there, then take it public, 
be a tycoon, not just a picker of stocks? 
It wasn’t just the money, the second or 
third million; Harry wanted to be some- 
body, a father of industries. 

The market started down in 1962, and 
Harry sold a little, but not much. Then 
the fat profits of some of the little com- 
panies melted. The markets in Harry’s 
stocks were thin, and a littie pressure 
revealed air pockets in their prices. The 
banks sold out what they could and kept 
the proceeds. Harry was left with 00.00. 

In 1968, Harry edged cautiously into 
the market again, and when he had a lit- 
tle elbow room he went to the banks and 
the banks took the prodigal right aboard. 

“Time is getting shorter,’ Harry said. 
“T’ll be forty soon. All professionals use 
leverage. You have to, or you end tp 
just another face in the crowd.” 

Now he was a consultant to some of 
his old pals; and as he checked out in- 
dustries it appeared to him that one day 
90 percent of the homes in America 
would have color TV, and only 15 per- 
cent had them so far. So there was Harry 
in National Video and Zenith and Ad- 
miral and Motorola, four times, five 
times, seven times his money. 

“Who is making the greatest come- 








“It’s impossible to stay angry with you.” 




























































back of anybody you ever met 
asked the adding machine, 
morning the adding 
“$1,125,000.” But Harry was ¥ 
trying for the last few points 
Then came Mr. Galvin, thi 
chairman, to the security 
say the demand was there 
everyone would have color 
meanwhile there was some tro 
profits. Harry was left starin 
latest report, which said the 
90 percent of all the homes 
would have color TV. When 
rang, Harry knew it would bet 
chral bankers, wondering as ¢ 
convenience if Harry could 
the morning and bring signed 
ers for everything he ownec 
the adding machine, and it s 
“There’s always spring,” I 
“No, the woods are deep 
full of tigers,’”’ Harry said. 
28 and have fire in their be! 
them expect to be zillionaire 
Witch of Wall Street is capricic 
the rules of the game some of t 
end up with a slip of addin y 
tape saying 00.00, Do Not Ps 
When the identity card says, 
Sperry at 16,” or “He made 
last year,” or “He is worth an 
then there are the seeds of a 
For when the adding mach 
“$1,000,000,” there is a be 
facing it. But when the mael 
00.00, there should be no o1 
because that identity has b 
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The list of roles investors p 
go on and on. Perhaps inves 
the market for something besi 
I have a friend who runs asmé 
house shop, and this is what he 
don’t care whether they’re big 
or little investors. If they mal 
money, they’re happy, if they 
tle money, they’re not too } 
What they want to do is to ¢a 
They want to say, ‘How’s m 
it up? Is it down? What about 
ings? What about the merger 
going on?’ And they want t¢ 
every day, they want to be a pari 
going on, and if you gave then 
between making money, guara) 
staying in the game, and if yo 
some acceptable face-savini 
every last one of them would j 
ing in the game.” 
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oe Only Cascade has 

Chlorosheen. And Cascade 
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detergent you can buy-~ 

makes water flow off 

dishes in clear sheets. 

Result? Drops that 

spot don’t form. 

Dishes dry wonderfully 

free from ugly spots or 

streaks. Try Cascade, 

and prove to: yourself , 

it’s unbeatable/ 
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‘Hughes, wife of the Gov- 
- of New Jersey, used to 
1 230 pounds and wear a 
{8 dress (above). Now she 
lip into a size 16 (right). 
, in her own words, is the 
of what a determined 
mcando... 


WI LOST 
POUNDS 
19 WEEKS 


RS. RICHARD J. HUGHES 












been reading magazine sto- 
ir more than 30 years, particu- 
ose with before-and-after pic- 
f women who’d lost tons of 
. They usually begin with a sad, 
ty that goes something like 
41 was miserable and unlappy. 
ildren were ashamed of me. I 
om friends and relatives. | 
*t permit myself to be photo- 
d. I ate because I was unhappy, 
as unhappy because | ate.”’ 

me. Honest. I was fat and 
I loved my husband, our ten 


t about it, my reasoning wa 
ily worked out and mighty com- 
| “After all,” I told myself, 
mp years old. A mother. A grand- 
a. I was slender when it mat- 
din my high school and coll 
sive had two wonderful hus 
a As a young widow with three 
$$wWas (continued on page 147) 
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G MARRIAGE WORK BY DR. GEORGE R. BACH AND PETER WYDEN. Most m| 
are chronic complaint societies. The husband always leaves } 
on the living-room floor. The wife always turns the bathra 
a laundry. He always forgets to put gas in the car. She 
messes up the newspaper before he’s through with it. He alw 
the conversation at parties. She’s always too tired to make lo 
so on and on. It doesn’t much matter which of the partners e¢d 
for the umpteenth time about which source of perpetual anr 


if the p art e poor fighters, the ensuing battle drags on 






















ly)»J. know, I know. God, how many tir 
pthis before? I know you hate it. 
: So’why in hell don’t you quit 













HERE’S HOW TO MAKE YOUR HUSBAND FIGHT FAI 
AND LET YOU KNOW WHAT'S REALLY ON HIS MIN D 





it 1 





.: I've told you and told you! That's just.fhe way j 
that by now? : 
Sure, but I'll never get used to it. Is driving me 
: Why don't you get off my back abo 
se? You know I can’t change. : 
Well, neither canl.... a 
e call such stalemates round-rgpin fights. Couples who don't 
how to fight right can't get off tifese depressing merry-go-rounds 
ase they subscribe to the notiogf that ‘“‘you can’t change people.”’ 
jefeatist attitude couldn't be fnore unfortunate; it inhibits the en- 
se and imagination that gartners need in order to come up 
aew solutions. 


am. Don’t you 





> the wall! 
the same old stuff? What's 





/tichard Noble 
: 


impasse we point out that in these fast-changing times the willingness 
to change oneself, and to be changed by others, is as important as 
growing to adulthood in the first place. It is a vital sign of maturity and 
mental health. 

What helps is the process we call leveling. Its superficial meaning 
is clear enough. It means that one should be transparent in communi- 
cating where one stands and candid in signaling where one wants to 
go. It is a special preserve of intimates and should run like a red 
thread through all their conflicts. With a casual acquaintance or a 
business associate, leveling is rarely worth the trouble. It may even be 
unwise. With a loved one, the art of aggressive leveling calls for care- 
ful cultivation. By ‘‘hooking in” to a partner's complaints or his hurt 
looks or stony silence, intimates can find out (continued on page 176) 
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| s catching,’’.Catharine 
» “and there’s a lot of it 


Tee Oe ae a) 


Peg at Pie 


The very first day Miss Gillespie came to 
work, I wanted to ask her that thread- 
bare old question: What’s a girl like you 
doing in a place like,this? A branch office 
of the Internal Revenue Service is essen- 
tially impersonal, staffed with comput- 
ers, adding machines, storage-and-re- 
ieval units, and photocopiers. 

Real, live people are still needed to 
supplement these mechanisms; but 
hey’re almost never people like Catha- 

re Gillespie. 

She was pretty, but that wasn’t too 

usual; we have the same ratio of pretty 


iilustration by Herb-Tauss 





Ask any cat how many 
ways you can skin a tax man. 
By Robert A. Knowlton 


girls as any other office. (The day they 
install a computer with gray eyes, dark- 
blond hair, and a figure worth noticing, 
I resign.) She scored well on intelligence, 
too, but quick minds are expected in 
our work. What set her apart was an 
overdeveloped sense of humanity, a tend- 
ency to identify with taxpayers as peo- 
ple, and forget the basic mission of the 
Service. She’s gone now, of course, and 
she seems much happier in her new job. 
I know I’m happier. 

Pure chance brought Catharine to 
us—chance, (continued on page 169) 
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$11). Charlie’s Girls 


OR tam Cee GRIT itoee eros ela mls) 
better or feel more comfortable: They’re wearing some 
of the newest breed of country-bred classics—in 
sturdy tweeds, wools, leathers—that are the uni- 
form of the day for women whe live beyond city — 
s.. These new classics have this te add to their repu- 
Eee more dash, more different ways to co-ordinate— many come in 
ssemble and reassemble. By Trudy Owett, Fashion Editor 
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Cape and matching nfants all-in-one prat 
sl tly belled pants of ut with hood. By 
wool herringbone Kiddies, of Fort 
with brown wool cotton poplin, ‘ 
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ORAH LOFTS 
ilone Kathy Allbri 
attitude toward 
with her she ser\ 


breakfast prot e 


Now 


ous cruelty, those 
ong? With an un- 
s difficult to tell. 


he had lived 
a haphazard 
Maria was 


lopter 


that 


lid meals every day: 


minutes to eight, so 


that Mari: the bus at half past, and 
supper at nidday meal Maria took at 


school ders. Kathy had never visited 


knew nothing of German cookery, 
but had asked Maria what she liked to eat. 
Maria had taken the opportunity to show once 
igain that she liked nothing and nobody, and 
Kathy had thought, She’s terribly homesick, poor 
child. And she had gone on making efforts to 
please, to alleviate, to cheer. 

The girl had now been in England for three 
weeks, and at school for two, and across the sup- 
per table Kathy asked with forced brightness, 
“Well, Maria, do you like school any better after 
a fortnight 2” 

“‘T am hating it.” 

For the first time Kathy allowed herself to 
wonder whether the girl was hostile as well as 
homesick. Such short, brusque answers, such un- 
responsive glances! Wouldn’t a genuinely home- 
sick fifteen-year-old in an alien land tend to 
appreciate kindness? 

I must not think that way—not of Constance’s 
child, Kathy told herself. She made another 
effort. “Has Rosemary looked after you?” 

Rosemary, the daughter of Kathy’s doctor, 
was also a day girl at the school. Kathy had 
asked her, privately, to do what she could to 
make Maria’s entry into school as pleasant as 
possible. With a rather touching solemnity, Rose- 
mary had promised to do so. 

“She is telling me what to do and where to go.” 
Maria spoke as though she were a prisoner. Then 
she said, “I am too old to be a schoolgirl.’ 

“Oh, no. Girls stay at school until they are 
eighteen.” 

“It is right for them. In their minds they are 
young.” For the first time since her arrival she 
showed some spark of animation, some desire to 
communicate. ““Today—it is Friday, fish pie and 
apple pudding. As we eat, of what, do you think, 
they talk? Ghost stories. You know what I mean? 
Tales of haunting.” 

“T should have thought that was interesting,” 
said Kathy, who had a half-fearful weakness for 
such tales. 
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“Why interesting? In kindergarten, perhaps. 
But these are my-age girls. To be telling fairy 
tales!” 

“There 
fairies,”’ 
Rosemary and the rest 
the fish pie. 

“It is the same. They 
and werew and 
ie. Nonsen 
reflected s father, a mining 
probably h d his daughter to 
skepticism. Yet wish 
defend the 

“Ghosts 


difference between ghosts and 
She couldn’t really imagine 
swapping fairy tales over 
exist. Fairies and 


do 


no 
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Doppelgangers. All 
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Every day thousands of people need a lawyer. But too often the experience leaves an alarming dent 
in their bank accounts—and a bitter taste in their mouths. Why do lawyers charge 

so much? Why has the middle class become their chief victim? Why is the legal profession so 
unloved? This excerpt from an important new book tells why. By Murray Teigh Bloom 











hy don’t we like lawyers? 

In 1959 Robert V. Wills, a lawyer 
in Long Beach, Calif., decided to find 
out by writing to 600 names taken 
from the Los Angeles and Orange 
County phone books. He got 102 re- 
plies. Most of those who answered felt that the work 
done by doctors, teachers and engineers was more im- 
portant than the lawyer’s work; that the average 
lawyer is more interested in winning his case than in 
getting at truth or the good of society. Most of them 
thought that lawyers are more interested in their fee 
than their client’s welfare; that these fees were generally 
too high for the services rendered. Most thought law- 
yers who defend criminals commonly distort the truth 
and produce false evidence to help their clients. 

The most comprehensive American poll of the pub- 
lic’s attitude toward lawyers was undertaken in 1960 
by the Missouri Bar Association. 

About 300 laymen and 300 lawyers all over the state 
were interviewed in depth—and an additional 2,500 
laymen and 2,500 lawyers answered an extensive mail 
questionnaire. The results: 

e Most people rated lawyers below bankers, clergy, 

octors, dentists and teachers in “general reputation.’ 
People who had used lawyers thought less highly of 
hem than did people who hadn’t. 

Only 35 percent thought lawyers are honest and 








e Most of the public—and the lawyers themselves— 
believed contingent fees in personal-injury cases were 
much too high. Many of the complaints about lawyers 
overcharging came from people in the Kansas City 
area, where the prevailing contingent fee in personal- 
injury cases is 50 percent. Most people thought 25 per- 
cent or less would be fair. 

e Nearly 57 percent of the people who used lawyers 
thought lawyers created lawsuits unnecessarily, and 
didn’t make enough effort to settle cases out of court. 
e Most shocking to the survey’s conductors was that 
almost 12 percent of the people who used lawyers were 
solicited for their cases, mainly in personal-injury mat- 
ters. Since soliciting is an ethical violation that could— 
but seldom does—lead to disbarment, a lot of Missouri 
lawyers are practicing who shouldn’t be. 

But the conclusion that really worried the Missouri 
lawyers as well as many others was the one pointed to 
by Billie R. Bethel, Director of Bar Economics of the 
Illinois State Bar. She said: ‘““Time and again, as an 
overwhelming theme of this survey, we have seen that 
the user of legal services is less impressed with lawyers, 
their integrity, their capabilities and their obedience 
to their Code of Ethics than are non-users. This we 
have and can attribute to something that happens to 
that user once he arrives at your office and begins to 
conduct business with you.” 

At the 1965 Institute on Bar Public Relations one 


dedicated to their profession. speaker insisted that the best way to solve the problem 

® 10 percent believed lawyers’ bills are too high. of the public’s fear and distrust of the profession was 

eople—nearly 70 percent—believed that the personal contact with the lawyer. E. Donald Shapiro, 

a lawyer’s fee should be the “‘effort expended.’”’ Director of Continuing Legal Education for Michigan’s 

, this means that the public is against bar lawyers, disagreed strongly: “Unfortunately, I can 

n e schedules that provide a percentage fee name examples, as we all can, of contact after contact 

fo rk in probate, personal injury, real estate, and then fear and distrust began. And this is like small- 

div ile of a business. ) pox, one person gets burned (continued on page 173) 
From awyer copyright 1968 by Murray Teigh Bloom. To be published by Simon & Schuster, Inc 
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Country-Fried foo 
Pork Chops 

















1-7. 1 can Campbell 
8. % cup milk =< 
9. % teaspoon prepare 

Generous dash pe 






: p 
11. % teaspoon | 
12. 6 whole sr 
13. 1 cup sliced ca 


In skillet, brown chops and m a 
1 tablespoon shortening, if needed.) our off 
fat. Stir in soup, water, and thyme. Add onions 
and carrots. Cover: cook over low heat 45 min- 
utes or until tender. Stir now and oe Makes 
4 servings. : : 
i Serve with wide noodles, tose green salad, 


and hot biscuits. Have hot cinnamon apple. 
sauce and cookies for dessert. ee 






tard, pepper until smooth. st 
1% cups cheese. Bake at 350°F 
utes. Top with French-fried onion: 
cheese; bake 10 minutes more. 4s 


For 608 more recipes, menus and se 
gestions, get Campbell’s great coo 
“Cooking With Soup.” Send 60¢ w 
name and address to CookBook, — = 
Maple Plain, Minn. 55359. 
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lo ake any of these recipes, 
~ you need 13 ingredients. 


7 of them ieee M'm! 


are in here. Goud! 
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1 he worids most 
T ; : : es an y 
elegant women rely on 
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LOréal colour... 
rely on their salon. 


J elegants identify fa hion 
ith color...and create their own 
sure beauty magic with the 
Paris-inspired colors of L’Oreal. 
Here are colors destined to become 
your personal signature of elegance. 
Sea and moonlight colors... 
sensuous sun colors... the new 
excitement of a bright color coup. 
L’Oreal Colours bring radiance to 
your hair, leave it silken soft with color 
that is always precise, always natural. 
| Then add the intriguing color-play of 
L’Oreal lipsticks, nail enamels and 
| facial cosmetics to achieve total 
| loveliness. Discover the beautiful world 
of L’Oreal Colour totally coordinated 
for hair, face and fingertips. Created 
for the world’s elegant women. 


MADE IN THE UNITED STATES 
I FROM THE FORMULAS OF 


) LOREAL 


OF PARIS 





©1968 Cosm} 
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’ ey rice ‘ + 1 ' i 
i ee as pumpkin pie getting together to mix pleasure 
at Plymouth Rock: to com- Witn purpose, whether it was a 
bine good work, good food, barn-raising, a harvest, a political 
good drink and good fellowship gathering, a quilting bee or a vil- 

> aric ore ' 1 = 5 i 1 
That S how America grew ut lage-improvement society. And 
ever since the Pilgrims landed— now, more than ever, when there’s 
from East to West, from big city so much need for group efforts of 
to tiny village—good neighbors every kind, it seems especially im- 


FARIIES ff 
WITH A 


PURPOSE | 


portant to underscore this uniquely 
American inclination. With this in 
mind, the Journal’s fourth party 
issue is devoted to ideas for parties 
that we hope will inspire you to 
take part (or an even greater part) 
in helping your neighborhood, 
your community, and your country. 


Never underestimate your power 


to influence the world around you when 


you take a stand on your own 
home grounds—whether It’s over a 
cup of tea or duck a l’orange. 
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ot WATTS, what? was the big 
question in Los Angeles after 
the terrible riots of 1965. Some- 
thing had to be done—and fast. 
And amazingly enough, this sprawl- 
ing, disconnected supercity, whose 
still-growing population is drawn 
from every part of the United 
States, rose the occasion and 
pulled itself together with remark- 
able vitality. Thanks to a tremen- 
dous effort by people from every 
section and walk of life, Los An- 
geles accomplished more in three 
years than much smaller cities have 
accomnlished in ten. The people 
here on Temple Street and the or- 
ganizations many of them repre- 
sent, should be an inspiration to all 
of us. With so much at stake these 


gett Frerriryy Ry 


ae 


te ay 


VIMUNITY EFFORT 


days, no party could be more suc- 
cessful or purposeful than one at 
which you use your organizing 
powers and good food to bring to- 
gether the motivating forces in 
your community (see page 106 for 
suggestions on feeding a crowd). 
Our picture represents an extraor- 
dinary cross-section of Los Ange- 
les life—religion, retailing, adver- 
tising, banking and finance, law, 
education and the home. Some are 
members of Los Angeles chapters of 
national civic groups—the Urban 
League and the Urban Coalition, 
both dedicated to a pragmatic at- 
tack on poverty. Others represent 
organizations unique to Los Ange- 
les: Green Power, which provides 
training for hard-core unemployed 


4 = 


Negroes (originators of the Watts 
Walloper bat); the Negro Industrial 
and Economic Union, devoted to 
brining industry and investments to 
L. A.; NOW (Neighbors of Watts), 
women raising money for Watts; 
BUSCA, a self-help group of Mexi- 
can-Americans; Feminine Touch, 
an organization of middle-income 
women who help raise funds for 
self-help projects in Watts; Black 
Congress, a clearing house for 
Negro organizations to exchange 
ideas and the Watts Festival, an 
annual celebration to show off 
creative products of Watts. The 
“Save Me” sign on the house in 
the background, built in 1887, is 
part of still another organization’s 
campaign to rescue it as alandmark. 
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Photograph belo | 
by Ca! Berstein 
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ne an election-day brunch 
# your special way of helping to 

get out the vote. No matter how 
- hard you’ve worked at it up to now, 
election day is no time to sit back 
and relax. These could be the cru- 
cial hours that really make the dif- 
ference. Even friends with the best 
of intentions may need extra 
prompting. An only-after-you’ve- 
voted invitation to your house for 
a delicious meal and drinks could 
be the catalyst. Set your brunch be- 
tween I1 and 3 so your guests can 
have plenty of time to cast their 
ballots. You'll have lots of time, 
too, because most of the dishes on 
our suggested menu (page 112) can 
be prepared the day before. One 
more way to get out the vote: Ask 


Le. 


orem 


NG OUT THE VO 


your guests to help you with acar 
pool for those who might use lack 


of transportation as an excuse for — 
staying home. And, when you're 
planning your party, make sure — 
you invite first-time voters to. help 
start them off in their lifelong vot- 
ing careers—those who’ve oa 
come of age or those who’ve just — 
become U.S. citizens: Like Mr -and 





E 


Mari McCormick: She runs a by- 
mail subscription service called 


“Twelve Months of Dining,” which 
_ sends out one dinner-party menu 


per month, has subscribers all over 
ae nation, as well as in Europe. 

_ Helping” to get out the vote 
can be a -year-round activity. 
_ There are undoubtedly many peo- 
ple in your community who need 


Mrs. Antonio Betancourt, seated ZO DE: awakened to the importance 
in the foreground, guests of honor — of exercising this constitutional 
at an election-day brunch given by right. You can probably be most 





Mari McCormick, left, and her influential as a member of a local 


husband, Thierry, right. Two other —_b 
guests, Mr. and Mrs. John Mc- — 
Innis, center, background, join in 
sipping a rum punch before the © 


food is served. Planning meals for 


parties is no problem for hostess — 
Seeks ore ee Raph Sehr 





ich of a national non-partisan 


eaten like the League of 


‘Women Voters, the American 
Civil Liberties Union or the Junior 
League. Or on a partisan basis, 


p> neve your re party. 
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ur Cc ribution to the 


i Telethon 


ndidate’s sup- 


a 


i 5 I] hose you hope 
nto the fold, to an after- 
1 | ( retner at your house 
1ge 118 fol ur dessert and 
suggestions, including a di- 

chiffon cake). The evening 

be scheduled to coincide with a 

iajor political address on televi- 


ion. Or, on a local level, you can 





WANSWERING 
TO TRE 
CAUSE 





allow your guests to exchange ques- 
tions and answers with your candi- 
date, via a direct-line phone to his 
headquarters set up especially for 
the occasion 

Your after-dinner gathering 
might also be turned to this 
worthy purpose: a_ get-out-the- 
vote call-fest (extra phones in- 
stalled; best friends recruited). But, 
whatever form your Telethon takes, 
remember to involve some of the 















youngest politically minded mem- 
bers of the community. Youth is 
an important new influence on the 
American political scene. The can- 
didate on the phones here for ex- 
ample, Bronson La Folette, (grand- 
son of “Fighting Bob”) shown 
with his wife Lynn, became Wis- 
consin’s youngest attorney general 
at 28; now, at 32, he may become 
the state’s youngest governor in 
the coming election. 
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here's a spec he come tribute to Mis- tor of the President’s Committee 
celebrating eressional candidate on Juvenile Delinquency and 
took eee ington (shown here with Youth Crime, and, under Presi- 
" hatever the ca , wife Sylvia) after his big win dent Kennedy, Deputy Director 
for the school c1 In ti rimary election. Like his of Food for Peace. Entertainment 
playground, a favorite pol er, Stuart Symington, James, for this party was easily arranged— 
candidate—the very fact of having now 41, is dedicated to a life of the guest of honor was a profes- 
worked together toward a ublic service. For the past seven sional folk singer during his law- 
goal is reason enough elebrate years he has held severalimportant — school days. But, with or without 
aoe busload of people here are government posts, including: Chief entertainment, the Italian feast we 
their way to just this | of Protocol under President John- show on page 110 is bound to make 
party—a job-well-done-n er- son; before that Executive Direc- your celebration a double victory. 
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am fim Symington gs 
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Photograph by Richard Noble 
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es 


(our menu suggestions, page 116). 


[his kind of party doesn’t have to 
be just for improving the old; it 
could be the start of something ex- 
Jonathan Kozol, 
teacher and author of Death at an 
Early Age (National Book Award 
prize-winner about the deplorable 


citingly new. 


a en 
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ete ane oe 


conditions of our schools), is shown 
here with members of the Roxbury 
community in Boston who did just 
that. Frustrated with futile attempts 
to help the blighted public school 
system in their area, these parents 
rasied nearly $200,000 for the New 
School for Children shown here. 





committee 
quick 
P.T.A. 
dash 


market 
race 
company 
| go 
shop 
urgent 
meals 


help! 


when you've got the busy’s” 


_ get a little help from Stouffer S...28 superb frozen foods 


Pt 


) wonderful chicken dish! Escalloped Chicken 
id Noodles—generous chunks of chicken 
ended with egg noodles in a creamy chicken 

Javy, sprinkled with toasted bread crumbs for 
golden topping. 





Stouffer's foolproot Cheese Souffle! Full of the lively flavor ot 

aged cheddar cheese, eggs and milk. Always high and light as 
a golden cloud. An especially appropriate dish for a light 

It’s a tempting main dish. It’s a tasty snack. Stouffer’s luncheon. Or as an impressive side dish. 

| Macaroni & Cheese to serve anybody, anytime, and os 





STOUFFER FOODS 


DIVISION OF LITTON INDUSTRIES 


(A 














Parties with a purpose 


Cole ENT SCs Vian 


0 a growing number of 
people, the word neighbor means 
more than just living nearby .. . it 
means being a neighbor, concerned 
and involved. Time-worn words, 
perhaps, but more and more real, 
as good neighbors in every com- 
munity across the country join 
forces to work foracommon cause, 
such as cleaning up the playground, 
or the whole block . . . or just for 
fun. Get to know your neighbors, 
at a Block Party—around Hal- 
loween, say, so the children can 
come in costumes. Each neighbor 
could make one course, or, depend- 
ing on your stamina, you could 
prepare it all yourself—our food is 
that simple. The American Indian 
meal shown represents the earliest 
American food of all; all of a sud- 
den it’s one of the newest and 
tastiest! Shown: Guacamole, the 
avocado dip surrounded with corn 
chips and shredded-wheat wafers; 
Roast Barbecued Pork garnished 
with Sweet Potato Apples and 
served with our own nato Bar- 
becue Sauce; Succotash, Squash 
Salad (both Indian; did you know 
that?) and, for dessert, what else 
but Indian Pudding? Time was 
when hours over an open fire were 
needed to brew such a meal, but no 
more. Our recipes (quick as a 
wink!) begin on page 109. 


Photograph by Henry Sandbank 


Serving accessories from The American Indian 
Arts Center, New York City. 








Parties with a purpose 





EVERYBODY WELCOME continued 

Pointe ge-sca 1 ing: 

1. M comprehe yping list 

SO y no more a than you 
<nowing the pu you must 


make, be sure you yut, prior to 


shopping, which mi: ias the most 


competitive pricii ind, therefore, 


the most advan ous. 

3. When you ] hold a really large 
party, appr he manager of the 
store. He you a discount. 

4, Buy f at are group-priced . . . 
such as 2 cans for 29 cents. 


uy whole chickens at supermarkets 
and split or cut them up yourself .. . 
cheaper this way. 
6. The recipes here are for 25. If you’re 
planning a bigger party, double or triple 
them. You should keep in mind that 
your cooking and serving equipment will 
probably not be adequate in size, and 
borrow whatever you need. 


BARBECUED SHORT RIBS OF BEEF 
(pictured on page 107) 


Very few people know exactly how de- 

licious short ribs can be if properly pre- 

pared .. . and for this reason, they’re 

generally a bargain cut of meat. Cost: 29 

cents a serving. 

15 Ibs. short ribs of 3 cups chopped 
beef, cracked onion 

3 Tb. instant meat 3 Tb. garlic salt 
tenderizer 2 cups chopped 

4 cups water parsley 


4 cubes beef 
bouillon 


Wipe 15 lbs. short ribs of beef, cracked, 
with damp paper towels. Cut into chunks. 
Brush all over with water and sprinkle 
with 3 tablespoons instant meat tender- 


can make easily with 
Kraft Miniature 
Marshmallows! 


Theyre Jet-Puffed 


so they stay soft 
and blend smoothly 


into any recipe. 


| el ra A : x 


See Kraft Music Hall Wednesday Nights—NBC-TV 





izer. Pierce meat thoroughly with a fork, 
according to label directions. 

Divide beef between 2 large roasting 
pans. In 4 cups water, dissolve 4 cubes 
beef Pour 2 
roasting pan. Sprinkle 114 cups chopped 
onion and 11% tablespoons garlic salt 


bouillon. cups into each 


over beef in each pan. 

Cover pans tightly with foil and bake 
30 minutes at 350°. Remove foil and 
bake 30 minutes longer. To serve, ar- 
range beef ribs on large platters and 
sprinkle liberally with 2 cups- chopped 
parsley. Serves 25. 

QUICK FRIED CHICKEN 

If you’ve got Soul, you’re partial to fried 
chicken ... and you'll love this! Cost: 20 
cents a serving. 


6 (21,-Ib.) broiler- 
fryer chickens 
11% cups water 


6 (23%4-0z.) pkgs. 
seasoned chicken 
coating mix 

Using a sharp knife or heavy kitchen 

scissors, cut 6 (21%-lb.) broiler-fryer 

chickens into serving pieces. Moisten 
chicken with water (about 14 cup per 
chicken), and shake off surplus. 

Place 1 (2%-0z.) pkg. seasoned 
chicken coating mix in plastic bag pro- 
vided. Toss 2 or 3 pieces of chicken at a 
time in plastic bag, to coat evenly. Re- 
peat, using all chicken and all mix. 

Arrange chicken in a single layer in an 
ungreased, shallow baking pan. Bake 40 
to 50 minutes at 400°, until chicken is 
tender and coating crisp. Serves 25. 


COLLARD GREENS AND HAM HOCKS 


The smoky flavor of ham hocks gives a 
special, soulful taste to greens. In some 
areas, collard greens are hard to come 
by ... kale or spinach (the same amount) 
can be substituted. Cost: 6 cents a 
serving. 


%, |b. bacon 


10 Ibs. collard 
greens 

1 Tb. salt 

1% tsp. pepper 


6 large, smoked 
ham hocks (14 Ib. 
each) 

8 cups water 

Place 6 large, smoked ham hocks (1% lb. 

each) in a large (about 6-quart) sauce- 

pan. Add 8 cups water. Bring to a boil. 

Add 10 lbs. collard greens that have 

been washed, the mid-veins removed, 

and shredded into strips. Add 1 table- 
spoon salt. Boil, covered, 30 to 45 min- 
utes, or until collard greens are tender. 

Drain. 

Remove ham hocks, skin them, and 
dice ham. Add to drained collard greens, 
with 114 teaspoons pepper. Reheat if 


necessary, briefly. Serves 25. 


CHEESE CORN BREAD 


Add a bit of diced bacon and shredded 
Cheddar cheese to corn bread . . . deli- 
cious! Cost: 5 cents a serving. 

1144 cups milk 

1 tsp. black pepper 
2 cups shredded, 


sharp Cheddar 
cheese (8 oz.) 


1’ cup chopped 
onion 
2 (12-0z.) pkgs. 

corn muffin mix 
2 eggs 
Dice 14 lb. bacon and cook slowly until 
crisp. Remove cooked bacon from skillet 
and set aside. Measure out 14 cup of 
bacon fat from skillet. (If you don’t have 
14 cup, add as much cooking oil as you 
need to make 14 cup.) 

Return bacon fat to skillet, add 14 cup 
chopped onion and sauté until onion is 
golden. Set aside. 

Prepare 2 (12-0z.) pkgs. corn muffin 
mix according to pkg. directions, using 2 
eggs and 114 cups milk. To this batter 
add the cooked bacon dice, sautéed on- 
ion and all the fat remaining in skillet 
with onion, 1 teaspoon black pepper and 
1 cup shredded, sharp Cheddar cheese. 

Pour batter into a well-greased, 13x9x2- 





14 cup raisins 
14 cup water 
34, cup flour 

Y cup sugar 


PPLE MALLOW CRISP 4 
les, spice and everything nice—all in a marvelous | 
ps sliced peeled apples 


Place apples, raisins and water in 10 x 6-inch baking « 
flour, sugar, cinnamon and salt. Cut in margarine 
resembles coarse crumbs; sprinkle over apples. Bake 
40 minutes or until apples are tender. Sprinkle with n 
Broil lightly. 6 servings. 


inch baking pan. Sprinkle rema 
cup of shredded, sharp Cheddar 
over batter. Bake 30 to 35 min 
400°. Makes 24 (2-inch) squares 


TOSSED GREEN SALAD 


Use the most budget-minded gre 
your Block Party salad, and 
sure that after you wash the lett 
chicory, each leaf is dry. Cost: 21 
a serving. 


24 cups bite-sized, 
mixed salad 
greens (use 2 
heads iceberg 
lettuce and 2 
heads chicory) 













































1 (8-0z.) bo’ 
golden Ita 
salad dre 


Measure 6 cups of washed an 
oughly dried bite-sized, mixed 
greens into each of 4 large salad 
Pour 44 cup bottled golden Italia 
dressing into each bowl, and toss 
to coat greens. Serves 25. 


STRAWBERRY-LEMON GELATIN | 


We use slightly less liquid thaj 
when preparing, to achieve a| 
set . . . easier to cube. Sery 
whipped or heavy cream, if th 
budget allows. Cost: 214 cents ag 
4 (3-0z.) pkgs. 6 cups boili 

strawberry- water 

flavored gelatin 6 cups cold 
4 (3-0z.) pkgs. 

Jemon-flavored 

gelatin 
In a large (4- to 5-quart) bowl 
(3-0z.) pkgs. each strawberry-f 
and lemon-flavored gelatin. Po 
mixture 6 cups boiling water. St 
dissolved; then add 6 cups cold 
Divide liquid gelatin mixture i 
three 15 14x10 44x1-inch shallowp 
set in refrigerator. Just before s 
cut set gelatin into 1-inch squa 
mound in serving dish. Serves 2 
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e 
1 teaspoon cinnar 
Y4 teaspoon salt | 
Yy cup Parkay N 
114 cups Kraft M 

Marshmallows | 



















LE CIDER PUNCH 


le cider, molasses and fruit juice are 
{for each other. Use frozen concen- 
sd orange juice, adding a little less 
the normal amount of water. Cost: 
ts a serving. 


|.apple cider 1% cup lemon juice 
ups) 1 orange, sliced 

p dark ¥% lemon, sliced 
lasses 


4s orange juice 

6-oz. can| 

zen orange 

e plus 24%4 

2s water) 

arge bowl, whisk together 1 gallon 

> cider and 34 cup dark molasses un- 

ended. Stir in 3 cups orange juice (1 
] can frozen orange juice plus 214 
water) and 144 cup lemon juice. 
until serving time. Garnish with 

ye and lemon slices. Makes 12 


24 (16 cup) servings. 
EE FOR A CROWD 


each guest ata large party two 6- 
orvings of coffee or tea, depending 
*eference. The recipes below make 
6-oz. servings. Cost: 214 cents a 
ng for coffee; 4 cents for tea. 

lar Coffee: Use 1 (1-lb.) can regular 
, coffee and 7 quarts water. Proceed 
ding to can directions. 

nt Coffee: Use 2 (8-0z.) measuring 
vnstant coffee and 7 quarts water. 
} according to label directions. 






















| Most economical to make in large 
i s, with 30 tea bags and 7 quarts 
.. If you won’t have 50 tea drinkers, 
'tea bag per cup. 

tor Cream: Allow for 114 quarts, or 
blespoons per cup. 

#: Use 114 lbs. or 2 flatware tea- 
Js per cup. 





GOOD-NEIGHBOR PARTY 


continued from page 105 


GUACAMOLE 


1 cup mashed 
avocado (1 large 
avocado) 

4 cup seeded, 
peeled, diced 1 tsp. salt 
tomato (1 14 tsp. sugar 
medium tomato) Chopped parsley 

1 Tb. grated onion 


1 Tb. lemon juice 

1 Tb. lime juice 

2 tsp. chili powder 
l tsp. ground cumin 


Peel and mash 1 large avocado, using 
silver (or stainless steel) fork to prevent 
discoloration. This makes 1 cup mashed 
avocado. Stir into this 14 cup peeled, 


“seeded, diced tomato (1 medium), 1 


tablespoon each grated onion, lemon 
juice and lime juice, 2 teaspoons chili 
powder, 1 teaspoon each ground cumin 
and salt and 14 teaspoon sugar. Mix 
well. Press plastic wrap closely over sur- 
face of guacamole to keep it from dark- 
ening. Chill until serving time. 
Remove plastic wrap at serving time 
and garnish guacamole with chopped 
parsley if desired. Surround with crack- 
ers. Makes 11% cups. Serves 6 to 8. 


ROAST BARBECUED PORK WITH 
TOMATO BARBECUE SAUCE 

Savory sauce is used to baste the roast 
pork during cooking. If you’re in a 
hurry, substitute 2 cups of bottled bar- 
becue sauce, adding that magical splash 
of gin, or make sauce the day before. 


Tomato Barbecue 14 cup gin 
Sauce (optional) 

2 cups chopped 2 Tb. chili powder 
onion 1 Tb. salt 

4 garlic cloves, 1 tsp. ground 
crushed coriander 

1% cup cooking oil 1 bay leaf 


1 (1 Ib., 1-0z.) can 
tomatoes, 
undrained 


Sauté 2 cups chopped onion and 4 garlic 


CRAN-MALLOW DELIGHT 


Surprise! It’s a double delight 

Two wonderful ways to enjoy it. 

| 3-oz. pkg. strawberry flavored 

gelatin 

cup boiling water 

1 cup cranberry juice cocktail 

1 cup Kraft Miniature 
Marshmallows 


Dissolve gelatin in boiling water. 





cubes. Combine gelatin cubes and 


_ dishes. 4 servings. 


Add juice; chill until firm. Cut into 


marshmallows. Spoon into dessert 


cloves, crushed, in 1% cup cooking oil, 
until onion is golden. Stir in 1 (1-lb., 1-oz.) 
can tomatoes, undrained, 14 cup gin 
(optional), 2 tablespoons chili powder, 1 
tablespoon salt, 1 teaspoon ground co- 
riander and 1 bay leaf. Simmer, covered, 
30 minutes. Remove cover and simmer 1 
hour more. Additional sauce could be 
made up and served at the table—for 
all those hot-sauce lovers. 


Roast Barbecued 1 (6-Ib.) loin of pork 


Pork 

Roast pork 3 hours at 350°, basting ev- 
ery half hour with Tomato Barbecue 
Sauce. If you wish, use a meat thermom- 
eter, inserted away from bone, and cook 
until thermometer registers the roast’s 
internal temperature at 170°. Serves 6 
to 8 generously. 


SWEET POTATO APPLES 


3 baking apples 

1 (1-Ib., 2-0z.) can 
sweet potatoes, 
drained 

2 Tb. brown sugar 


14 tsp. ground 
cloves 

14 tsp. nutmeg 

4 tsp. allspice 


Core 3 baking apples and cut in half 
crosswise. Set in a pan containing about 
14 inch water. Bake 30 to 45 minutes at 
350° (depending on size), or until tender. 
Put 1 (1-lb., 2-0z.) can sweet potatoes, 
drained, through food mill, or press 
through sieve. Add 2 tablespoons brown 
sugar mixed with 14 teaspoon each 
ground cloves, nutmeg and allspice. Put 
potato mixture into a pastry bag with a 
No. 5 star tip. Pipe onto baked apple 
halves. Return to oven and bake 15 min- 
utes longer, or until potatoes are heated 
through. Serves 6. 
Ed. note: No pastry bag? Mash potatoes 
with a fork, and use a spoon to pile po- 
tatoes on apples, creating a pretty effect. 


SQUASH SALAD 

So unusual to use cold, cooked squash— 
in a salad, too! A highly traditional 
American Indian specialty. 


2 Ibs. zucchini 1 cup chopped 


(about 2 cups) onion 
1 cup water 1 cup garlic French 
1 tsp. salt dressing 
Y% tsp. sugar 1 head Boston 
2 cups thin-sliced lettuce 


celery 


Cut 2 lbs. zucchini into '%-inch-thick 
slices. Put into saucepan with 1 cup 
water, 1 teaspoon salt and 14 teaspoon 
sugar. Cover, bring to a boil, and cook 
about 5 to 10 minutes, or until tender 
but still crisp. Drain well. Combine hot 
zucchini with 2 cups thin-sliced celery 
and 1 cup chopped onion. Pour 1 cup 
garlic French dressing over all. Let stand 
at room temperature, tossing occasion- 
ally, at least 144 hour. Cover bowl and 
chill. Serve on lettuce. Serves 6. 


INDIAN PUDDING 


This pudding is soft, and will separate a 
little. . . it’s supposed to, so don’t worry. 
As it cools it thickens, and is delicious 
served warm, with heavy cream poured 
over. A new method of preparation— 
takes less than half the usual time! 
Combine 14 cup corn meal, 1 teaspoon 
salt, and 2 cups milk in a saucepan (re- 
serve 1 cup for later use). Bring to a boil, 
stirring constantly; reduce heat and sim- 
mer 10 minutes, stirring frequently. Re- 
move from heat and stir in !4 cup mo- 
lasses and 14 cup sugar, blended with !4 
teaspoon each ginger and cinnamon. 
Stir in 2 tablespoons soft butter or mar- 
garine. Pour mixture into a 2-quart cas- 
serole and carefully pour 1 cup milk 
over the top. Bake 114 hours at 300°. 
Serves 4 to 6. END 


















Variation: Chill gelatin until 
thickened. Whip until 
frothy; fold in marsh- : 
mallows. Pour into ie 
dessert dishes; = 


















PETITE MALLOW TORTES 

Elegance never came more easily 

than in this sumptuous dessert. 

1 cup heavy cream, whipped 

114 cups Kraft Miniature 
Marshmallows 

1 cup ((11-oz. can) drained 
mandarin orange sections 

8 to 12 slices pound cake 

Combine cream and marshmallows. 

Add % cup orange sections to half 

of marshmallow mixture; spoon on 

4 to 6 cake slices. Top with 

remaining cake slices and 

marshmallow mixture. Garnish with 








j CHOCOLATE spa ; 
j . . remaining orange sections. 4 to 6 
va MARSHMALLOW HAYSTACKS " : Senvings: 
ort Hey! Better make stacks of Haystacks! They're that delicious. 


14 teaspoon vanilla 
Dash of salt 
3 cups Kraft Miniature 


3-oz. pkg. Philadelphia Brand Cream Cheese 
tablespoons milk 

cups sifted confectioners’ sugar 

1-oz. squares unsweetened Marshmallows 
chocolate, melted Flaked coconut 
Combine softened cream cheese and milk, mixing until well blended. 
Gradually add sugar. Stir in chocolate, vanilla and salt; fold in marsh- 
mallows. Drop rounded teaspoons of mixture in coconut; toss until well 
covered. Place on baking sheet; chill until firm. 4 dozen. 


NNN 





henever there’s a 
victory—any kind of victory—then 
it’s time for a smashing celebra- 
tion... an extravaganza of a party 
with plenty of special food. Perhaps 
your favorite candidate is a winner, 
or your husband was just pro- 
moted, or your son was elected 
president of student government— 
whatever. To the victor goes this 
Lucullan feast, a sampling of Italy’s 
finest fare (Italian: cuisine, we're 
told, is one of the top three dining- 
out favorites in America). Difficult 
to prepare at home? Not in the 
slightest, thanks to our wily short- 
cuts that pare cooking time to the 
bone. How to serve? As a buffet, so 
that everyone can select favorites. 
Another grand idea: if your partic- 
ular victory represents the efforts 
of many, ask each person who plans 
to attend to cook and bring along 
one of the courses for a sort of 
portable banquet. Have Italian 
chianti wine with the meal and, 
afterwards, lots of hot, black es- 
presso. (A small piece of lemon 
peel, incidentally, is the traditional 
go-with for espresso, instead of 
sugar and cream.) Should you de- 
cide to have a smaller, simpler 
party, serve antipasto and pick 
your favorite entrée, salad and des- 
sert from those shown. In any case, 
in whatever way your party de- 
velops, have a glorious, victorious 
time! Our recipes begin on page 121. 


Photograph by Henry Sandbank; fireworks by 
Frank A. Karsen 
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lection Day, U.S.A.: 
the time for all good hostesses to 
come to the aid of the voter, by giv- 
ing an open-house brunch. Invite 
your friends to drop by after voting 
(you can serve liquor even if res- 
taurants can’t)... for a meal that’s 
not really breakfast, not really lunch, 
but a sure winner, no matter what 
time of day it’s served. Quickly re- 
plenished, too! Make life easy for 
yourself by beginning your party 
preparations the day before. Bake 
the cake, the pie and the ham. On the 
day of the party, everything else can 
be whipped up in notime flat. Shown, 
from the left: spicy Hartford Elec- 
tion Cake, our quickened version of 
an early-American favorite, topped 
with coffee glaze and candied fruits; 
Pear Streusel Pie, with a crunchy, 
creamy filling and fresh pear slices; 
Apricot Ginger Ham, to serve hot or 
cold; a basket of Caraway Croissants 
and Apple-Cinnamon Muffins; Hasty 
Hash (out of a can, zipped up with 
red pickle relish), topped with fried 
eggs. Add a big, tossed salad, cof- 
fee for everyone... you’re off and 
running! Recipes begin on page 114. 


Photograph by Lynn St. John 
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Lots of pots 


Lr'€ d On pages 


lpe 


Natur: 
need more 


Ss accoralng 


ulpment may be 


orget 


ving 


thé 


dishes. 


you'll 


HASTY HASH WITH FRIED EGGS 


Hash comes out of a can, and with a little 
red pickle relish added, tastes like hours 
of work. The eggs are easy to replenish 
as guests come and go. Poached eggs would 
also be good here. Poach egg and place, 
covered with warm (not hot) water, on 
an electrically heated tray. They’ll stay 
just right for 20 minutes while you go 


about your other duties. 





have Teflon inside. 


Some have 
outside. 


ramic 


But only Wear-Ever’s 
new Cerama has 

all that and a pot 
that can dish it out. 


WEAR: EVER 







rep. 


, COOK, serve, storeinthe . 
eramic casserole. It fits intoa - 
saucepan to become a combination 
cooker-server. Or use it alone as an 
oven-to-table serving dish. 


Cerama pots feature a beige ceramic 
finish, heavy-duty aluminum, tough 
DuPont Teflon IL. Bitter Orange or 
Bitter Lemon covers. And everything 
cleans up quick in the dishwasher. 


For a posh gift, give Cerama. 


1 (11'4-0z.) jar red 
pickle relish (for 
hamburgers), 
undrained 


3 (15'4-0z.) cans 
corned beef hash 
6 fried eggs 


In a 101!4-inch cast-iron or heavy skillet 
with a heat-proof handle, combine 1 
(1114-0z.) jar red pickle relish (for ham- 
burgers), undrained, with 3 (1514-oz.) cans 
corned beef hash. Toss together thoroughly 
and spread evenly, but do not pack down 











SUBSIDIARY OF | 


ALCOA 


in skillet. Place in 
6 inches from sour 
10 to 15 minutes 
heated through an 
Fry 6 eggs (or po 
prefer) and place | 
hash. Serve with but} 
points. Serves 6, 
































APPLE-CINNAMON 
CARAWAY CROISSA 
These hot-bread 

perfect for brunch, 
fins are sweet and 
croissants crusty 

kled with pungen 
seeds. Both recipe 
and both begin w 
nience packaged pr 


Apple-Cinnamon 

Chop, sift and m 
’e cup walnuts. Ad 
nut powder to the 
dients in 1 (14-o0z.) 

cinnamon muffin m 
pare muffins accord 
directions. Top ea¢ 
muffins made with 
the 14 cup choppe 
and bake accordin 
directions. Serve w 


Caraway Croissant 
each croissant in J 
pkg. pre-baked, fr 
sants with 1 egg vil 
beaten. Sprinkle ey 
1 to 2 tablespoons 
seed, according to ti 
in oven according 
directions. Serve wal 


APRICOT GINGER HA 


The glaze on this }) 
quant and tasty...4 
tion most beautiful 


1 (12-0z.) jar apricot 
sieved 
1 tsp. ground ginger 
14 tsp. dry mustard 
1 butt-end ham, pre- 
5 to 6 Ibs. or 
1 (4-Ilb.) canned ha 


Glaze: Sieve 1 (1 
apricot preserves a 
this mixture 1 teasp 
ginger and 16 tea 
mustard. Spread e 
1 butt-end ham, 
5 to 6 lbs., (or 1 [4-1 
ham) in foil-lined’ 
pan. Heat ham | 
45 to 60 minutes aj 
for canned ham fol] 
tions). When glaze is 
dark, ham is ready. 
renerously. 





HARTFORD ELECTIOI 
Time was when thi) 
volved hours of work't 
begin with 2 package | 
one for spice cake} 
(surprise) for hot } 
you’re finished in a 


1 (1-Ib., 214-0z.) pkg.| 
cake mix 


1 (1334-0z.) pkg. hot-| 

= eggs 

z cups plus 2 Tb. wat 

1 cup golden raisins |} 

¥. cup diced, candiec PI 
peel Ip 

Glaze: 


] sup confectioners’ ‘# 

: tsp. powdered insté 

1 io 3 Tb. milk — Jf 

4 cup diced, candied 
peel > 

1 Tb. diced, candied ( 


bge bowl, combine 1 
: 4-02.) pkg. spice-cake 
a flour and yeast from 
doz.) pkg. hot-roll mix. 
ditogether thoroughly. 
jeggs and 2 cups plus 
pppoons water. Mix 2 
tlat medium speed with 
“jmixer. Stir in 1 cup 
jiraisins and 14 cup 
jandied orange peel. 
Jo a well-greased angel 
de pan. Bake 45 min- 
375°, or until cake 
-yhen inserted, comes 
Jin. Cool in pan 5 min- 

move and cool com- 
hn wire rack. 

-Blend 1 cup confec- 
-hugar with 2 teaspoons 
cdinstant coftee. Slowly 
:/to 8 tablespoons milk 
¢ze has slightly runny 
sicy. Place cake on 
) platter. Spoon glaze 
(of cake; decorate with 
yjiced candied orange 
«ed with 1 tablespoon 
jandied cherries (see 
¢ ph). Serves 12 to 16 


_—$—$— — Km 


¢ you reprimand the 
cn in a restaurant, 
round and see how 
7 adults have their 
y on the table. 

c Woman’s Almanac 





SREUSEL PIE 

get to dip fresh pear 
lemon juice so they 
le their color. They’re 
agarnish for this un- 
jd superb—pie. 





, pkg. pie-crust mix 
Re chopped pecans 
auts 

) id water 


sirm pears (approx. 
peut up) 
gar 
Fir 
G 
fur 
-tely chopped pecans 
auts 
gar 
inamon 
)tter or margarine, 
te 


‘tlend 1 (10-0z.) pkg. 
u mix with 144 cup 
pped pecans (cr wal- 
fix with 14 cup cold 
oll out and use to 
neh pie plate. Flute 
Hill. 
geel and slice 1% lbs. 
Ms. Toss with 14 cup 
«12 tablespoons flour. 
nly in bottom of pie 


7 Blend 1 cup flour, 
omely chopped pecans 
Wits), 44 cup sugar and 
ajoon cinnamon. Toss 
abrk to mix in 14 cup 
‘ margarine, melted. 
CLopping evenly over 
Dunding it slightly in 
)ake 30 to 35 minutes 
')runtil bears are ten- 
(Serve garnished with 
cream and fresh pear 
e photograph) if de- 
‘ves 6 to 8. 





The cream in Del Monte Cream 


Style Corn is much creamier. 
Never gets watery. So you can 


make miracles instead of mush. 


CORN SOUFFLE 

14 cup margarine or butter 

14 cup flour 

1 can (17 oz.) Del Monte® 
Cream Style Corn 

Dash Cayenne 

Dash Salt 

8 oz. American cheese, cubed 

6 eggs, separated 

In saucepan, melt margarine; 

blend in flour. Add corn, 

seasonings. Cook, stirring till 

thickened. Add cheese; stir 

till melted. Remove from heat. 

Mix in beaten egg yolks. Cool. 

Beat egg whites till stiff, but 





srt turn 


am style mush. 


not-dry. Fold into corn sauce. Pour 


into 2 qt. soufflé dish. Bake at 
350°F., 45-50 minutes. Serve 
immediately. 8 servings. 





+--+ 


RUM WINNER (not shown 


This is where U hostess at home 
have the ed; aural ( Bl 
tion Day ou ( rink 
like this! 

14 cup (2 oz.) white rum cup cracked ice 
2 Tb. lemon juice lint sprig 


1 tsp. grenadine Lemon slice 
14 tsp. superfine suga! 
Place in a cor | r ele blende1 





14 cup white rum, 2 tablespoons lemon 
juice, 1 teaspoon grenadine and 1% tea- 
spoon superfine sugar. Add 1% cup cracked 
ice. Shake well or whir 5 seconds. Strain or 
pour into 1 (8-oz.) glass and decorate with 


mint sprig and lemon slice. Add ice cubes 


if desired. Makes 1 (8-oz.) serving 
Ed Note: These can be made up in batches 
of 2 or 3 at a time END 








115 








Parties with a purpose 





SCHOOLHOUSE OPEN HOUSE 


arents and teachers getting 
together on a regular basis can 
only be a good idea. In fact, 
P.T.A. meetings in many areas have 
become the lifeline between par- 
ent and school. These days, more 
fathers than ever are attending, and 
with good cause, for schools—better 
schools—are vital. New thought— 
why not take your next P.T.A. meet- 
ing one step further, and turn it into 
a fund-raising party? Every penny 
counts when a school is needy. 
Here’s how: serve a supper like the 
one we show . . . an extra-tasty 
feast to win every husband’s heart 
all over again and show the teachers 
how you appreciate them. Each 
woman cooks up one course (the 
course of her choice) at home. Des- 
sert is cake, so have several extras 
made up to sell. Simple as ABC, and 
so commonsensical! Cook this meal 
at home and reheat later or, facili- 
ties permitting, cook at school. 
Shown: Turkey Tetrazzini, with 
creamy, cheese-sprinkled sauce, 
Tuscany Tomato Soup, Pineapple 
Upside Down Cake and Applesauce 
Cake (eat one, sell the other). Aug- 
ment this basic meal with whatever 
seems tasty . . . perhaps a bowl of 
crunchy celery, radishes and carrots. 
And don’t forget the coffee! 
Our recipes begin on page 145. 


Photograph by Ben Somoroff 
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; eee n after-dinner 
party—so relaxed and pleasant, 
with a game of bridge, perhaps, and 


some good con\ ersation. Or...a 
purposeful after-dinner party, with 
a telethon. Here’s a way to turn 
that ever-popular pastime of talk- 
ing on the telephone into votes for 
your candidate, or funds for a fa- 
vorite charity. Invite your chattiest 
friends: have each take turns at the 
telephone, armed with n > and 
numbers to call to plead their spe- 
cial cause a reward for all this 
hard work, ve three super-rich 
cakes (one is -calorie, for diet- 
ers) and plenty of steaming, hot 
coffee. Each of the cakes wn 


Photograph by Arthur Beck 


will serve 8 to 12, and all are madé 


from mixes. Frostings, too! Above, 
our five-layer wonder, Hungarian 
Chocolate Cake, with mocha-rum 
frosting; center, Apricot and Wal- 
nut Torte, layered with apricot pre- 
serves, with vanilla frosting that’s 
flavored with almond, encrusted 
with chopped walnuts; right, low- 
calorie Dieter’s Chiffon Cake, with 
whipped, low-calorie raspberry fill- 
ing. If you'd rather have a full- 
fledged dinner party (with men), we 
have a complete menu, with recipes, 
for a hale and hearty meal. Men 
are always more convivial after a 
good dinner. Recipes for the cakes 
1 the meal begin on page 120. 
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makes everything better, 
including appetites. 


ee Ay 


on allie 


ere S$ always something extra in a product that wears the big red Swift 


© or Swift's Premium oval. 0 Like Allsweet, the margarine with the 
expensive taste and the friendly price. Most people who've tried it 

© Say it tastes as good as the most expensive kind. Try it yourself, 0 
PSwittning and Jewel, pure shortenings that won't smoke —not even at 
; deep-irying temperatures. And they're more digestible, too. 
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SHORTENING 
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COME FOR DESSERT 


[f you 
substant than desser 


ple nu, with recipes 


he cakes will serve 12 
ecipes will serve 6 1 
serve more than 6 


while your cooki 
big enough, you 
You’ll need r 


plates and 


vant to serve so! 


you W1 


me 


tr he « 


moby | 


ipment 
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HUNGARIAN CHOCOLATE CAKE 
(pictured on page 118) 

For those who don’t have the five cake 
uns called for here (and who does?) 
make up cake batter 1 pkg. at a time. 
Refrigerate surplus 
ntil cake pans are free and more 


Bake as directed. 
batter u 
layers can be baked. Non-tipplers may 
substitute 2 teaspoons of rum extract for 


the rum. Hither way, a heady cake! 


2 (1-lb., 2.5-0z.) 4 eggs 
pkgs. devil’s food 224 cups water 
cake mix 


il vitamins 


2 (1-lb.) cans 
chocolate frosting 


14 cup powdered 
instant coffee 
14 cup dark rum 


Prepare five 8-inch cake pans by greasing 
and flouring well. Make up 2 (1-lb., 
2.5-0z.) pkgs. devil’s food cake mix using 
4 eggs and 224 cups water as directed on 
label. Divide batter evenly between 5 
cake pans—2 cups per pan. Bake 25 
minutes at 350°, or until center springs 
back when lightly touched with fingers. 
Cool in cake pan on wire rack 5 minutes. 
Remove from pan and cool completely on 





have vitamins. 


Only one vitamin 
has Biogard. 





{20 


Check the back label on children’s 
vitamins. You’ll discover a remark- 
able thing. They all seem pretty 


much the same. 


But they’re not. Check the front 
label on Zestabs'™ Chewable Vita- 
mins or Zestabs with Iron. You’ll see 
a difference. It says, ‘‘protected by 
Biogard'™.” 
That’s a very 
big difference. Be- 
cause Biogard 
means the vita- 
mins are protected 
for full potency. 
Each tiny vitamin 
particle that needs - 


locked in until the vitamins are re- 
leased in your child’s system. 
Biogard also protects the deli- 


cious fruit flavor of every Zestabs 


tablet. 


flavor. 


difference. 


Same. Biogard makes the. 


ce seta 


That’s especially important in 
vitamins with iron. Because most 
kids hate the taste of iron. But with 
Biogard, every bit of iron is coated. 
So in Zestabs with Iron, there’s no 
iron taste. There’s only the cherry 


The moral is this—chewable 
vitamins for children are not al! the 


e 





protection has been individually 
coated. Sealed. The poteney is 


, protected by 
zestass ZESTABS 
with RON 130 TABLETS 


CHEWABLE VITAMINS 
100 TABLETS 



























































wirerack. To assemble cake, in 
cans chocolate frosting blend 
powdered instant coffee and 
Working directly on serving p 
wich all cake layers togethe 
cup frosting between each lay 
maining frosting to swirl over 
with a spatula. Chill slightly h 
ing. Serves 12. 


APRICOT AND WALNUT TORT 
To soften apricot preserves 
this tempting wonder, stir 
with a fork. Add 1 to 2 tables; 
syrup, or enough to give a go 
ing consistency. 


1 (1-Ib., 2.5-0z.) Frosting 
pkg. yellow cake 1 (1-lb.)c¢ 
mix ~ _ frosting 

2 eggs tsp. al 

14% cups water extract} 

1 cup apricot Y% tsp. or, 
preserves, extract 
softened % cup co 

choppe} 


Prepare two 8-inch cake pans 
and flouring well. Make up 1 
oz.) pkg. yellow cake mix, us 
and 114 cups water as directe 
Divide evenly between 2 prey 
pans. Bake 35 to 40 minutes 
until cake is golden brown ¢ 
springs back when lightly to 
finger. Cool in cake pans on ¥ 
minutes. Remove from pan. 
pletely on wire rack. To asser 
cut each layer in half, crosswis 
ing plate, sandwich all laye 
with 14 cup apricot preserves 
between each layer (1 cup al 
To frost: Into 1 (1-lb.) ean va 
ing, blend 1 teaspoon almo 
and 14 teaspoon orange extra 
frost side and top of layer call 
deep swirls. Sprinkle sides and 
with 34 cup coarsely choppet 
Press gently into frosting t 
Chill 30 minutes. Serves 12. 


DIETER’S CHIFFON CAKE 


This one takes some doing, 
weight-watching friends will 
for remembering them in such 
way. 
Measure and sift together i 
ing bowl 214 cups sifted cake f 
spoons baking powder and | 
salt. 
In a small bowl, beat 7 egg) 
frothy. Then add 1% cup eac 
and water, 3 tablespoons liqui 
sweetener, 2 teaspoons grated 
and 1 teaspoon vanilla flavor 
beating constantly. Make a1 
ter of flour mixture, pour in 
beat until smooth with a spo 
Beat 7 egg whites until foam 
teaspoon cream of tartar and 
stiff peaks form. Do not under 
egg-yolk mixture gradually in 
over beaten egg whites, foldi 
rubber scraper until blended. I 
Pour mixture into an ungreé 
tube pan and bake 65 to 701 
325°. Remove cake from oven 
over a bottle. When cool, | 
sides, bottom and tube of 
spatula. Remove cake from Pp 
Using ruler and toothpicks 
intervals as markers, mark de 
into three parts. Using a knif 
rated edge, slice off top third, 
and set aside for later use aS 
remaining cake intact. Wit 
knife, make a margin 14 ineh 
side and center edges, cutting ¢ 
lower row of toothpick mark 
out a trough in the center of 
the way around, going no low! 
bottom row of toothpicks. Re 
picks. 





.l cake: Prepare 1 envelope (from 
l..| pkg.) raspberry-flavored low- 
velatin dessert. Mix according to 
rections for speed set. Chill in 
5 to 7 minutes by timer; when al- 
bt, beat with rotary or electric 
ll frothy and doubled in volume. 
filling into cake trough, using 
to smooth evenly. If you have 
Iling, reserve in refrigerator for 
‘ise. 
reserved lid of cake back on top 
cake. Refrigerate 14 to 1 hour, 
atin is set. Makes 12 servings of 
calories each. 


DINNER MENU 


ASHIONED HEARTY BEEF STEW 
LOAF OF GARLIC BREAD 
APPLE BETTY CRUNCH 

HOT COFFEE 









HIONED HEARTY BEEF STEW 


coking oil 1% cup chopped 
ewing beef parsley 

, rump, 2 bay leaves 
‘or shin), 1 Tb. salt ) 


01-inch Y% tsp. pepper 

1 6 potatoes, peeled 
and halved 

6 carrots, peeled 
and cut into 
2-inch pieces 

18 small white 
ater Onions 

‘pes instant 14 cup cornstarch 
‘oth or Y% cup water 

_ bouillon 


sre, heavy saucepan, heat 14 cup 
| oil. Brown 3 lbs. stewing beef 
¢rump, chuck or shin). Add 2 
@pped onion and 1 garlic clove, 
-}and cook until onion is golden. 

up red wine, 3 cups water, 2 

s instant beef broth (or 2 beef 


@cubes), 14 cup chopped parsley, 


__ The Nutty Custard Pie. 
‘ll be crazy about it. 








2 bay leaves, 1 tablespoon salt and ly 
teaspoon pepper. Bring to a boil, reduce 
heat, cover and simmer 1! 14 hours. 

Add 6 potatoes, peeled and halved, 6 
carrots, peeled and cut into 2-inch pieces, 
and 18 small white onions. Simmer, cov- 
ered, 1 hour longer, or until meat and 
vegetables are tender. Mix 14 cup corn- 
starch with 14 cup water and stir into 
stew. Cook, stirring constantly, until 
thickened. Serves 6 to 8. 


LOAF OF GARLIC BREAD 

Slice 1 large loaf of Italian bread cross- 
wise at 1-inch intervals—but do not cut 
through completely. Butter each side 
with bottled garlic spread; heat, foil- 
wrapped, 15 minutes at 400°. Serve in 
foil, partially unwrapped to keep warm. 


APPLE BETTY CRUNCH 


1 (1-Ib., 9-0z.) can 144 cups sugar- 
apple-pie filling coated cereal 


Y2 cup golden flakes 
raisins 14 cup butter or 
margarine, 
melted 
To 1 (1-lb., 9-0z.) can apple-pie filling, 


add 1% cup golden raisins. Turn into a 
shallow 9-inch casserole dish or pie plate. 
Toss 114 cups sugar-coated cereal flakes 
with 14 cup butter or margarine, melted; 
spoon over pie filling. Bake 10 to 15 min- 
utes at 400°. Serve warm with heavy 
cream, whipped cream or ice cream. 
Serves 6. END 


I guess I'd rather have an original of 
something pretty good than a copy of 


something great. 
—Poor Woman’s Almanac 








THE WINNERS’ TABLE 


continued from page 110 


The recipes here (all are pictured on 
page 110-111) will serve 6 to 8 people. 
Naturally, if you have a big party, 
you'll need more. Simply double or 
triple recipes according to need. Your 
cooking equipment may be big enough, 
but don’t forget that you’ll need bigger 
(or more) serving dishes. 


ANTIPASTO TRAY 


Prepare antipasto ingredients as below. 
All can be done ahead of time, cooled 
and chilled as directed, and assembled 
at the last minute. So appetizing! 


1. Onion and Celery: Place 1% cups tiny 
silver-skin onions and 11% cups diago- 
nally sliced celery (in 14-inch pieces) in a 
medium saucepan. Add 1 cup water and 
1 teaspoon salt. Simmer, covered, 15 to 
20 minutes or till just tender. Drain 
well. Toss immediately with 14 cup 
clear garlic dressing. Set aside to cool. 
2. Roast Peppers: Set 3 large green and 
3 large red peppers on a foil-covered 
baking sheet. Roast 30 minutes at 450° 
or till soft and tender, and skin is peeling 
away. Remove from oven; cool slightly. 
Peel off skin. Remove seeds and core and 
discard; cut peppers into julienne strips. 
Toss with 14 cup olive oil and 1% tea- 
spoon black pepper. Set aside to cool. 

3. Cauliflower: Place 2 cups cauliflower 
sprigs with 14 cup water and 1 teaspoon 
salt in a medium saucepan. Simmer, 
covered, till just tender—about 10 to 15 
minutes. Drain well. Toss immediately 
with 14 cup Italian-style dressing. Set 
aside to cool. 


4. Garbanzos: Drain 1 (1-lb., 1-oz.) can 


garbanzos (chick peas) very well. Wash 
well in cold water. Drain well again. 
Stir in 44 cup chopped onion, 14 cup 
each drained capers and chopped par- 
sley, 2 teaspoons oregano and 14 tea- 
spoon pepper. 

5. Hard-Cooked Eggs: Place 3 eggs in a 
saucepan of cold water. Slowly bring to 
boiling point; cook 15 minutes. Crack 
shells. Let stand in cold water till com- 
pletely cold. Remove shells; slice. 

6. Pickled Mushrooms: In a small sauce- 
pan heat together 34 cup olive or cook- 
ing oil, 144 cup red wine vinegar and 1 
tablespoon mixed pickling spice. Pour 
over 11% cups (1% lb.) peeled and 
quartered fresh mushrooms or 2 (4-0z.) 
cans whole mushrooms. Set aside to 
cool. 

7. Salami: Remove peel from each slice of 
a 14-lb. salami—preferably Italian-style. 


When all ingredients are cool, cover in 
separate containers and refrigerate at 
least 1 hour. To serve, drain all vegeta- 
bles of marinade and arrange on platter 
as pictured. Serves 6 to 8. 


LASAGNE 


This ever-popular, layered Italian dish 
may be assembled ahead of time, but no 
more than 1 hour ahead. Chill until 
you’re ready to pop it into the oven. 


Marinara Sauce 

3 cups prepared 
marinara sauce 

1 cup sliced 
mushrooms 

1 tsp. basil 

1 tsp. oregano 

Y% (1-lb.) pkg. 


1% |b. mozzarella 
cheese, shredded 
(2 cups) 

2 cup grated 
Parmesan cheese 

1 Ib. sweet italian 
sausage, cooked, 
skinned and 


lasagne noodles crumbled 
1 (8-0z.) carton 
ricotta or 
small-curd : 
cottage cheese (continued) 
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GENERAL FOODS 
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| Jell-O Golden Egg Custard ! 
Caramei Pecan Pie 


1 large package (41/ oz.) Jell-O 
Golden Egg Custard Mix 


22 cups milk 


1 baked 8-inch pie shell, cooled 
V5 cup firmly packed light brown sugar 
V5 cup pecan pieces 
V, cup butter 
2 tablespoons light corn syrup 
V4, cup water 
V5 teaspoon vanilla 


Prepare Jell-O Golden Egg Custard Mix as directed 
on package for pie, reducing milk to 2% cups. Pour 
into pie shell. Chill until set—at least 3 hours. Mean- 
while, combine the sugar, pecan pieces, butter and 
light corn syrup in saucepan. Cook and stir over low 
heat until mixture comes to a full boil. Add the water. 
Continue boiling 1/2 minutes. Add vanilla. Cool. 
Spoon sauce over individual servings of pie. 





on any package of 


Jell-O Golder Egg Custard 


Mr. Grocer: General Foods Corporation will redeem this cou- 
pon for 5¢ plus 2¢ for handling if you receive and handle it 
strictly in accordance with the terms of this offer and if, 
upon request, you submit evidence thereof satisfactory to 
General Foods Corporation on the sale of Jell-O Golden Egg 
Custard. Coupon may not be assigned or transferred. Cus- 
tomer must pay any sales tax. Void where prohibited, taxed 
or restricted by law. Good only in U.S.A. Cash value: 1/20¢. 
For redemption of properly received and handled coupon, 
mail to General Foods Corporation, Coupon Redemption Office, 
P.0. Box 103, Kankakee, illinois 60901 


Good only when terms of offer are fully met. 
Any other use constitutes fraud. 


GENERAL FOODS 
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THE WINNERS’ TABLE cont 


Marinara Sauce: Mir “ups prepared 
marinara sauce, | mushrooms 
and 2aspoon each ba 1 oregano. 

6 (1-lb.) pkg isagne noodles ac- 
cording to label dire drain and cool. 
Place one third cooked noodles 
evenly over the om of a 10x7x2-inch 





& Blue 
Almonds 


its 
goo 


Chicken 
Peach Almondine 


1/4 cup butter or. margarine® 
4 chicken breasts (i:: fyec) 
1/2 teaspoon salt 
3 green onions sliced (include tops) 
1/2 cup slivered Blue Diamond almonds 
1/2 teaspoon tarragon 
1/2 cup chopped parsley 


Ing 


dand _ 


1 can (1 Ib. 13 oz.) Cling Peach halves 


1/2 cup grated Parmesan cheese 








greased baking dish. Cover evenly with 
half of 1 (8-0z.) carton ricotta (or small- 
curd cottage cheese), 14 lb. mozzarella 
cheese, shredded, 3 tablespoons grated 
Parmesan cheese and 14 lb. sweet Italian 


skinned and crumbled. 


Sausage, cooked, 
Pour 1 cup Marinara Sauce over. 

Add one third more noodles and top 
with remaining half of 1 (8-oz.) carton 
ricotta (or small-curd cottage cheese), 





ly; then place chicken in ba 
dish. To melted butter in skillet, 
add salt, onions, almonds, tarra- 
gon and parsley. Stir mixture and 


Peaches 
Diamond 


Sprinkle both peaches and chick 
en with Parmesan cheese and 
bake uncovered for 15 minutes 
longer. (Serves four) 


remaining 4 lb. mozzarella cheese, 
shredded, 3 tablespoons grated Parme- 
san cheese and remaining '% lb. sweet 
Italian sausage, cooked, skinned and 
crumbled. Pour 1 cup Marinara Sauce 
with remaining noodles and 
cup of Marinara Sauce. 
the remaining 2 table- 


over; top 
remaining 1 


Sprinkle with 


spoons grated Parmesan cheese. Bake 30 
minutes at 375°. 


Serves 6 to 8. 








CLING PEACH ADVISORY BOARD-CALIFORNIA ALMOND GROWERS EXCHANGE 





SCAMPI 

Scampi are shrimp, in 
Some people call t 
Scampi-Shrimp, whie 
too many of a goo¢ 
Traditionally, the she 
tail is left on when p 
scampi. 





1¥ cups chopped onio 

VY cup butter or marga 

3 Ibs. fresh (or frozen 
defrosted) shrimp, s 
and deveined 

YZ cup olive oil 

*f2 cup chopped parsle 

3 to 5 garlic cloves, cri 

2 Tb. lemon juice 

14 tsp. salt 

¥, tsp. pepper 


In a large skillet, s¢ 
cups chopped onion j 
butter or margarine 
tender. Transfer sauté 
and any remaining } 
margarine in skillet t 
mixing bowl. Add 3 ] 
(or frozen and de 
shrimp, shelled and 4 
V4 cup olive oil, 4% cup 
parsley, 3 to 5 garlic 
crushed, 2 tablespoo 
Juice, 11% teaspoons 
34 teaspoon peppe: 
together well. Arrang 
in a large, shallow bak 
pour remaining sa 
them. Broil 3 to 5 
inches from heat sou 
and broil 3 to 5 minute 
Serves 6 to 8. 


SLICED VEAL WITH 
TUNA SAUCE 
Known as Vitello To 
Italy, this delightful ¢ 
be made more budge 
by substituting 1 
frozen turkey roast 
according to label di 
for the veal. 


1 (3-Ib.) boned veal ro 
rolled 

2 cups water 

2 chicken bouillon cub 

2 bay leaves 

114 tsp. salt 

¥4 tsp. pepper 

Sauce 

2 cups chopped parsle 

1 cup chopped onion 

6 garlic cloves 

1 (7-0z.) can oil-packe: 

34 cup olive oil 

2 Tb. lemon juice 


In a large, heavy s 
place 1 (3-lb.) boned v 
rolled, 2 cups water, 4 
bouillon cubes, 2 ba: 
114 teaspoons salt an 
spoon pepper. Cove 
simmer gently 14% 
till tender. Drain, let 
chill. 
Sauce: Combine in f 
cups chopped parsle} 
chopped onion, 6 garl 
1 (7-oz.) can oil-pack 
34 cup olive oil and|} 
spoons lemon juice. |/! 
high speed 60 seconds}! 
sauce is smooth. 

To serve, cut chil) 
roast into 14-inch-thi 

Arrange on platter) 
tured and pour 1 cup | 
sauce over meat. Pas t 
maining sauce sep} 
Serves 6 to 8. if 
Ed. Note: A tasty val} 
to serve the veal hot,|} 
cold sauce. | 





























) clams (littlenecks or 
stones) 


opped clam meat 

2 whole clams) 

e oil 

;opped onion 

ilove, crushed 

sded, diced tomato 
le tomatoes) 

.;opped parsley 

yy, unseasoned bread 


per 
arse crystal salt 


whole clams (little- 
cherrystones) by plac- 
in a 350° oven 5 
Drain off liquid. Re- 
sat and chop fine—this 
e 4 cup chopped 
at. Set aside, reserving 


Sauté in 2 table- 
“ive oil 14 cup chopped 
bnd 1 garlic clove, 
till tender but not 
/ombine with reserved 
j chopped clam meat. 
cup seeded, diced 
((2 whole tomatoes), 
ach chopped parsley 
/, unseasoned bread 
14 teaspoon salt and 
©)on pepper. 


rse crystal salt and 
ffed shells on salt. 


@. Serves 6 (2 shells 
wn). 


N ROLLED BEEF 
ef is stuffed with all 


¢in oil and simmered 
or this meaty treat, 
| Italy as Braciola alla 
(See Ed. Note if you 


")h bread crumbs 
‘ely chopped parsley 


vans tomato paste 
den raisins 


rushed, 1 cup fresh 
umbs, 14 cup each 
oped parsley, chopped 
tind grated Parmesan 
»{ cup golden raisins, 
Jon salt and \% tea- 

sper. Divide stuffing 
“Mong 8 pieces flank 


steak, allowing about 1 cup for each. Roll skillet, cover and simmer 30 to 45 minutes, FAVA BEAN SALAD 


uP om piece, jelly-roll fashion and secure or until meat is tender. Stir occasionally Fave are Windsor beans . . . also called 

with toothpicks. during simmering. Serves 6. horse beans because of their giant 
In a large skillet, heat 14 cup olive (or Ed. Note: Braciola is traditionally served size... and a great favorite with Italians. 

cooking) oil. 3rown rolls on all sides. Re- over spaghetti. Prepare 1 (1-lb.) box spa- 3 (1-Ib.) cans fava Y% cup chopped 

BONE from oil and drain. ghetti according to label directions. Toss beans parsley 

Sauce: In a skillet, blend 1 (2-lb. 3-0z.) can with 14 cup grated Parmesan cheese and 14 eal clive etl Z isposalt 

tomatoes with basil, 2 (6-0z.) cans tomato cup butter or margarine, which has been ‘vinegar cao nee Becton lettuce 


paste < lye 7 aisins. Stir well: ° ; : ; , 
Buc a AA cup golden raisins. Stir well; heated with 1 crushed garlic clove. Serve Drain and rinse in cold water 3 (1-lb.) cans 
ming to simmering point. Place meat in piping hot. fava beans. Mix together 1 cup (continued) 








rare 
Coin 
Onc 


Save on chex: corn, wheat, rice or new raisin bran 


To coin a phrase, Chex is hard-chargin’. It gives you niacin, thiamine, iron—and a shape that stays 
crisp in milk. And wait'll you taste the good, natural flavor of Corn, Wheat, Rice and new Raisin 
Bran Chex. You'll flip. Co//ectors’ Notice: New Raisin Bran Chex has crisp shape, tender 
raisins, vitamins and iron. The only one of its kind! 






















CHEX paCHEX 


F 4 oy ey 
- . asa r ote 4 
nt age ¥ 3 
| ee : ee wheat, rice or 
hs Get hs raisin bran chex. 
f 4 Y ; ( Mr. Dealer: For your 
yo? by . convenience in obtain 
_: f time  ingprompt,accuratepay- 
p wey t, A ment for this coupon, 
eee \ tals P < 
me & we i) send itto Ralston Purina 











@ w Company, 200 Checker 
board Square, St. Louis, Mo. 63199. You 
will be paid 6¢ plus 2¢ handling, provided 
coupon is redeemed in accordance with 
our customer offer. This coupon must be 
redeemed only on Corn, Wheat, Rice or 
Raisin Bran Chex. Any other redemption 
constitutes fraud. Any sales tax must be 









STORE COUPON 








paid by customer. Invoices showing your 
purchase of sufficient stock to cover cou 
pons presented must be shown on request. 
Offer void where prohibited, taxed or re- 
stricted. Cash redemption value 1/20 of 1¢. 






RALSTON PURINA COMPANY 


General Offices, 200 Checkerboard 
b&b: Square, St. Louis, Mo. 63199 

























add a little zZZZ-ZING! 


to your nicest dinners—your holiday entertaining—snack-time...anytime ! 


AFTER D/NNER 





WINNERS’ TABLE continued 


olive oil, 14 cup each red wine vinegar 
and chopped parsley, 2 teaspoons salt 
and 14 teaspoon pepper. Pour dressing 
over beans, tossing lightly, as beans are 
quite fragile. Set aside to marinate in 
dressing about half an hour, tossing 
several times. Serve chilled in a bowl 
lined with washed, dried leaves of 1 head 
Boston lettuce. Serves 6 to 8. 


SPINACH AND RADISH SALAD 

If you can’t find a 10-oz. bag of spinach, 
buy 1 lb. of the loose spinach and be sure 
to trim off the thick stems. This is a 
perfect complement for rich Italian 
dishes. 


1 (10-0z.) pkg. 
fresh spinach 
1% cup thinly sliced 
_ radishes 
1% cup olive oil 
2 Tb. wine vinegar 
4 anchovy fillets, 
mashed 


2 small garlic 
cloves, crushed 

1 tsp. prepared 
mustard 

ly tsp. sugar 

4 tsp. fennel seeds 

¥® tsp. pepper 


Wash and drain 1 (10-0z.) pkg. fresh 
spinach. Break leaves into bite-sized 
pieces and toss with 1% cup thinly sliced 
radishes. Mix !%4 cup olive oil, 2 table- 
spoons wine vinegar, 4 anchovy fillets, 
mashed, 2 small garlic cloves, crushed, 
1 teaspoon prepared mustard, 14 tea- 
spoon sugar, 4 teaspoon fennel seeds 
and 1g teaspoon pepper. Chill. Stir with 
fork, or whip, and pour over greens at 
serving time. Serves 6. 


ORANGE AND ONION SALAD 

A highly refreshing combination, tart 
and pleasant, and so easy to prepare. 
14 cup olive oil 


1 Tb. chopped 
fresh mint 


2 large purple 
onions 

3 large oranges 

1 head Romaine 
lettuce 


Peel and slice thin 2 large purple onions. 
Peel and slice 3 large oranges crosswise, 
in slices about 44 inch thick. Arrange 
washed, dried leaves of 1 head Romaine 
lettuce on flat serving plate. Arrange 
onion and orange slices alternately on 
lettuce. 

Mix '4 cup olive oil with 1 tablespoon 
chopped fresh mint and pour over salad. 
Chill if desired. Serves 6 to 8. 


SPUMONI 

Italian ice cream, filled with grated 
chocolate, chopped nuts, candied fruits 
and crumbled macaroons ... to say 
nothing of calories! We speed up the 
preparation time by using ready-to-eat 
vanilla ice cream, softened. 


1 gt. vanilla 4 cup diced, mixed 


ice cream, candied fruit 
softened ¥ cup crumbled 
4 cup grated macaroons 
bittersweet 14 tsp. almond 
chocolate extract 


¥; cup finely 
chopped walnuts 
or pecans 


Ina large bowl, blend 1 quart vanilla ice 
cream, softened, with 14 cup each grated 
bittersweet chocolate, finely chopped 
walnuts (or pecans), diced, mixed 
candied fruit and crumbled macaroons. 
Add !'% teaspoon almond extract; mix 
thoroughly. Divide among six 4-oz. indi- 
vidual soufflé molds or six 5-oz. custard 
cups. 

Freeze at least 2 hours, or until firm. 
Sprinkle a little additional chopped nuts 








































serving to preserve the mey 
crispness. This is as light as q 
and as elegant to look at as itj 
to eat. 


6 egg whites 1 cup milk 
1% cups superfine % cup fine} 
‘sugar chopped 
Filling ground bi 
2 cups heavy almonds 
cream, stiffly Y, tsp. almo 
beaten or extract 

2 (2%-02.) pkgs. '/% cup fine} 
whipped topping chocolate 


mix 
Cut three 8-inch circles from doub 
ness of heavy brown paper. Pl 
circle in center of a lightly oile¢ 
sheet, and brush each lightly wi 
coat. 

Beat 6 egg whites at high g 
electric beater until stiff peak 
Slowly beat in 11% cups supe 
2 tablespoons at a time. Spoony 
into a large pastry bag containj 
8 plain tip (1% inch wide). Pipe 
in rings to cover the 3 brow 
circles. Bake 1 to 114 hours at 
until pale golden, dry and cris 
completely on wire racks. Peel, 
lining. 

Filling: Fold into 2 cups hea: 
(or 2 [214-0z.] pkgs. whipped 
mix), stiffly beaten, 34 cup finely 
or ground blanched almonds an¢ 
spoon almond extract. Place 1 
layer on serving platter and 
half the whipped filling. Plaee 
meringue layer on this, and t 
rest of the filling. Set third 
layer on top. Sprinkle with Y 
grated chocolate. Serves 6 to 
ously. 

Ed. Note: For perfect cutting at 
time, use a knife with a serra 


CHOCOLATE CHEESE CHARLO 
Start your diet tomorrow. 
should be asked to resist this i 
rich and delicious dessert. 


1 (3-0z.) pkg. 1 Tb. insta 
ladyfingers 1 Tb. insta 


2 Tb. Marsala or chocolate 
sweet sherry 2 tsp. cinné 
Filling 1 cup heavy 
1 (10%4-0z.) pkg. stiffly be: 
refrigerator 1 (214-02. 
cheesecake whipped 
144 cups milk mix 


1 (8-0z.) carton 
small-curd 
cottage cheese 


Y% cup mil 


Line bottom and sides of a ligh 
tered 1-quart charlotte mold or} 
sided bowl with 1 (8-oz.) pkg.| 
gers. Sprinkle evenly with 2 tah 
Marsala (or sweet sherry). 
Filling: Blend 1 (10%4-0z.) 
frigerator cheesecake with I 
milk. Beat as directed until th 
serve cracker crumbs from pkg. 
use.) Fold into thickened ch 
mixture 1 (8-oz.) carton small 
tage cheese, 1 tablespoon eaé 
coffee and instant chocolate 
teaspoons cinnamon. Pour mix 
lined charlotte mold or strai 
bowl. Cover with foil or plast 
Chill at least 1 hour, or till set. 
Toserve, unmold onto serving 
Decorate by piping 1 cup heay, 
(or 1 [21%-oz.] pkg.) whipped 
mix), stiffly beaten, over top aj} 
using No. 5 star tip. Set 20 peca) 
between rosettes at base of dé 
in photograph on page 111. | 





7 or crumbled macaroons over surface  to10 generously. 
oe " : | ickage. Richardson before serving. Serves 6. | 
tter Dinn ° ( « Party Patties « Pastel Mints r 
Mint MERINGUE LAYER CAKE More than four women togeth 
in ° J the a7} r or , 1 randy fay ort : STE A reareae) i 
i } jood candy Is sold, [he meringue layers may be made ahead restaurant isn’t a group, 4 
WHOS. Dp RICHAF ON CO.,. PHILADELPHIA 191324 of time and stored in air-tight con- impasse.—Poor Womans All 
if 


tainers. Assemble with filling jwsi before 
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When we were kid 


h the T hirties, only the biggest kids in 
family ever got clothes of their own. 
there | just wasn t enough money to go 
ibo the rest of us ended up wearing our 
her's pants, or cousin David’s jacket, 
ncle Louie’s hat. And if things didn’t 
sit perfectly, at least we had something 


T 


len it came to our feet, we always had 


s, the only things we 


had that re 


our own things to wear. And they weren't 
cheap. Because Mom believed that the wrong 
things on our feet could hurt our health. 

We at Keds feel the same way about it. 
always have. 

That’s why we go to such great lengths to 
make sure Keds fit ee I eer placing the i im 
portant parts by hand. And putting 1n special 
arch and heel cushions. And not allowing Keds 


And 


ally fit were on our feet. 


to be sold 1n stores where they don’t know how 
to fit them. 
We know that if we didn’t do all these things 
we could make Keds cheaper. And sell more. 
But what always stops us is that we have 
children, 


Keds. They're not cheap. Ma 


too. 





AO Meta PMC HEASiLeL NS 


ads in cooking come and 
go, but French cuisine remains se- 
renely at the top of the list. Even the 
simplest French meal elicits cries of 
delight from sophisticated diners. 
Everyday French Cooking for the 
American Home (The World Pyb- 
lishing Company, $10) isa collection 
of French recipes that are favorites 
the world over—created by the late, 
great chef and Cordon Bleu profes- 
sor, Henri-Paul Pelleprat, and now 
translated for use in the American 
kitchen by Avanelle Day. Miss Day 

an old hand at bringing French 
recipes to America; we've admired 


r, publisher, Castagnola/Lugano Switzerland 


French Cooking for the American Home,"’ published by The World Publishing Company in coopera- 
Editions René Kramer and David White; a Helvetica Press Production. Copyright « 





Bete hs 

k : 

Ph raph by Lynn St. John. Paragon “Tree 
bone china; Tudor crystal; Ellis-Barker ster 


Belgian linen tablecloth and napkins. Additic 
information on page 146. 








(and featured) her work before. So, 
armed with her latest tome, we took 
to our kitchens and... voild!... 
this elegant six-course dinner for 
very special occasions. Dazzle a 
black-tie gathering of good friends, 
or use this meal as a springboard for 
an important evening of philan- 
thropic planning. Shown in their or- 
der of appearance at a formal dinner 
are: Consommé, Fillets of Sole with 








Mushrooms, Duck with Orange 
Sauce, Green Peas French Style, 
Straw Po- ‘verve Bae ess 
tatoes, Pinee- =—— : = 


apple Ninon 
and Saint- 
Honoré Cake. 
(Give your 
guestsachoice * 
of desserts.) 
Recipes begin 
on page 142, 
with our wine 
suggestions. 


© Journal Cookbook 
of the Month: 
Number 35 of a serie 


1968 by René 











Heese Gold, de color a Calas’ new 
magine what it will add to your table. 
Dinner Napkins. The only dinner napkins 


red borders. Harvest Gold. Avocado. Blue. 
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is next birthday,,make it 

vith a whoop-it-up, 

nce exeitement, 

ow or hngh-noon 

held perhaps in the 

heart are 

d with small 

he shell, served in indi 

pitcher of Apple Cider 
the | aking Tepee ’ 

sticks (easy to make, be- 

ay Indian wears a féather 
lian robe, which we made into a poncho 
hole inga 2-yaid length of printed cotton. The 
ame material (different color), Use wood-gtrained 
yellow paper cups and napkins, and ,achopping 


the cake. Recipes begin on page 142: 


hotograph by Tosh Matsumoto Shopping infofmation on pagey1 46 _ 


Parties 
with a 
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Your shoulders 


ave enough problems sleeping 


without worrying about 
your back. 


When your body hits the hay at night, it’s 
every part for itself. 

Because every part of your body has a differ- 
ent weight, shape and size. So every part needs 
its own kind of support if it’s to get a good 
night’s sleep. 

Ordinary mattresses can’t support the differ- 
ent parts of your body differently. They have 
coils that are all wired together, so they all sag 
together. 

They treat your body as one big chunk. The 
result is your body sleeps in a hollow. 

You’re not built in one chunk. You shouldn’t 
have to sleep that way. There is a mattress 
that supports you part-for-part the way 
you’re built. The Beautyrest.’ Made only by 
Simmons. It treats you like a human being. 





In our illustration we’ve uncovered a Beauty- 
rest to show that its coils aren’t wired together. 
Each coil is in its own individual pocket. The 
movement of one coil doesn’t affect another, so 
they don’t sag together. They respond individ- 
ually to the individual parts of your body. Giv- 
ing arm support to arms. Shoulder support to 
shoulders. Giving every part of your body the 
support that part needs. 

Ona Beautyrest two people don’t disturb each 
other’s sleep. Individual coils keep each of them 
from being affected by the weight or movement 
of the other person. There’s no rolling together. 

And a Queen size Beautyrest gives you 
20% more room, a King size 50% more. 

Try Beautyrest. Give every part of your 
body a good night’s sleep. 


Beautyrest by Simmons 


For a free booklet, ‘“How to Buy a Mattress,”’ write Simmons, Merchandise Mart, Chicago, Illinois 60654. Copyright 1968, Simmons Co. Suggested prices start at $79.50, except in Fair Trade states 








(INFORMAL MEALS— 
ALE DRESSES eis 


tart a new style this autumn— 
5 turn over a new leaf by 
making your informal meals col- 
orful and fun. Dress your table as 
painstakingly as you do yourself, 
mixing colors, textures and pat- 
terns in freewheeling fashion. 
Here and on the next pages are 
all sorts of gay, new ways to liven 
up your relaxed meals. Most of 
the tablecloths are made of dress 
fabrics, so they look like very- 
best but take kindly to the wash- 
ing machine. Left: a long, lei- 
surely Sunday breakfast, with the 
table brightly dressed, brings 
Indian-summer sunshine right in- 
side . . . what a happy thought! 
Fuchsia and flame-red napkins 
are fringed with white, picking up 
the colors of the flowered faille 
tablecloth. Your day gets off to a 
good start with jaunty red-rooster 
china, and a centerpiece of exotic 
fruits whets sleepy appetites, pay- 
ing the way for a hearty bacon, 
eggs and muffins breakfast. Grand 


nstone: Gallery Screenprints fabr 


Below: Gorham s 





























idea: serve fruits with a sha 
of superfine sugar and ]j 
wedges . . . simple, but such 
elegant touch. Below: when yol 
having an afternoon gatheri 
for a committee meeting or 
play cards and chat over teal 
coffee, take the bold approg 
with black-and-white ribbed ¢ 
ton for the tablecloth, black-aj 
white china, flowery lawn n| 
kins and tray mats trimmed 
orange bias tape. Again . , 

pretty dress fabrics. Each gues| 
the party picks up the tray) 
especially for her, and takes | 
pick of the confections you 
baked. These tiny, sweet past} 
are made from refrigerator eré 
sant dough. How to? Cut ej 
triangle in half and fill with aj 
cot jam, sugar and poppy se¢ 
or wrap dough around a nug 
of marzipan. Bake 15 minutes 
400°, brushing with a glaze| 
sugar and egg white. Shopp 
information on page 146. 









































ver; Wedgwood china; Liberty of London fal 





Prestos dunkable 


coffeemaker. 







Completely submersible 

stainless steel, extra wide spout 

for easier cleaning, 
better coffee. 


Because a clean pot is so important 
to good coffee we made our stainless 
steel coffeemaker completely wash- 
able. You can dunk it right into your 
sink — even your dishwasher! And 
the extra wide spout is easy to clean, 
can’t trap stale coffee oils. That’s 
why you'll get delicious coffee, cup 
after cup. The Presto Automatic o% 
Coffeemaker... you'll like it (==> 
better everytime you wash it. - 


ore cooking at Presto than pressure cookers. Coffeemakers, Fry Pans, Griddles, Electric Knives, Blender, Can Opener /Knife-Sharpener, Toaster- 


Pitable Oven, Portable Ranges, Hot Servers, Corn Popper, Portable Mixer, Deep Fryers, Toasters, Spray-Steam Irons, Steam-Dry Irons, Cordless Toothbrushes, Hair Dryers, Portable 


sJectric Hair Brush /Massager, Facial Freshener, Portable Heaters, Humidifiers, tat Electric Shoe Polishers. National Presto Industries, Inc., Eau Claire, Wis. 54701. 
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sersereres die ticeebenenseegece 
LET 


JRMAL MEALS— 
ADR ESore as 


Pai breakfast—during _ the 
eek it’s an eat-and-run affair, 

ith each person in a hurry to get 
on with the day. You have only a 
few minutes to give the family a 
so try our 


au 


pleasant send-off . 
way! Setting a pretty table is so 
easy. Start out with a blue-plaid 
Belgian linen tablecloth. Then 
spread out deep-blue chunky gob- 
lets, bright-white china and stain- 
less-steel cutlery, all from the same 
63-piece set. You'll find that put- 
ting together a pretty table takes 
no more time than setting it that 
same, old way. Good idea: dry 
cereal topped with sweet blueberries 
(frozen blueberries are fine when 
fresh aren’t available), pears or 
green grapes. Breakfast in bed, be- 


low, is surely the ultimate luxury. 
The tray here is something a child 
could arrange for her mother on a 
weekend. It’s also a wily way to 
keep a houseguest occupied while 
you put the house in order. Blue 
paisley lawn—dress fabric—is cut 
into a tray mat and oversized nap- 
kin, bound in hyacinth-blue bias 
tape. An old medicine bottle is per- 
fect for a few posies; fill the silver 
Guernsey jug with piping-hot cof- 
fee, tea or café au lait. Grape juice 


goes into the amethyst glass 
if your guest is a dieter, give her 


the new low-calorie grape juice; 
further assuage her conscience 
with a few pats of diet margarine 
for that great, golden croissant. 
Shopping information on page 146. 


Matsumoto. Top: Tharaud ‘Total Table”’ 


























set; Vera tablecloth. Below: Liberty of London fabrics; Spode earthenware; international sil 
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Elaine Guenther, Buffalo, N.Y. 





Darlene Seyfert, Los Angeles, Calif Donna McCullough, Atlanta, Ga. 





Beverly Kuruman, Denver, Colo 
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Gwen Barber, Portland, Ore 





Judy Bissonette, San Francisco, Calif. 
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Ginger Macintyre, Denver, Colo. 


Sara Lynn Oberdorfer, Atlanta, Ga 


| “The prettiest dishes 


Carolyn C. Neece, Ar -lington, Va. 


America use 










EALGON; Te 





Prettiest glasses, prettiest silver, ere 





y 
prettiest dishes—that’s what you = % i 'f2 
get with Calgonite in your automatic . , , 2 ; be 


dishwasher. Pretty nice, huh? 
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Angeline Tomei, Englishtown, N.J- 
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Carolyn F. Holder, Amherst, N.Y. Pamela Zlatnick, Los Angeles, Calif Margot E. Hess, New Orleans, La. 
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Paste your picture here 


Jainib Khan Echols, 
Sandy Springs, Ga. 


Sharon Schwerdtfeger 


Gail A. Barry, Portland, Ore. 
Deer Park, Texas 





































mystel f th when 
combined with gol yle— 
gold-plated stain utlery, 
bs I iboo-edge | ites, tex- 
tured bowl] e urry 1S 
alled f yur quick 
Sene: l jual quantities 
of ‘f chicken soup and 
cl brotl th curry added to 


\dd a dollop of chutney, if 
and whir in blender to 
thoroughly. Sprinkle with 
shredded coconut at serving time. 
Below, left: Gauguin flowers for 
the tablecloth and tiny garden 
flowers for the napkins bring Tahiti 
to your house when you're having 
a few friends in for supper. Pottery 
“wicker basket” bowls rest on yel- 
low pottery plates. New soup 
thought: lace consommé with fresh 
lemon juice and garnish with lemon 
slices. Below, right: a green tea 
party with our new-fashioned ele- 
Zance means that you serve tea in 
leafy, chartreuse pottery, with our 
Apricot and Walnut Torte (recipe 
on page 120), decorated here more 
formally. How to? Flavor vanilla 
frosting with instant coffee. Press 
chopped nuts around the sides and 
add a touch of Mexican feather 
frosting from an envelope of no- 
melt chocolate frosting. 





Photographs by Tosh Matsumoto. Top: Gallery Screenprints fabric. 
2A Below, left: Liberty of London fabrics; Imperial glassware 
> Below, right: Liberty of London fabric, Wallace Sterling. Shopping information on page 146. 
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_ new Bissell Aerosol Rug Shampoo... 


super stuff because the /nstant foam is an 
absolute, utter snap to apply. You simply spray on 
the aerosol foam, sponge in with a wet sponge 
mop, let dry, then vacuum. One can does 

an entire 10’ x 14’ rug, and best of all 

you can shampoo it in the morning 

and show it off the same day. 


New Bissell Aerosol Rug Shampoo — 
Super Stuff! 


new...from the 
famous name in 
rug care products 


BISSEll INC. } 


GRAND RAPIDS, MICHIGAN 49501 
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SPSS 
a tee 


PE RE ES 


OCTOBER 
ook fast fo 
tonight and ever 

ght of the month? | 1usSe 
they make use of 
convenience food zen, 
canned and packaged—all 
of these menu: 
be prepared | iif an 


hour... or! 
Bee i A ae 
1. Oktoberfests from Munich to LU- 


s with beer and Wurstchen. But 
obody knows the full glory until he’s 
tasted Hail Ale Franks. Cover hot dogs 
generously with ale or beer. Cook 5 
minutes. 
Vegetable Juice Frappe 
Hail Ale Franks [_| Potato Pancakes 
Mixed Vegetable Salad [_| Apple Pie 


2. Instant elegance on peaches, pears 
or frozen desserts... Sabayon Sauce, 
made from Party-Tyme’s new pack- 
aged eggnog mix. Stir 1 packet (from 
4-0z. box) into 1 cup heavy cream. Fla- 
vor with 1 or 2 Tb. Marsala or sherry, 
bourbon or cognac. Makes 1 cup. 
Citrus Fruit Salad on Escarole 
Broiled Rack of Lamb (_| Curried Rice 
Frozen Ice Cream Roll 
Instant Sabayon Sauce 


3. Heinz’s newest (ready-to-wolf) 
Abundant Vegetarian Vegetable 
heated together with their Robust 
Chili Beef Soup kindles the lagging 
heart. 
Bowl of Chili Beef Vegetable Soup 
Heated Brown and Serve Rolls 

Chef’s Salad{_| Cherry Turnovers (frozen) 


4. Plump mini pillows that look like 
egg rolls and taste like pizzas are 
Jeno’s frozen pizza rolls. Bake 10 
minutes in 400° oven. Turn once. 
Langostino Pizza Rolls {_| Lasagna 
Five Bean Salad on Romaine Lettuce 
Italian Dressing {_| Nesselrode Pie 








5. Many illustrious European tortes 
require thin glaze rather than thick 
frosting. No problem. We stir 2 Tb. 
light corn syrup, 3 drops aromatic 
bitters into a can of Betty Crocker’s 
Dutch Fudge Frosting. To achieve a 
Mock Sacher Torte cut 2 layers devil’s 
food in halves crosswise. Between 
layers spread raspberry jam. Glaze 
top and sides. 

Wiener Schnitzel 

Mashed Potatoes with Onions 
Whole Blue Lake Beans 

Lettuce Salad {_} Oi/ & Vinegar Dressing 

Mock Sacher Torte 


6. Celebrate California's Wine Fes- 
tival with a California buffet, starring 
a salad of sea chicken (tuna, that is). 
Egg Drop Soup 
Green & Ripe Olives (canned) 
California Sea Chicken Salad 
Artichoke Hearts with Avocado orLettuce 
Garlic Bread |_| California Wines 
Monterey Jack or Muenster Cheese 
Fresh Fruit Bowl 


7. Sukkoth, the Jewish Feast of Tab- 
ernacles. Families dine under ‘‘booths 


of willows’’ decorated with festoons of 
cranberries, grape clusters, apples, 
pumpkins and gourds. 
Cream of Pea Soup 
Stuffed Cabbage 
Wide Noodles Glazed Carrots 
Celery & Pear Salad on Bibb Lettuce 
Cheese Strude/ 
8. Gala gala and no cooking... this 


Bordeaux Banana Buche: Spread tops 
of 1 package Pepperidge Farm Bor- 
deaux cookies with whipped topping. 
Place side by side to make a 7-inch 
log. Cover with more topping. Stud all 
over with banana slices, brushed with 


lemon juice. Chill 6 hours. Slice on 
slant. Serves 6 to 8. 

Clam Broth |_| Broiled Chicken 
Baked Yams |_| Leaf Spinach 
Cucumber Salad 
Bordeaux Banana Buche 





9. Independence Day 
home of the peanut and Peppery 
Peanut Balls, a delicious cocktail 
snack: Blend together 1 cup each 
chunky peanut butter and dry milk 
solids, 1 (8-0z.) pkg. softened cream 
cheese and '% tsp. coarsely ground 
black pepper. Form into balls and 
roll in chopped nuts. 
Peppery Peanut Balls : 
Daiquiri Rum Cocktails |_| Beef Ragout 
Hominy Grits [|_| Tomato Salad 
Mangoes (_| Coconut Cookies 








10. For the Black Walnut Festival in 
West Virginia, a groovy version of a 
receipt 300 years old: Add 44 cup 
chopped (canned) black walnuts, 1 
cup each milk and white wine to 
1 can condensed cream of chicken 
soup. Simmer 10 minutes. 

Black Walnut Soup (_| Baked Ham 

Black-Eyed Peas {_| Turnip Greens 

Beet Aspic Salad {_| Peach Pie 

















11. Birthday of The World’s First 
Lady, Eleanor Roosevelt. Her one 
great cooking accomplishment. . . 
scrambled eggs 
Pepper Pot Soup (canned) 
Scrambled Eggs 
Scalloped Tomatoes [_| Waldorf Salad 
Gingerbread (mix) 





12. In honor of Columbus, gentle- 
man of Genoa—a Festo to impart 
true Genoese flavor. Stir a spoonful 
into a mug cf minestrone or use to 
sauce any pasta: Whir in blender 1 
cup fresh parsley, % cup olive oil, 
2 cloves garlic, 1 tsp. fresh or % 
tsp. dried basil or oregano, ¥% tsp. 
salt, 4 tsp. pepper. 

Seashell Pasta with Genoese Pesto 
Crusty Club Rolls [_| Tossed Green Salad 

Rainbow of Sherbets {_| Macaroons 


13. This is the Sunday in Samoa when 
children become honored guests. 
Cosset the kids with new-style pret- 
zels—shaped like nuts, logs, rods. 
Pretzel Nuts & Logs {_| Alphabet Soup 
Hamburgers (_| French Fries 
Custard Pudding 


14. For Canadian Thanksgiving a fast 
version of the traditional Tourtiére: 
Sauté 1 cup chopped onion, 1 Ib. 
each ground pork and ground veal 
or beef. Add 1 tsp. celery salt and 4 
tsp. each pepper, sage and allspice. 
Fill 9-inch frozen pie shell. Cover with 
tsp. each pepper, sage and allspice. 
20 minutes. Makes 6 servings. 

Split Pea Soup {_| Tourtiére (Pork Pie) 
Pickled Beets {_| Lettuce Sa/ad{_| Apples 


15. Chocolate milk for dieters?! It’s 
Alba's chocolate skim milk. Give it 
glamour by adding %4 tsp. almond, 
rum or vanilla extract to an 8-oz. 
glassful. 

Asparagus Vinaigrette Salad 
Broiled Trout with Grapefruit Sections 
Dill-Sprinkled Carrots 
Low-Cal Chocolate Almond Milk 
Lady Fingers 


in Uganda, | 


16. Real folk food for the Ozark Folk 
Festival . . . Pillsbury’s Hungry Jack 


Butter Tastin’ Biscuits . . . and only 
9 days left to send your entry to the 
annual Bake-Off. Deadline, Oct. 25! 
Raw Vegetable Relishes (_| Fried Rabbit 
Succotash {_] Cranberry Sauce 
Hungry Jack Butter Tastin’ Biscuits 
Honey Butter 





17. For Harvest Festival in Japan, 
Nipponese Duckling. In a non-metal 
dish marinate for 1 hour a quartered 
duckling, using a mixture of 4 cup 
each Japanese soy sauce and honey, 
% cup dry sherry and 4 tsp. ginger. 
Drain. Broil slowly,- basting often. 
Takes 25 to 30 minutes. 
Cream of Shrimp Soup 
Nipponese Duckling 
Bean Sprouts & Pimiento Salad 

CompoteofKumquats&PineappleChunks 


18. Klamath Fails, 
King Spud. 
Stuffed Celery [|] Salmon Steaks 
Feathery Boiled Potatoes 
[Italian Green B2ans{_| Red Cabbage Slaw 
Blueberry Tarts 


Oregon, honors 

















19. Sweetest Day calls for luscious 
“sweet,’’ like Fabulous Fast Mousse: 
Add a beaten egg yolk, 1 Tb. Cointreau 
and a cup of whipped topping to 1 
(1-lb. 2-0z.) can lemon pudding. Serve 
at once or freeze. Serves 6. 

London Broil with Mushrooms 

Scalloped Potatoes [_] Broccoli 

Instant Mousse 


20. Grapefruit a-rolling by the thou- 
sands into market. Have you tried 
grapefruit sections, raw or heated, 
with scallops or fish fillets? Incredibly 
subtle! 
Sautéed Scallops with Grapefruit 
Mashed Potatoes {|_| Cucumber Salad 
Pecan Pie 


21. Remember the taste and !ook and 
feel of chunky applesauce, amber 
with cinnamon? Now Duffy Mott's puts 
self-same into jars. 
Tomato Bisque [_] Pork Chops 
Cinnamon Applesauce 
Candied Sweet Potatoes 
Lemon Meringue Pudding 


22. Belgian Endive, white jade aristo- 

crat of the salad bowl, is never better 

than in the classic salad with julienne 

beets (canned, well drained) and the 

simplest of oil and vinegar dressings. 
eet & Endive Salad 
Barbecued Drumsticks 

Casserole of Cornbread Dressing 

Giblet Gravy {_] Eclairs 














23. Charisma! They've gotit—canapés 
made with Underwood’s newest Liver- 
wurst Spread on buttered pumper- 
nickel rounds. 

Consommé with Shredded Carrots 
Canapés of Liverwurst Spread 
Lamb Chops [_| Potato Puffs 

Brussels Sprouts with White Grapes 
Orange Chiffon Cake 


24. United Nations Day. Pray for 
peace. Think, eat international. Try 
Russian Bitki Stroganoff: Mix 1 Ib. 
ground beef, 1 egg, %4 cup bread 
crumbs, ¥% tsp. seasoned salt. Make 





12 flat ovals. Brown in 2 Tb. b 
margarine. Drain off fat. Add 1 
water and 1 (1'%-0z.) pkg. Stre 
sauce mix. Bring to boil. Simr, 
minutes. Before serving, stir in 
sour cream. Serves 4. 
Hawaiian Punch Cup 

Russian Bitki Stroganoff [_] Gree: 
Chinese Noodles {_|/talian Biscuit) 





25. In St. Croix, where it’s Hu 
Deliverance Day, they servead J 
fish soup-stew called Mauffay] 
lbs. frozen fish fillets into inch 
Season with 4 tsp. each salt, 
and thyme. Sauté with 2 ¢ 
chopped. Add 1 (15'%-0z.) tin 
Mayer Barbecue Sauce with} 
Cook slowly 15 minutes. Lad) 
bowls over rice. Makes 4 servi | 
St. Croix Mauffay with Fluffy Whi 
Hearth Bread (_] Mixed Green § 
Crushed Pineapple Sundae 








26. Persian Pears for the 
Birthday: Stir a flurry of mint] 
or dried, into a bowl of Borden 
pear-flavored yogurt. Serve ove 
pears as salad or dessert. 
Shish Kebab with Green Pepp 
Tomatoes, Onions 
Buckwheat Groats [_] Fresh Fruil 
Minted Pear Yogurt 


27. Novel, puffed cornmeal 
come complete with ‘‘dips” b 
Love those onion Zippy Dippys 
Pizza Spins & Zippy Dipp 
Blue Cheese Dip 
Chicken Baronet | 
Pimiento & Walnuts on Watercres 
Frozen Yellow Layer Cake} 


28. What are good little rabbits 
of? Beans end cheese! Heat tog 
1 (1-Ib.) can tomato-sauced | 
with 1 (10-0z.) can condens¢ 
diluted cheese soup. Perk up| 
tsp. ginger. | 
Pickles {_] Olives (_j Cele 
Easy Bean Rarebit on English I) 
Red & Green Cabbage Sla 
Orange Chiffon Pie — 


29. Sour cream buns so hot an 

No sour cream needed—only | 

(14%4-0z.) packet sour cream 

mix, 4 cups biscuit mix, 134 cup 

2 eggs. Bake in 6 greased I} 

custard cups 20 minutes at, 

Petite Marmite _| 

Liver & Bacon [_] Creamed On) 
Spinach Soufflé 

Sour Cream Muffin Buns 

Black Cherry Gelatin Desse 





30. Corn’s a-popping for Halle 
Popcorn {_] Mugs of Cider 

Lamb Stew with White Bea 
Chilled Apricots |_] Brownle 





31. Along with a bowl of nuts 
fire on this Nut Crack Nigh 
Shandy Gaff—equal parts bee 
ginger beer or lemon soda, plu 
lime juice. Garnish with cuc 

peel. 
Shandy Gaff [_] Sirloin Stea 
éarnaise Sauce [_] Cauliflo 
Rissole Potatoes (_] Assorted 
Candied Ginger, Cream Chee 

Green Grapes 






you've got the makings 
of an all-time great 
sandwich. 





If you’ve got this. 














ee ‘The realcheese. 
a No-foolin’, natural 
x age Swiss with the taste that 
><» never gets lost in the sandwich. 
' @©Be sure your package says Kraft. 


See Kraft Music Hall, Wednesday Nights, NBC-TV 
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MARENGO: 
THE EVE 
OF EMPIRE 












On October 21. 1805, one day after 
the defeat at Uim of General Mack 
the commander of the Austrian 
forces, Lord Nelson defeated the 
Franco-Spanish fleet off Cape 
Trafalgar, neur the northwest shore 
of the Strait of Gibraltar. The treaty 
of Amiens had brought only a year’ 
respite in a struggle that was to 
continue until the fall of the Empire 
i England, safe on her side of the 
Channel now that Napoleon had 
kven up his plan to invade her, felt 
few reperc “ssions of this struggle 
Napoleon ordered Admiral 
Villeneuve to Brest in Brittany but 
the latter, /udging correctly that 
1 the transfer to Germany of the 
'roops that had been massed in 
Boulogne, the in, asion scheme had 
been abundoned Satled south instead 


NAL PORTRAITS OF Ione Atlantic port of Cadiz. This 


move aroused the imperial rath and 
the order to Sel sail 


Mediterran an, The 
Nelson's task, for his 
had been folure t 




















































at once for the 
order simplified 
first concern 
ileneuve to put te 
rough still 
smarting from his defeat SEVEN Vears 


re : a See : ~ 

Foe Sth oF 
earlier at the Battle of the Nile, f 54) Halal “a Ee 
had no choice but to obey. Nelson a a all edt 4 
On the tand was entirely free u x 
His ships closed in 
»-Spanish fleet and six 
ruck by a French 


Wving, but he had won 
hicen of the thirty- 


Trt, % 


{ 
sea. The latter. ali 
i 




















ral Size, 9 by 11% inches 
) ILLUSTR (TIONS 
0 IN FULL COLOR 








hips had been put out 






tand the greatest 







history was over 


boast of still beine 












ipusual opportunity for LADIES HUE JUURNAL readers... 
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aye among the first to own the sumptu- 
baitiful premiere volume of CURTIS 
TIONAL / Portraits of Greatness—an 
ry new publishing Series that presents 
gures of world history in a dynamic 
a’ fresh idiom! In an exciting and richly 
siblend of lavish illustration and vivid, 
cg journalistic writing, each volume of 
ic will illumine the life, the times, the 
mits of a single towering individual 
siius has helped to shape the world we 
-jr all time to come. 

olay greatness in all human endeavor is 
pi; of the project—from science (Galileo) 
te anship (Elizabeth I) to art (Michel- 
)d music (Beethoven). But the Editors 
ujdsefully chosen Napoleon as the sub- 
initial volume, for few historic figures 
igred more impassioned controversy — 
ichable curiosity — than “The Little 


te Panorama of the Age 

“athe substance of the man, in its per- 
wirety, is the paramount objective of 
find Times of NAPOLEON. And the 
tvhich you will meet him here is the 
sforama of his incredible age—its politi- 
ies and passions, its wars, its social cus- 
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and Your F amily Are Invited to A ccept the First American 
yon of a Magnificently-Mlustrated New Volume—A bsolutely 


* TIMES OF 


APOLEO 


Completely without Cost or Obligation — As a Dramatic, 
mentary Introduction to an Extraordinar y New Publishing 


, CURTIS INTERNATIONAL / Portraits of Greatness 


SRE, 


Sag IRR 


suse ants 


i 


aie 


SHINGTON 





toms, its art, its triumphs and tragedies... 

Moreover, you will never see the story re- 
created more colorfully! The book is filled 
throughout with the finest available examples of 
authentic Napoleonic art—magnificent paintings; 
meticulously detailed lithographs; drawings and 
watercolors; even political posters and newspaper 
cartoons. Altogether, more than 100 illustrations 
are yours to enjoy in The Life and Times of 
NAPOLEON —well over 60 of them reproduced 
in exquisite full color! 

Such a project obviously demands an ambiti- 
ous format. Thus, every book in the Series meas- 
ures an impressive 9 by 11% inches, is hand- 
somely bound in special stain-resistant covers, 
and is printed on lustrous coated book papers 
especially chosen to insure optimum readability 
and the finest possible color reproduction. 


Two World-Renowned Publishers 


This splendid new Series has been made possible 
through an unusual association between two in- 
ternationally prominent publishers, each a leader 
in its own field. They are The Curtis Publishing 
Company, one of the longest-established names 
in American journalism, and Arnoldo Monda- 
dori Editore, the distinguished European pub- 
lisher of fine art-history volumes. 


Usually, volumes of comparable richness, in 
regular bookstore editions, might cost as much 
as $4.98—or more—each. But the unique cooper- 
ative arrangement between the publishers, and 
the large Curtis “family” of readers, have made 
possible substantial economies—exceptional sav- 
ings which are shared with you in the form of a 
remarkably low purchase price, only $3.49 (plus 
a few cents shipping) per volume. Printed in 
Europe on Mondadori’s superb high-speed 
presses and distributed in this country by Curtis, 
Portraits of Greatness represents a rare publish- 


_ ing value—“collectors’-item” quality at a price to 


fit even the most careful budget. 
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MAIL THE 


TO RECEIVE THE LIFE: 


MIC HEL ANGELO 


‘,PIACHED CARD 3 ) 
{VD TIMES OF NAPOLEON —FREE! 


rHE CURTIS PUBLISHING COMPANY Box 1707, Dept. RI, Independence Sq., 


os 


PREE! 









“His fate was more 
brilliant than the world 
has ever seen... Goene 


~ = 


An Unusual No-Risk Opportunity 


However, your introductory volume, The Life and Times of NAPOLEON, 
is yours to keep, as a gift, whether or not you elect to purchase future vol- 
umes. If you are impressed with your free gift volume, you may then ex- 
amine later volumes in the Series as they are issued, every four weeks. You 
will be under absolutely no obligation to buy —and each book will be yours 
to examine for ten days free... with the privilege of keeping it, if you wish, 
for the incredibly low $3.49 price. 

Indeed, nothing less than a firsthand view can fully convey the unique 
quality of CURTIS INTERNATIONAL/ Portraits of Greatness—the beauty 
of the books, their range and their scope. That is why the publishers now 
invite you and your family to accept a complimentary copy of this magnifi- 
cent first volume, The Life and Times of NAPOLEON—yours to read, enjoy 
and keep—absolutely free of any obligation whatsoever! 
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L FIND QUALITY IN OUR CORNER 


How Nabisco did it. Too! 
SNACK MATE Cheese Spre 
it. Put it on RITZ Crackers. It 
Put iton a hamburger. It makes a 








il cheese and put it in a can, 
[t's uncanny, all the ways you can use 


great hors d’oeuvres, instantly. 
seburger an easeburger. Put it on 


your patio. It makes sense. SNACK MATE doesn’t need refrigeration. 
You can take it anywhere. (Like to reach.) Uncanny. 
Only Nabisco makes cheese-in-a-can. Delicious pure pasteurized 


processed cheeses. Cheddar, American, 
Pizza and French Onion. So good, you'll 


-*imiento, Cheddar-Blue, 
guess SNACK MATE 


came from a can. SNACK MATE Cheese Spread. It’s uncanny. 


© NABISCO 1968 





BIRTHDAY PARTY POW-WOW 


continued from page 128 


STUFFED CAMPFIRE POTATOES 
(pictured on page 128) 

To make these extra quickly, heat the 
cocktail wieners in water. Drain. Place 3 
wieners in each potato as directed, plac- 
ing more potato on top and broil 3 
minutes. 


15 baking potatoes 2%, Tb. salt 

14 cup cooking oil 2% tsp. pepper 

2% cups hot milk 1% Ibs. tiny 

1 cup butter or cocktail wieners 
margarine, 

cut in pieces 
Prick 15 baking potatoes well with fork. 
Rub all potatoes with a little oil, using 
14 cup. Bake 1 hour at 400°, or until soft 
when pierced with a skewer or cake 
tester. To make stuffing, cut off top 
third of each baked potato. Scoop out all 
potato into large bowl, reserving 10 
shells. With wire whisk or electric beater 
beat potatoes until smooth, adding 214 
cups hot milk, 1 cup butter or margarine, 
cut in pieces, 214 tablespoons salt and 
214 teaspoons pepper. 

Fill each shell with potato and place 3 
tiny cocktail wieners across each. Swirl 
additional potato over top. Bake 30 
minutes more at 400°. Cool slightly be- 
fore serving. Serves 10. 


APPLE CIDER PUNCH 


This is the same punch as the one fea- 
tured in our “Everybody Welcome” 
party. The recipe is on page 109. 
Lemonade would be lovely, too. 


TEPEE BIRTHDAY CAKE 


So easy to make, you’ll be amazed. The 
frosting is slightly chocolate-y, and the 
cake is a golden sheet cake. Just right 
for little Indians. 


2 (1-lb., 2.5-0z.) ¥, cup instant 


pkgs. yellow powdered 
cake mix chocolate drink 
4 eggs 1 Tb. almond extract 


2%, cups water 
3 (1-Ib., 2-0z.) cans 
vanilla frosting 


1 (434-0z.) pkg. 
licorice laces 
25 small candies 


FOR GRAND OCCASIONS 
continued from page 126 


The recipes here will serve 4 to 5 peo- 
ple. (Exceptions are the consommé aid 
the desserts, which serve 10 to 12.) If 
you're planning a bigger party, naturally 
you'll need more. Simply double (or 
triple) recipes. Your cooking equipment 
may be big enough, but don’t forget that 
you'll need more serving dishes. 
CONSOMME 


1 Ib. ground lean 2 qt. beef broth 
beef 1 Tb. chopped fresh 

2 egg whites or 1 tsp. dried 

1 leek, shredded thyme or chervil 

1 carrot, grated 


Mix the beef with the egg whites, leek, 
and carrot. Skim off all fat from the 
broth and mix with the beef and vege- 
tables. Cover. Slowly bring to boiling 
point, stirring frequently. Simmer gently 
for 50 minutes. Add the herbs 10 minutes 
before cooking time is up. Cool. Remove 
the meat. Strain through 2 thicknesses 
of cheesecloth or through a very fine 
sieve. Serve hot. Makes 31% pints. 
Makes 9 to 10 servings. 

Ed. Note: For purists, Pelleprat gives the 
traditional way of making beef broth. 
For speed we suggest substituting 
canned beef bouillon. Add 144 cup port 
and a garnish of lime slices. 


FILLETS OF SOLE WITH MUSHROOMS 
(Filets de Sole aux Champignons) 


1% Ibs. fillets of 5 Tb. butter 
sole 4 |b. mushrooms, 
sliced 
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Grease well two 1514x104 
roll pans. Line bottom 
paper. Make up separate} 
(1-lb., 2.5-0z.) pkgs. yelloy 
using 2 eggs and 114 cups y 
mix, according to label 
Spread each mix evenly int 
pan. Bake 30 to 35 minutes 
until brown, and center s 
when lightly touched. Coo 
wire racks 5 minutes. Re 
from pans and replace on 
until completely cold. 

Make pattern for cake 
9x9x5 14-inch (isosceles) t 
paper. Using sharp knife, eu 
from one cake and 2 triangll 
ond cake. Brush loose eru 
angles and place triangles 
sheets for easy frosting. 

Make frosting by blendi 
¥-0z.) cans vanilla frosting 
instant powdered chocolate | 
tablespoon almond extract. 
cup frosting to frost sides 2 
face smoothly. Dip the spa 
occasionally to achieve a ¢ 
face on frosting. Reserve gs 
ing for later use. 

To decorate each triangl 
design, cut licorice laces j 
pieces. Arrange on each tria 
with small candies as pict 
minutes. 

To assemble, cut circle 
diameter out of strong ¢ 
paper. Fold into fourths. C 
fold to center of circle. 
form tepee shape. Hold shaj 
hesive tape. Tape paper tep Q 
board. Frost all over light 
served frosting. | 


from the cookie sheets; a 
evenly around the paper 
Make the top knot for tepe 
ditional licorice laces. Set 
12 generously. 


Remove frosted, decorate 


Salt and ground 1 Tb. le 
black pepper 1 Tb. flo 
Y% cup dry white Choppec 


wine 


Sprinkle the fillets on both) 
salt and black pepper and plé 
a buttered baking dish. Pour . 
Bake in a_ preheated mod] 
(350°) 25 minutes or until the 
when tested with a fork, b: 
with the wine. Dot the fish y 

spoons of the butter. Bro 
broiler 4 inches from the so 

Arrange the fish in a ring or 
serving plate. Reserve the lia 
while, sauté the mushrooms 
spoon of the remaining butte 
them with the lemon juice ai 
black pepper to taste. Witha 
spoon, transfer mushrooms 
of serving plate. Blend flo 

maining butter and add to 

Mix well and boil 2 minu 

thickened. Season with salt 
pepper. Spoon sauce over thé 
sprinkle mushrooms with pai 
Ed. Note: For easy service ¢ 
each fillet in half lengthwi 

fold in half again before poa 


DUCK WITH ORANGE SAUCE | 
(Canard a I’Orange) 


4-Ib. ready-to-cook 1 cupd 
duck wine 


14 tsp. salt 2 mediu 
14 tsp. ground black orange 
pepper Water 
1 Tb. butter 2 Tb. su’ 
1 Tb. flour 1% cups 
1 cup chicken or juice 

veal stock 2 Tb. le 


| 


the duck, dry it, and rub it outside 
side with 1 teaspoon of the salt 
cne black pepper. Place the duck on 
ina casserole or Dutch oven. Cook, 
















4nd heat until it is melted. Blend in 

ur. Stir and cook over medium- 
at until the roux is light brown. 
e stock and wine 
he remaining 1% 
on salt. Stir and 
yiintil the sauce has 
ned slightly. Re- 
he duck to the 
jjover, and cook in 
heated moderate 
350°) 45 minutes 
our or until duck 
ider. Meanwhile, 
te peel (zest) from 
anges, being care- 
‘t to include the 
i! nitter portion. Cut 
eel into narrow 
1 place them in wa- 

‘cover, and boil 3 
yes. Drain and set 
riside. Peel off and 
-/1 the white bitter 
1) the oranges. Di- 
ene peeled oranges 
djections and set 
jaside. When the 
; done, transfer it 
armed platter and 
> warm. Skim off 


nit 


















ter in a small 
nuntil the syrup 
siw-colored, then 
to the sauce. Stir 
orange juice and 
ojjuice. Bring the 
elto boiling point 
til 1 minute. Add 

ps of orange peel. 
some of the sauce 
rie duck and gar- 
1) with the orange 
ifs. Serve the re- 
nz sauce in a sauce- 
tifakes 4 servings. 


green peas 

_. in shells) 

. atter 

‘| white onions 


lried chervil, 


'J5p. chopped 

e< chervil 

Updoiling water 1 tsp. flour 

) 4attuce ly tsp. ground 


black pepper 


' Dderate heat until only 2 to 3 ta- 
‘pins water remains in the pan, 
UeS minutes. Blend the flour and 
Pi with the remaining tablespoon 
(and add to the peas. Shake the 
(hr the heat in a circular motion to 
ache roux with the pan liquid. (If 
"peas will break.) Remove the 
*}m the heat when boiling point is 


Now in Dark 


STRAW POTATOES 
(Pommes de Terre Paille) 


Peel pi 


tatoes and cut them into fine 
Julienne strips. Wash the strips and dry 
them thoroughly with a clean towel. Fry 
in deep fat preheated to 375° until crisp 
and golden brown. Drain on paper 


towels and sprinkle lightly with salt. Al- 
low 1 medium-sized potato per serving. 


Sa 


Su ae 








In any flavor. 


Betty Crocker brings you the first 
Ready-to-Spread Dark Dutch 
Fudge Frosting. Tastes as rich as 
real fudge. And it’s homogenized. 
Homogenized so smooth, it spreads 
easier and tastes creamier than 
homemade. Try new Dark Dutch 
Fudge. One of the six delicious fla- 


vors that beats homemade. 


SAINT-HONORE CAKE 

(Gateau Saint Honoré) 

Plain pastry dough Cream Saint-Honoré 
4 recipe for Chou (see following 


Paste (see follow- recipe) 

ing recipe) 4 cup heavy cream, 
14 cup sugar whipped 
6 Tb. boiling water 1 Tb. sugar 


2oll out plain pastry dough ina circle 4 

inch thick. Using a round 9-inch cake 
pan as a guide, cut a 9-inch circle from 
the pastry and place it on a double thick- 
ness of unglazed brown paper. Place the 
paper on a cookie sheet. Prick the pastry 
all over with the tines of a fork so that 
the pastry will lie flat when it is baked. 
Chill 30 minutes in the refrigerator or 
15 minutes in the freezer. 


Fit a pastry bag with a plain 44-inch 
nozzle and fill the bag with Chou Paste. 
Pipe a continuous border of paste around 
the top of the pastry circle 1% inch in 
from the edge. Bake in a preheated very 
hot oven (475°) 5 minutes. Reduce heat 
to 375° (moderate) and bake 10 min- 
utes. Then reduce the heat to 350° (mod- 
erate) and bake 15 to 20 minutes or 
until the Chou Paste border is well 


puffed and the whole pastry circle has 
browned lightly. Transfer the pastry to 


Dutch Fudge. The frosting that spreads 
easier, tastes creamier than your homemade. 


The 


frosting. 





a wire rack to cool. Remove and discard 
the paper on which the pastry was baked. 

Pipe 12 miniature puffs of Chou Paste, 
the size of walnuts, onto an ungreased 
cookie sheet. Bake in a preheated very 
hot oven (450°) 10 minutes. Reduce the 
heat to 350° (moderate) and bake 15 
minutes longer or until the puffs are 
brown. Transfer the puffs to a wire rack 
and make a slit in the side of each to 
prevent the puffs from becoming soggy. 
Cool. 

Put the 14 cup sugar in a 11!4-cup 
saucepan. Stir and cook the sugar over 
medium-low heat until the sugar has 
melted and is golden. Remove the syrup 


homogenized 





from the heat and stir in the boiling 
water, 1 tablespoon at a time. At this 
point the syrup may harden, which is as 
it should be. Return the syrup to the 
heat and stir and cook until the syrup 
is smooth, and bubbles, a little smaller 
than dimes, have formed over the sur- 
face. Cool. 

Place the pastry circle on a 12-inch 
serving plate. Cut off the tops of the 
miniature cream puffs, impale the bot- 
toms on a fork, dip the underside in 
the caramel syrup, and 
arrange them close to- 
gether on the Chou 
Paste rim of the pas- 
try circle. Put a heap- 
ing teaspoon of Cream 
Saint-Honoré on each 
puff and replace the 
tops. Drizzle the re- 
maining caramel syrup 
over the tops. Fill the 
center of the pastry cir- 
cle with Cream Saint- 
Honoré. Sweeten the 
whipped cream with the 
1 tablespoon sugar and 
pipe it over the top and 
in between the puffs as 
desired. Any Chou Paste 
and Cream Saint-Honoré 
that may be left can be 
used to make cream 
puffs for another meal. 
If desired, replace the 
Cream Saint-Honoré 
with French Pastry 
Cream. Makes one 9- 
inch cake and 8 large 
cream puffs. 


CHOU PASTE 


1 cup water 

4 cup (1 stick) 
butter 

1% tsp. salt 

1 cup sifted all- 
purpose flour 

4 large eggs 


Place the first 3 ingredi- 
ents in a 1-quart sauce- 
pan. Bring to boiling 
point. Remove from heat 
and stir in all the flour 
at one time, using a 
wooden spoon. Beat vig- 
orously. Return to heat 
and stir and cook over 
low heat until the mix- 
ture forms a very stiff 
ball and leaves the sides 
of the pan. Remove from 
heat. Beat in the eggs, 
one at a time, beating 
in each until it is com- 
pletely absorbed before 
adding another. Con- 
tinue beating until the 
doughisshiny and satiny 
and breaks into strands. 
Do not overbeat, as this 
reduces the volume and 
affects the consistency needed for piping 
the mixture. 


CREAM SAINT-HONORE 


1 envelope 2 cups milk 
unflavored gelatin 4 large egg yolks, 

14 cup cold water slightly beaten 

14 cup sifted 6 large egg whites 
all-purpose flour 3 Tb. sugar 

2/3 cup sugar 1 tsp. vanilla extract 

\% tsp. salt 


Mix the gelatin with the water and let it 
stand until you are ready to use it. Mix 
the flour, sugar, and salt in the top of a 
114-quart double boiler. Stir in 14 cup of 
the milk. Heat the remaining milk only 
until hot, and add it to the sugar and 
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FOR GRAND OCCASIONS continued 


1c rer direct 
ntil the 
thick. Place the boiler 
ok, stirring 

Gradually 
hot mixture 


flour mixture. Stir a 
moder 1 to 5 min S 
mixture ery 
> Water, Covel 
casionally, 7 to 8 mi 
dd 2 to 3 tablespoons 
d then gradu- 
maining hot mix- 
ver hot water (not 
stirring slowly to 
cook the crear rmly. Remove the 
boiler from the heat and blend in the 
vanilla ind softened gelatin. 
Strair cream through a sieve into a 
3-( bowl and place the bowl in a pan 
of ice water to cool completely. Beat the 
egg whites until they are frothy. Then 
gradually beat in the 3 tablespoons su- 
gar. Continue beating until rounded 
peaks are formed. Fold the egg whites 
into the cooled cream. Makes about 5 


cups. 


to the beaten egg yoll 
ally stir them intot! 
ture. Mix well. C« 
boiling) 5 to 6 minute: 


PINEAPPLE NINON 
(Ananas Ninon) 


1 large pineapple 1% Tb. sifted 


4)’, Tb. granulated confectioners’ 
sugar sugar. 

5 Tb. Kirsch 14 tsp. vanilla 

1 cup wild straw- extract 
berries or Glacéed cherries 
cultivated straw- and glacéed 
berries pineapple 


6 baked tartlet 
shells made of 
sweet pie pastry 


1 medium-sized 
banana, sliced 
3¥%4 cup heavy cream 


Wash and dry the pineapple. Remove 
the top, cutting it 1 inch below the green 
leaves. Insert a knife in the meat of the 
pineapple 1% inch from the edge, and cut 
around it as cleanly as possible. With a 
melon-ball cutter or sharp-sided spoon, 
remove the meat from the pineapple, 
leaving a shell with sides % inch thick. 





Cut the scooped-out pineapple into bite- 
size pieces and chill one or more hours in 
a mixture of 2 tablespoons each granu- 
lated sugar and Kirsch. Wash and drain 
the strawberries and remove the caps. 
Leave wild strawberries whole; cut cul- 
tivated strawberries in half. Mix with 
the sliced bananas and 2 tablespoons 
each granulated sugar and Kirsch. Chill 
1 hour or longer. Sprinkle the inside of 
the pineapple shell with 44 tablespoon 
granulated sugar and chill 1 hour or 
longer. When ready to serve, fiil the shell 
with alternating layers of fruit, having 
pineapple as the bottom and top layer. 
Combine the cream, confectioners’ su- 
gar, and vanilla extract and beat until 
the cream stands in soft peaks. Fold in 
the remaining 1 tablespoon Kirsch. 
Spoon a generous amount over the filled 
pineapple. Garnish with glacéed cherries 
and glacéed pineapple. Put the filled 
pineapple on a chilled plate for serving. 
Fill the baked tart shells with the 
Kirsch-flavored cream and garnish them 
with glacéed cherries and glacéed pine- 
apple. Place the tarts on the plate 
around the filled pineapple. Serves 6. 
Ed. Note: For speedy pastry add 1 table- 
spoon superfine sugar to 1 (10-0z.) pkg. 
pie-crust mix before adding water. END 


Wine, Women 
and So On 


You’ve put in a lot of time, given a lot 
of thought, cooked a fine French dinner. 
Be warned: it will limp along lamely if 
there is no wine. 

On this point all are agreed. But what 
wine for a French menu, like the Pelle- 


prat above... or for any meal that in- 
cludes fish, as well as meat or poultry? 

Champagne? A luxurious possibility! 
But many experts say champagne is best 
on its own or with certain nibbles. . . 
that it doesn’t bring out the best in 
foods. Rosé? There’s a superstition that 
it “goes with everything.’’ But many 
call it “‘the wine of desperation.” 

To tell the truth, no one wine can be 
all things to all foods, equally appropri- 
ate with a delicate fish dish and a robust 
duck. 

If you want the proper gastronomical 
accompaniment for the Pelleprat menu, 
plan on two wines—a dry white wine 
to serve with the fish dish, a red wine 
with the duck. 

For a party of 8 to 10 you would need 
4 bottles of wine—2 white and 2 red. 
Don’t worry about 2 sets of special 


‘glasses. A simple 8- or 9-oz. goblet is 


now “‘chic’’ for all wines. For an added 
touch, use white wine glasses, smoking 
cold from freezer or refrigerator. The 
white wine should be chilled, of course, 
but not icy. Red wine is best at cool room 
temperature (not more than 65°). 

“Should I serve only French wines 
with a French menu?” Not necessarily. 
It’s the “‘personality”’ of the wine that 
counts. We’ve tried several wines, 
French, Italian and American, and all 
are newsworthy choices—nothing ‘‘or- 
dinaire’’ about them. (And all are ex- 
cellent values.) 


White for Fish 


To go with the fish you might serve a 
dry white wine from Bordeaux, such as 
Ginestet Grave Extra. (Grave, inci- 
dentally, is pronounced here to rhyme 
with Slav.) 


Z as good for | 


Even more elegant (if pos 
Pavillon Blane ’66 from the 
Margaux, world famous for its r¢ 
Its price: about $2.98. 

Another marvel is Dr. Ko 
Frank’s Johannesberg Riesling 
Spatlese ’64), heralding a majo 
through in the Eastern U.S. It’s 
Hammondsport, N.Y., with 
grapes, European hybrids. A 
able achievement, comparable 
of the finest Rhine wines. P 
about $3. 

A truly great value is Almadé 
fornia Mountain Dry Semillon, 
icate, mild and soft, made from 
brated Semillon grapes of France} 
available at about $1.75. 


Red for Duck 


For chicken or turkey, debatal 
but red wine is needed with duel) 
In the epicurean limelight 
Fixin (pronounced Fix-aanh), f 
first vineyard along the route ¢ 
Burgundies, Dijon and Chambert 
year is ’64...a “fabulous wine 
sophisticate.’’ Not expensive for} 

is... about $4.50. 

A truly fine Italian Chianti Cl 
an excellent choice with rich 
poultry. Choose a chianti that ¢ 
a traditional claret-type wine 
rather than the round, raffia-w 
bottle. The price is usually abou} 

From California comes the M¢ 
Zinfandel . . . a sturdy wine with! 
ness and a bouquet some people 4 
as “‘briar-y.”’ Although vintage 
are rare in California, Louis M 
’65 Mountain Zinfandel calls f 
hurrahs. Nice, modest price. . 
$1.90. —Poppy g 








4 HOUSE OPEN HOUSE 
ny) from page Ley 


»\cipes here (all are pictured on 
3-117) will serve 6 to 8 people. 
“yy, if you have a big party, 
ed more, so simply double or 
ipes according to need. Your 
npquipment may be big enough, 
of forget that you'll need bigger 
9!) serving dishes. 


n/ TOMATO SOUP 

» soup with mock bacon bits 
righ it gives an elegant Italian 
-| this meal. It’s so easy to serve, 
a cularly appetizing, in mugs. 


pped Y, cup chopped 
celery with leaves 


) er or or 4% cup chopped 
j ne leek 

{ cans 1 tsp. dried basil 
1 bisque Y tsp. dried 

F oregano 

)) cans 2 Tb. mock bacon 

i bits 


Hi 
adium saucepan, sauté until 
‘nt 1 cup chopped onion in 1 
+n butter or margarine. Add 2 
fans each tomato bisque soup 
d\r, 1 bay leaf, 44 cup chopped 
th leaves (or 144 cup chopped 
paspoon dried basil and 14 tea- 
fied oregano. Simmer 15 min- 
je or whir in blender till smooth. 
ty hot, sprinkled with 2 table- 
jock bacon bits. Serves 6 to 8. 








more Saturday clothes than 
we Saturdays from here to 
.—Poor Woman’s Almanac 














TURKEY TETRAZZINI 


Even the most adamant meat-and-po- 
tatoes man will go for this easy version 
of a great classic, combining turkey, 
green peas and spaghetti in a creamy, 
rich cheese sauce. A 14-lb. turkey roll, 
cooked, will make up 2 cups of cubed 
turkey. 
1 (8-0z.) pkg. 4 tsp. salt 
spaghetti 1 cup grated Swiss 


1 (10-0z.) pkg. 
frozen peas 

3 (2-0z.) pkgs. 
white-sauce mix 

4 cups milk 


cheese 
2 cups cubed, 

cooked turkey 
14 cup grated 

Parmesan cheese 
Cook 1 (8-0z.) pkg. spaghetti and 1 
(10-0z.) pkg. frozen peas, according to 
pkg. directions. Meanwhile, prepare 3 
(2-0z.) pkgs. white-sauce mix, according 
to pkg. directions, using 4 cups milk and 
adding 1% teaspoon salt. Stir in 1 cup 
grated Swiss cheese. Set aside. Drain 
cooked spaghetti and peas and combine 
with 2 cups cubed, cooked turkey and 
half of the cheese sauce, tossing lightly 
to mix. Turn into a shallow 2-quart 
casserole. Pour remaining cheese sauce 
over, then sprinkle top with 14 cup grated 
Parmesan cheese. Broil 4 eles from 
heat, 3 to 4 minutes, or until browned 
and bubbly. Serves 6 to 8. 


APPLESAUCE CAKE 


A moist, sweet cake studded with nuts 
and golden raisins, swirled with whipped 
topping mix—or you could use whipped 
cream. Planning a P.T.A. fund-raising 
party? This is sure to sell! 


1 (1-Ib., 24%4-0z.) 
pkg. spice-cake 


4 cup golden 
raisins, chopped 


mix 2 (214-0z.) pkgs. 
2 eggs instant whipped 
1 (15-0z.) jar topping mix 

applesauce 1 cup milk 


1 cup finely 
chopped walnuts 


-Fleischmann’s...the premium margarine 
doctors name most...and people like best. 


Prepare 1 (1-lb. 214-0z.) pkg. spice- 
cake mix according to pkg. directions, 
using 2 eggs and substituting 1 (15-oz.) 
jar applesauce for water called for in 
recipe. Stir into batter 14 cup finely 
chopped walnuts (reserve remaining 14 
cup for later use) and 1% cup golden rai- 
sins, chopped. Pour into greased and 
floured 13x9x2-inch pan and bake 35 to 
40 minutes at 350°. 

Cool in pan 10 minutes. Turn out onto 
cake rack and cool completely before 
serving. 

Prepare 2 (214-0z.) pkgs. instant 
whipped topping mix according to pkg. 
directions, using 1 cup milk. Frost top 
and sides of cake. (Whipped cream 
would also be good. ) 

Sprinkle cake with remaining 4% cup 
chopped walnuts (as pictured). Makes 
24 two-inch squares. 


PINEAPPLE UPSIDE DOWN CAKE 


Another best seller—this cake is always 
a favorite. 


Topping Cake 

% cup butter or 1 cup sifted cake 
margarine flour 

114 cups light brown 1 tsp. baking 
sugar powder 


6 medium-sized, 14 tsp. salt 
canned pineapple 4 eggs, separated 
rings, drained 1 cup granulated 
11 whole sugar 
maraschino 1 Tb. melted butter 
cherries, drained or margarine 
4 cup coarsely 
chopped, sifted 
pecans 


Topping: In a 10-inch cast iron or 
heavy skillet with heat-resistant handle, 
melt 44 cup butter or margarine. Re- 
move from heat and sprinkle with 114 
cups light brown sugar. Arrange in skil- 
let 6 medium-sized, canned pineapple 
rings, drained, and 11 whole maraschino 


leischmann’s Margarine? 


iam eich aan’ s more often ban : 
margarine. But what’s health without 
oyment? The rich taste of Fleischmann’s has 
‘made it America’s favorite premium margarine. 
Exercise and Fleischmann’s Margarine... 

one good habit deserves another. 






4 


cherries, drained. Center each pineapple 
ring with a cherry (as pictured). Sprin- 
kle with 14 cup coarsely chopped, sifted 
pecans; set aside. 

Cake: Sift together 1 cup sifted cake 
flour, 1 teaspoon baking powder, and 14 
teaspoon salt; set aside. In a large bowl, 
beat 4 egg whites at high speed till soft 
peaks form, and gradually add 1 cup 
granulated sugar, beating after each ad- 
dition of sugar. Continue to beat until 
stiff peaks form. In a small bowl, beat 4 
egg yolks at high speed until thick and 
lemon-colored. 

Gently fold one-third of the beaten 
egg yolks and one-third of the flour mix- 
ture into beaten egg whites with whisk 
or rubber scraper. Continue until yolks 
and flour are all used. When blended, 
fold in 1 tablespoon melted butter or 
margarine. 

Spread this batter mixture evenly 
over topping in skillet and bake 45 
to 55 minutes at 325°, or till cake 
springs back when touched. Loosen 
edges with knife. Let stand 5 minutes; 
then turn out onto serving plate. Serve 
warm. Serves 6 to 8. 

Ed. note: For quick variation, use 1 (1 
lb., 214-0z.) pkg. yellow-cake mix, fol- 
lowing ae directions for one layer (or 
divide batter in half to make two cakes). 

Pour batter into a 10!4-inch skillet and 
bake 50 to 55 minutes at 325° or until 
cake starts to come away from skillet. 
Run knife around edge and let stand 5 
minutes. Turn out onto serving plate 
and serve warm. END 


It’s hard getting uphill to go downhill 


from in life. 
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cocoa peanut logs 


You make ’em crunchy and quick 
with Kellogg’s Cocoa Krispies cereal 


ees 


| cup (6-0z. pkg.) semi-sweet chocolate morsels 
Y% cup peanut butter 


4 cups KELLOGG’S® COCOA KRISPIES® 


|. Melt chocolate morsels with peanut but- 
ter in heavy medium-sized saucepan over 
low heat, stirring constantly until well- 
blended. Remove from heat. 

2. Add Cocoa Krispies cereal, stirring until 
coated with chocolate mixture. 

3. Press mixture firmly into lightly but- [Be 
tered 9x9x2-inch pan. Let stand in cool 
place, or refrigerate, until firm. Cut into 
log-shaped bars 

Yield: 36 log-shaped bars, about 3 x 34 inches 


Nibloggs 


COCOA 
KRISPIES 





4 
Dessert Idea: Serve dishes of ice cream, any flavor, topped with ag 
generous spoonfuls of Kellogg’s Cocoa Krispies cereal right from . 
the package. Delicious! 


®) Kellogg Company 





}) 1964 by Kellogg Company i 

















Journal Shopping Center 


COUNTRY CLASSICS: FALL, 1968 . 

Page 88: COAT CRAFT Napoleonic coat 
available at Lord & Taylor and branches; 
Filene’s, Boston; Sibley, Lindsay & Curr, 
Rochester, N.Y.; Stix, Baer & Fuller, St. Louis; 
n-Harned-Von Maur, Davenport, lowa; 
s 7-14. ANNE KLEIN belted leather 
coat at Saks Fifth Avenue, all stores. WEATHER 
WINKY corduroy girl’s coat at Lord & Taylor 
and branches: Miller's, Knoxville; Palais Royal, 
Houston. JACK WINTER plaid pantdress at 
Stewart's, Baltimore; Carson Pirie Scott, Chi- 
cago; Famous-Barr, St. Louis; Denver Dry 
Goods, Denver; Auerbach's, Salt Lake City. 
HANDMACHER-VOGEL coat with matching 
skirt and turtleneck sweater at B. Altman & 
Co., New York; Baskin’s, Chicago: I. Magnin, 
West Coast. NAN HERZLINGER camel 
jacket and district check skirt at Lord & Taylor 
and branches; Halle Bros., Cleveland; Bullock’s 
Wilshire, Los Angeles). WEATHER WINKY 
34 -length boy’s corduroy jacket at Lord & Taylor 
and branches; Miller’s, Knoxville; Palais Royal, 
Houston. CHARLIE’S GIRLS tunic vest with 
matching skirt and ribbed turtleneck sweater at 
Best & Co., New York; Hecht’s, Washington, 
D.C.; Sanger-Harris, Dallas. LYNN STUART 
FOR GHIA polo wrap with shaped pants at 
Saks Fifth Avenue, all stores. CHILD CRAFT 
scarf-coat at Lord & Taylor and branches: 
Filene’s, Boston; Joseph Horne Co., Pittsburgh; 
Rike’s, Dayton, Ohio; in sizes 7-14; Stix, Baer 
& Fuller, St. Louis; in sizes 7-14. ELITE cape 
with slightly belled pants at Lord & Taylor and 
branches: Filene’s, Boston; Gidding-Jenny, 
Cincinnati: Dayton’s, Minneapolis. KUTE 
KIDDIES infant’s pram suit available at 
Macy's, New York; Jordan Marsh, Boston; 
we Co., Cleveland; Stix, Baer & Fuller, St. 

uis. 


FOR GRAND OCCASIONS—Page 126 
Leacock’s Belgian Linen fablecloth in Sherbet 
pink, 62” x 126”, $15, and Oyster White nap- 
kins, 80c ea. Paragon’s “‘Tree of Kashmir’’ 
English bone china, $22.50 a 5-pc. place setting. 
Tudor 7” crystal bowl, $21.50, and*‘Drake”’ pat- 
tern water goblets and wine glasses, $8.50 ea. 
Ellis-Barker sterling flatware: ‘‘Dorset’’ pattern 
dinner fork, $24.50 (S-pe. place setting of 
“Dorset” flatware, $73); ‘“‘Stratford’’ pattern 
Natware, $80.50 a 5-pe. place setting. Fllis- 
Barker Silver hollow ware: 25” tray (holding 
ducks), $295; 20” tray (holding fish), $145; open 
salts, salt spoons and pepper shakers, $21.50 set; 
candlesticks, 944” h., $155 pr., all available from 
B. Altman & Co., Fifth Ave. & 34th St., N.Y.C. 
(China, glass and silvey also available from Mar- 
shall Field, Chicago, and Blomberg’s, Birming- 
ham, Ala.) Antique Fish Serving set, set of six 
fish knives and forks, and “‘King’’ pattern cavz- 
ing set are antique pieces. 


BIRTHDAY PARTY POW-WOW—Pagée 128 
Printed cotton panels (‘‘Eagle’’ used as table- 
cloth; ““Aztec’’ made into costume), 48” w. x 
70” 1., $3.98 per panel, from Abraham & 
Strauss, Brooklyn, N.Y. Stoneware pitcher, 
$3.95; small earthenware casserole, $1.65; salt 
shaker, 30c, and wood-handled spatula, $2.45, 
from Bazaar de la Cuisine, 160 E. 55th St., 
N.Y.C. St. Regis wood-grain paper plates, pkg. 
of 35, 59c. Contempo luncheon size paper nap- 
kins in Blueberry and Sun Gold, pkg. of 40, and 
paper hot cups in Sun Gold, pkg. of 20, $1.25 
pkg. Split bamboo knife, fork and spoon set, 39c, 
from Azuma, 415 Fifth Ave., N.Y.C. Oval 
wicker baskets, 6” long, 49c ea., from Round the 
World Baskets, 444 Third Ave., N.Y.C. 


INFORMAL OCCASIONS 

Fabrics in the following listings are available as 
noted: Liberty of London fabrics are available 
from Lord & Taylor, Fifth Ave. & 39th St., 
N.Y.C. Gallery Screenprints are available from 
Stern's, 41 West 42nd St., N.Y.C. 


Family Breakfast—Page 130 

Gallery Screenprints’ ““Romantique’’ faille (for 
tablecloth), 50” w., rayon and cotton, $3.95 yd. 
Fallani & Cohn Belgian Linen mapkins in 
Fuchsia and Fiame, 80c ea., trimmed with 
Conso’s white cotion fringe, 32c yd. Liberty Ball 
lvonstone in ‘‘Mr. Rooster’’ pattern, 45-pc. ser- 
vice for eight, $59.95, from Bloomingdale’s, 
Lexington Ave. & 59th St., N.Y.C. Lunt’s ‘‘Co- 
lonial Theme”’ sterling flatware, $58.50 a 5-pc. 
place setting. Wilson Armetale “Plough Tav- 
ern’’ charger (holding fruit), 1444” dia., $20., 
from Georg Jensen, 667 Fifth Ave., N.Y.C. 














RECIPE 


Here is a listing of recipes appearing in this 

issue, including those from the Journal 

kitchens and advertisements. 

APPETIZERS 

Antipasto Tray, page 121. 

Baked Clams, page 123. 

Guacamole, page 109. 

Peppery Peanut Balls, page 136. 

BEVERAGES 

Apple Cider Punch, page 109. 

Cotfee For a Crowd, page 109. 

Low-Cal Chocolate Almond Drink, 
page 136. 

Rum Winner, page 115. 

Shandygaff, page 136. 

BREAD, COOKIES 

Apple Cinnamon Muffins, page 114. 

Butterscotch Oaties, page 12. 

Caraway Croissants, page 114. 

Cheese Corn Bread, page 108. 

Cocoa Peanut Logs, page 146. 

Loaf of Garlic Bread. page 121. 

Sour Cream Muffin Buns, page 136. 

DESSERTS 

Apple Betty Crunch, page 121. 

Apple Mallow Crisp, page 108. 

Applesauce Cake, page 145. 

Apricot and Walnut Torte, page 120. 

Bordeaux Banana Buche, page 136. 

Caramel Pecan Pie, page 121. 

Chocolate Cheese Charlotte, page 124. 

Chocolate Marshmallow Haystacks, 
page 109. 

Chou Paste, page 144. 

Cran-Mallow Delight, page 109. 

Cream Saint-Honoré, page 144. 

Dieter’s Chiffon Cake, page 120. 

Hartford Election Cake, page 114. 

Hungarian Chocolate Cake, page 120. 

Indian Pudding, page 109. 

Instant Mousse, page 136. 

Instant Sabayon Sauce, page 136. 

Meringue Layer Cake, page 124. 

Minted Pear Yogurt, page 136. 

Mock Sacher Torte. page 136 

Pear Streuse] Pie, page 115. 

Petite Mallow Tortes, page 109. 


Mexican glass water tumblers, 90c ea, 

Fred Leighton, 177 MacDougal St., N.Vt 
signer Packs of Lark cigarettes come in geq 
packs of 10 cigarettes. 


Coftee Party—Page 130 

Liberty of London black and white ribbe' 
ton (for tablecloth), 42” w., $6 yd., and 
Lawn (for tray mats and napkins), 36” 
yd. Wright’s singlefold bias tape in Orange 
ing mats and napkins), pkg. of 5 yds, 
Wedgwood’s “Black Basalt’’ teapot, § 
coffee pot, $25.95; minkin sugar bowl, 
minkin creamer, $8.95; bowls, $7.95 ea.- 
tasse cup and saucer, $5.95. ‘‘Wedg 
White’’ bone china dessert plate, $5.50 
demitasse cup and saucer, $5.25. Gor 
“Fairfax’’ pattern sterling flatware, $65) 
5-pe. place setting, and silver plate 
Revere Bowl, $25. Orange lacquer trays 
13”, $1.25 ea. from Takahashi, 131 E, 57 
N.Y.C.; 124” square, $2.49; 15” round, § 
5\44"x7" oblong, 49c, and orange lacquer, 
vines, 49c ea., from Azuma, 415 Fifth 
N.Y.C. Dymo self-stick Party Badges, pj 
24, 75c. Designer Packs of Chesterfield 
come in sets of 4 packs of 10 cigarettes. 


Breakfast (Total Table)—Page 132 
Vera's ‘‘Diamond Plaid’’ permanent pres¢| 
gian Linen tablecloth, 52” x 52”, $7 50); 
matching napkins, $1.10 ea. Tharaud De 
“White Mist’’ pattern dinnerware, ff 
glasses, stainless flatware and platters, from 
Total Table,’’ a 63-pc. service for four (ind 
piace mats and napkins not shown), $80a 


Breakfast Tray—Page 132 

Liberty of London Tana Lawn (for tras 

and oversize napkin), $3 yd. Wright's sing 
bias tape in Copen Blue (edging napkins) 
of 5 yds., 19c. Teak tray (we lacquered w 
12” x 18”, $6.95, from Azuma, 415 Fifth 

N.Y.C. Spode’s ‘‘Valencia’’ pattern earthe; 

$15.95 a 5-pce. place setting. Fostoria’s “Jd 
town" pattern footed juice glass in ame 
$3.25. International’s ‘‘Joan of Are” std 
flatware, $65.50 a 5-pe. place setting, and 1 
silver plate Guernsey Jug, $25. 


Informal Sit-Down Supper—Page 134 
Liberty of London cotton satin (for tablec 
45” w., $5 yd., and Tana Lawn (for nap 
36” w., $3 yd. Wright's singlefold bias ta 
navy, 5 yd. pkg., 19c. Carbone’s yellow po 
dinner plate, $4.75, and round pottery ‘‘wid 
basket (used for soup), $3.25, from The Ma: 
Shop, 603 Madison Ave., N.Y.C. Imp¢ 
“Hoffman House” 10 oz. goblet in heather, $ 
and “Oxford” 414-0z. claret glass, $3.25. } 
Lauffer’s ‘‘Design Two"’ stainless steel flat 
$14.95 a S-pe. place setting; steak knives, 

set of eight, and steak forks, $40 a set of 4 
from Georg Jensen, 667 Fifth Ave., N.Y.C 
signer Packs of Lark cigarettes come in s¢ 
4 packs of 10 cigarettes. 


Tea Party—Page 134 

Liberty of London Tana Lawn (used for t 
cloth and napkins), 36” w., $3 yd. Wri} 
singlefold bias tape in Aqua (edging napky 
pkg. of 5 yds., 19c. Mottahedeh’s white po! 
baskets (holding flowers), $15 pr.; pierced 

plate, $10; and chartreuse yellow potter, 

plate, $7.50; cup and saucer, $9; coffee pol, 

covered sugar, $10; creamer, $6, and tray) 
neath creamer), $7.50, all from The Saw) 
Gallery, 133 E. 56th St., N.Y.C. Walla 
“Grand Colonial’’ pattern sterling flati 
$67.25 a 5-pe. place setting. 


Turkish/Indian Dinner—Page 134 
Gallery Screenprints’ ‘‘Walkabout” p 
weave cotion (for tablecloth and napkins) 
w., $4.95 yd. Conso’s orange and _ yellow 
fringe (edging napkins), 54c yd. Mottahed 
octagonal brass plates with bamboo rim, $21) 
from Carole Stupel!l, 54 E. 47th St., N.W 
woven brass cup, $9, and small octagonal fj) 
plate, $9, from The Sawdust Gallery, 13 
56th St., N.Y.C. Supreme Cutlery’s 24-Kg 
plated stainless steel //atwayve in ‘Golden Ar 
crat’’ pattern, from Bloomingdale's, Lexin 
Ave. & 59th St., N.Y.C., and “‘Brittania” |} 
tern, from B. Altman & Co., Fifth Ave. & 
St., N.Y.C., $100 a 50-pe. service for é 
Large brass candlesticks, $55 ea.; Mexican g 
amber tumbler, 90c; water goblet, $3; wine gj 
$2; bowl, $3; cup, $1; cigarette cylinder, $i 
and ashtray, $2, all from Fred Leighton, 
MacDougal St., N.Y.C. 





INDEX 


Pineapple Ninon, page 143. 

Pineapple Upside Down Cake, page 145 

Saint-Honoré Cake, page 143. 

Spumoni, page 124. 

Strawberry-Lemon Gelatin, page 108. 

MAIN DISHES 

Apricot Ginger Ham, page 114. 

Barbecued Short Ribs of Beef, page 108 

Calabrian Rolled Beef, page 123. 

Chicken Peach Almondine, page 122. 

Collard Greens and Ham Hocks, page 1! 

Crusty Spambake, page 60. 

Duck with Orange Sauce, page 142. 

Easy Bean Rarebit on English Muffins, 
page 136. 

Fillets of Sole with Mushrooms, page 14 

Hasty Hash with Fried Eggs, page 114 

Lasagne, page 121. 

Manicotti-Cheese Bake, page 35. 

Nipponese Duckling, page 136. 

Old-Fashioned Hearty Beef Stew, page } 

Quick Fried Chicken, page 108. 

Roast Barbecued Pork with Tomato 
Barbecue Sauce, page 109. 

Russian Bitki Stroganoff, page 136. 

Scampi, page 122. 

Seashell Pasta with Genoese Pesto, 
page 136. 

Sliced Veal with Tuna Sauce, page 122. 

St. Croix Mauffay with Fluffy White R 
page 136. 

Tourtiére, page 136. 

SALADS 

Fava Bean Salad, page 123. 

Orange and Onion Salad page 122. 

Spinach and Radish Salad, page 124. 

Squash Salad, page 109. 

Tossed Green Salad, page 108. 

SOUPS 

Black Walnut soup, page 136. 

Consommé, page 142. 

Tuscany Tomato Soup, page 145. 

VEGETABLE ENTREES 

Corn Souffié, page 115. 

Green Peas French Style, page 143. 

Straw Potatoes, page 143. 

Sweet Potato Apples, page 109. 
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LOST 80 POUNDS 
| d from page S83 














nough to marry a wonderful 
_New Jersey voters have elected 
and, Richard J. Hughes, gover- 
e—knowing he had a fat wife. 
t is awful, but to be hungry is 
ick is very good-natured about 
fe is short. So why worry?” 
short. Those three little words 
everything. Three good friends, 
otch physicians, 
convinced me 
was going to be 
deal shorter if I 
el off 75 to 100 
The first was 
ney Rothman, 
e friend and 
doctor in our 
wn of Trenton, 
xt was Dr. Jo- 
‘ine, our pedia- 
lso of Trenton. 
Joe has seen our 
ers through the 
years and takes 
est in all of us. 
> was Dr. Gar- 
nean, a diabetes 
t. 
six months all 
rned me that 
s would be a 
estimate of my 
life span unless 
dto control my 
d my diabetes, 


ms strongly on n 


versity Hospital in Durham, N.C. Dr 
Walter Kempner has been doing wonder- 
ful work there for more than 25 years in 
the treatment of diabetes, cardiac condi- 
tions, high blood pressure and obesity. 
How I hated that word, obesity! I was 
saving the Kempner Clinic as a last re- 
sort. I reasoned that it would be uncom- 
fortable, expensive and embarrassing. I 
was convinced that if I went away for 
four months the children would all start 
flunking at school (some of them did), 


that she was beautiful and talented as 
Miss America; that’s to be expected. 
But now, 23 years later, she’s even bet- 
ter-looking. 

On the appointed day, I sat alone in a 
darkened office at the TV studio, wait- 
ing to be called on stage. There was a 
“monitor” TV set in the wall so I could 
see the show in progress. I watched Bess. 
As always, she looked great. I got out a 
hand mirror to check my face. That did 
it. The moment of truth had arrived at 





Be prepared to work up 
“\ an appetite for Ham Cheddarton. 


It's Lipton’s newest 


Main Dish—inspired 6 =" "= q 
by an old English 4 x 
recipe. ? XN 
: er 








My mind raced: “I’m a fool. Why was 
I crazy enough to get into a situation 
like this? Look at her, probably a size 
12. (She is. Same 36-26-36 as her Miss 
America days.) I don’t wish her any ill 
will. But why couldn’t she have a minor 
fainting spell... or at least have to go 
to the ladies’ room? Please God, get me 
through the next 15 minutes, and I 
promise I’ll lose 100 pounds.” 

I called Dr. Kempner as soon as I got 
home from the studio. I told him about 
my diabetes, my futile 
efforts to lose poundage, 
my age, height, and true 
weight (I hadn’t told 
my own husband in 
years). Two days later I 
was on the plane to 
Durham. I spent three 
days at Duke Univer. 
sity Hospital, where I 
underwent the most in- 
tensive physical of my 
life: X-rays, cardio- 
grams, kidney-function 
tests, blood tests, sugar 
tests, on and on and on 


Leaving home 


I left the clinic on 
Valentine’s Day, Febru 
ary 14, promising to re- 
turn March 9, after get- 
ting things under con- 
trol at home. My 
mother. Mrs. Joseph 
Sullivan, who makes her 
home with us, was all 
for the plan. So were my 


er’s side of the 
year ago, my 
gar count shot 





husband and my secre- 


tary, Mrs. Devey 
Chafey. Between them, 
they would run the 


show. Mother would run 
the house, Devey my 
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with Lipton Main Dishes: Ham Cheddarton, Beef Stroganoff, 
Chicken Baronet, Turkey Primavera— each complete with meat. 





| of three days. 

aky and jealous of everyone else 
life. Without discussing it with 
I worked my way down from a 
463 pounds to 230. Nobody no- 
d I was still a sight. I’d diet for 
skipping one meal a day. Still 
eat everything for a week. Still 
ok to locking the door before I 
ym the bathroom scale, so no one 
> what I weighed. Our antique 
tied by five pounds, depending 
ner you balanced on your heels 
‘or years I stood to my best ad- 
(toes), but it was still bad news. 
l friends recommended that I 
» Kempner Clinic at Duke Uni- 





my husband would start looking long- 
ingly at size-10 blondes (if he did, no- 
body’s had the heart to tell me) and the 
State of New Jersey would simply sink 
into the sea (New Jersey is alive and 
well, thank you). 

What pushed me over the final hurdle 
was a TV appearance. I was asked to be 
on the Mike Douglas Show. I accepted 
for two reasons. One, I was terribly flat- 
tered that Mike would want me on his 


show. When you’re 200-plus pounds, 
your morale needs constant boosting. 
Second, my friend Bess Myerson was 


co-hostess that week. Bess was Miss 


America in 1945. It wasn’t remarkable 
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small office, and Dick 
the children. The two 
older boys are married 
and have homes of their 
own. The next three 
were at college. Only the 
five little ones, ages 6 to 
17, were at home. Three 
weeks had been the long- 
est I’d ever been away. 
I was afraid to go and 
afraid to stay. 

We packed my car 
with bed linen, a porta- 
ble TV, two radics, a 
vacuum sweeper, port- 
able sewing machine, 
my electric typewriter 





be . 

a and two suitcases of 

¥ size-48 clothes. Ten 
hours later I was in 


Durham, moving into a 
two-bedroom apartment 
that would be my base 





last. It was a tiny mirror, so it only 
showed two or three of my chins. Sud- 
denly I realized that while I’d been think- 
ing of Bess Myerson, I’d forgotten how 
Betty Hughes would look on that same 
stage. They say a drowning man is sup- 
posed to have a flash of his whole life. 
Something like that happened to me. I 
knew Bess, who is a few years my Junior, 
had been a college girl in the ’40’s. We 
were both “swingers” then. We both re- 
membered Pearl Harbor, and ‘‘V”’ mail, 
Lauren Bacall and Humphrey Bogart in 
To Have and Have Not. She was my kind 
of girl. And I looked like-her mother. Or 
grandmother. ; 


of operations for the 
next 19 weeks (The 
Kempner Clinic is designed to handle 
out-patients; although a few men and 
women with medical or surgical condi- 
tions remain at the hospital until they 
feel better, most patients rent accommo- 
dations nearby.) 

My first week was rough. I checked in 
on March 9. Weight: 230. My first meal 
was breakfast, at one of the clinic’s two 
“diet houses’”—old Victorian homes in 
downtown Durham. The first floor, in 
each case, consists of kitchen, dining 
room and two living rooms, which dou- 
ble as a clinic during morning check-in 
(more about thot later). Breakfast was 


one half grapefruit and (continued ) 
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HOW | LOST 80 POUNDS continued 


cup of black coffee. Lunch was a cereal 


bowl of plain white rice, a piece of fresh 
fruit 


ruit. The beverage was an eight-ounce 


da tiny portion of dietetic canned 
s of iced tea or lemonade, both pre 
yared with artificial sweetener. Dinner, 
served from 5 to 6 P.M., 
lunch. 

I was hungry and homesick. Most of 
the 50 other patients looked fat, fat, fat 
tome. Hardest of all 


was the same as 


VAS 


realizing t! I must lie ere 
look the same to them. 
By the end of the third 


day, the rice, which is 
vashed several times be- 
fore and after cooking to 
remove the last trace of 
starch, began to taste 
like damp Kleenex. I be- 
gan to pour my dietetic 
peaches, or pineapple, 01 
applesauce, overmyrice. 
At first I found the whole 
idea revolting; it looked 
like a that 
any baby past 14 months 
would turn down flat. 
But it made the rice slide 
down a bit better, and 
by that time any nour- 
ishment had appeal. 


concoction 


Ashamed to quit 


Several things kept 
me going. First, I was 
ashamed to quit and 
come home. Second, I 
lost 91% pounds that first 
week ! And the personali- 
ties of the other patients 
began to emerge. Fat 
people are nice people. I 
was no longer humil- 
iated by being there. I 
was there because I be- 
longed there, just as I’d 
be at the dentist if my 
teeth needed repair. My 
blood sugar was improv- 
ing. The medical staff 
was encouraging. 

When people question 
me about my diet, they 
invariably ask, ‘‘Why 
all that rice? Isn’t rice 
fattening?’’ Well, I 
learned at the clinic that 
rice isn’t that fattening; 
it’s what we put on rice 
that adds pounds. More- 
over, rice is bland and 
easily digestible. 

One of Dr. Kempner’s 
theories is that 





many 
overweight patients are 
water retainers. Thus 


fluid intake is limited to 
24 to 82 ounces daily. I 
thought might 
prove to be a hardship. However, when 
one’s diet is 





this 


salt-free, thirst seems to dis- 


appear. Also, a salt-free diet (particularly 
rice) drains excess fluid from the system. 
That accounts for the dramatic loss en 
Joyed by most patients in the first few 
weeks. Every morning each patient is 


given a half-galloy tie bottle in which 
to collect the day urine output; 
the bottle is then gi the clinic the 
following morning fo) As are 


sult, the medical stafl to tell you 


your “‘salt count,” some [’d never 
heard of before. For I’d been 
worrying about my sugar « Now all 
f a sudden salt was importa 0. My 


Hear cheers from your burger fans! 
French fried onion chunks — golden crisp, right from the can. 
Taste this special crunch of hearty onion goodness in casseroles, 
meatloaf, on salads, in soups. 
Make crunchburgers tonight, with a Durkee? FLAVORMAKER! 


salt count went down from a high of 750 
vhen I arrived, to a low of 1 in about 
three weeks. Once the salt count got be- 
low 10, they told me it would be only a 
ew days before salt-free tomato sauce 
would be added to my diet. Please don’t 
laugh. How I looked forward to it! 
Here let me insert a word of warning. 
Do not, repeat, DO NOT, try to follow 
this diet program at home. It’s tempting, 
but it can be very, very dangerous. At 
the clinic, we were checked seven days a 


ntroducing 


We'll send you 33 crunchy recipes. Add crispy French fried onion goodness 
to everyday favorites. Write: Durkee, P. O. Box 6955, Cleveland, Ohio 44101. 


*urkee 


Top their favorite with crunchy 
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SCM CORPORATION 


me add that the diet is revised and 
adapted to each patient. The familiar 
term “‘rice diet”’ is actually a misnomer 
The diet in all cases remains virtually 
salt-free, but salad, vegetables, meat and 
potato are added gradually. A heart pa- 
tient eats and exercises in a different 
manner than a high-blood-pressure pa- 
tient, who in turn varies from a diabetes 
patient. Simple overweight calls for the 
most exercise and least food. 

Another word of warning: If you’re 
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week by a first-rate medical staff. Urine 
output was analyzed daily. Blood pres- 
sure and heartbeat were monitored daily. 
In addition to the very complete initial 
physical, I spent about one day each 
week at the hospital for tests. When my 
medical history indicated that I had 
pyelitis as a child, a kidney stone re- 
moved at age 18, and toxemia with the 
last several pregnancies, constant kidney 
checks were run. 
- 


While we’re on a cautionary note, let 


; ae 
The course of untrue love doesn’t run 
smooth, either. 

Poor Woman’s Almanac 


just a few pounds overweight, forget the 
Kempner Clinic. It is not a beauty spa. 
Dr. Kempner, his medical staff, and 
Duke University Hospital are serious- 
minded about corrective and preventive 
medicine. The waiting list is long, par- 
ticularly in the summer months, when 
many college students enroll. If you 
want to change from a size 12 to a size 10 
for cosmetic reasons, there are many 
beauty ‘farms’ dotted all over the 
country. They offer luxury accommoda- 
massages, saunas, hairdressers, 
makeup artists and manicurists. I’m not 
knocking these places. They contribute 
to the good looks, well-being and morale 


tions, 
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of their clients. I just want tif 
that the Kempner Clinic is not 
with them. 

I stayed at the clinic for 19 
week longer than I’d bargained 
it easy? No. Was it rewardi 
After several weeks, that gal 
mato sauce was added to my ( 
substitute for one of the fruits 
meal. In my old cocktail and eq 
nobody could have convinced 
tomato sauce would brighten 
But, oh, it d 
made from px 
matoes, vine-r 
possible. Four 
tomatoes are 
with half a gre¢ 
and a small y¢ 
ion, covered, f 
an hour. A eug 
fullis added to 
of cooked rice, 
ious, whenyou’r 

After about s 
broiled chick 
added to my di 
a joy! Half 
chicken breast i 
(we learned th 
of the fat in p 
in the skin). The 
breast is lightly 
in aluminum { 
baked in a 3 
oven for about 
utes. At the enc 
time, the foil is 
to allow for bro\ 
weight loss perr 
chicken breast 
lightly oiled wi 
the polyunsatur 
readily availabl 
market. . 


My fir 5 
hamburg 
After two mor 
husband flew d 
our wedding ann’ 
on May 7. I 
first hamburger 
tato cake! Th 
burgers are abe 
ounces of double 
chuck or sirloin, s 
of fat before g 
and broiled with 
of course. The 
cake is made Wi 
quantities of 
mashed pota 
cooked rice, a 
quarter cup of e 
your hands ligh 
form the cake. 1 
frigerate the ¢a 
three hours or ny 
fore cooking. Ba 
425-degree ove 
brown. 

Twice a week we were given 
banana. Bananas are high in ¢ 
but they are an excellent source 
tassium. Banana day was a Dj 
Once while my husband was VIS 
good-looking blonde cameswingi} 
the diet house and shouted to!) 
Mrs. Hughes. Banana day!” D 
mediately concluded that psy 
cases were also admitted. I ex 
that the young lady happened t 
airline stewardess. She had i 
meet the stringent weight specif] 
set by her company. One of her} 
gers had recommended the clini¢| 
Since she loved her job, she app 
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' leave, and came down to take 
}jounds. She finished up in about 
eeks, and she did love bananas! 
her zany incident occurred when 
y, highly intelligent and well- 
d young woman in her mid- 
‘; became hysterical at lunch. 
‘Somebody stole her banana! 
fenough, all of the rest of us 
| she was perfectly justified. They 
feep their hands off my banana! 
ually, salad and cooked vegeta- 
re added to my 
[he vegetables 
he low-calorie, 
um ones. The 
yuse” was big on 
us, squash, egg- 
and tomatoes. 
da perfectly de- 
Ee of cooking 
slowly, with di- 
ineapple chunks 
'center; it was 
y palatable but 
ht good. Green 
were the usual 
was not overly 
he dressing, and 
made up my 
t consisted of 
iegar, a trace of 
, crushed garlic, 
asil and dehy- 
parsley flakes to 
The longer it 
the better it 
[ also added a 
liquid sweetener 
It’s truly amaz- 
t little oil your 
pecomes accus- 
when youmake 
if it; 


olishing a 
hicken 

m vague about 
ods, it’s because 
ilormade nature 
iet. At a single 
et for six, one 
night be eating 
aamburger, two 
vould be demol- 
uicken (yes, I do 
lemolishing), a 
vould be on rice, 
meone else on 
ome are permit- 
mited vinegar, 
are curtailed. 
I knew ate an 
alternate days; 
ere strictly for- 
2ggs because of 
holesterol prob- 
had one patient 
ild eat broiled 

rice with to- 
ice, asmallsalad 
Tuits with every 
d still lose a pound a day. We all 
er. Others would strike a weight 
and have to resort to grapefruit 
des a day, or a total fast. 

in lies the beauty of the daily 
“check in.’””? The doctors are 
ly working and experimenting 
ch patient, under 
as. 

k in” was a sight to behold. It 
ice at 8 A.M. one week, 9 A.M. the 
alternate ‘‘diet houses.’’ Each 
leary-eyed patient totes a urine 
‘hese are deposited in a rack on 
+h for transport to the labora- 
eryone wears her thinnest gar- 





controlled 


ments, since every ( l s. The 
huge weight and balances ale, KNOWN as 
corn aps “ 
The Metal Monster,’ do 1ates the 
: mm . 
scene. There is a constant wail that it’s 
weighing heavy.” After blood pressure, 
ay | . 
welght and heart are monitored and re- 
corded, there is a consultation with one of 





the five doctors. Prob em patients, those 
who’ve been cheating, or those who are 
seriously ill, are reserved for Dr. Kemp- 
ner himself. men have 


known to pale at this prospect. 


Strong been 
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] Swing a little. Today’s dances 
are great shaper-uppers. 


Not that Dr. Kempner is an ogre. He 
is a slim, genial man in his early 60’s, 
immaculately groomed in his personal 
““uniform’’: white flannel slacks, blue 
blazer, white silk shirt open at the neck 
and white shoes. 

3ut under those sporty clothes he is 
taskmaster whose 


a stern, dedicated 


job is cutting you down to size 


literally. Often a patient who’s cheated 
on her diet will arrive early at ‘‘check 


in,’ learn the bad news from the scale, 


and beat it out the back door before Dr. 
Kempner arrives 

This ploy 
day, the 


Later that 


erring patient will be tracked 


seldom works. 


down and advised to report to the hos- 
pital immediately. A visit to Dr. Kemp- 
ner’s office is like a visit to the school 
principal. The effect is sobering, to say 
the least. 

Treatment at the Kempner Clinic can 
be expensive. The program could not be 
cheap, since it is so complete. I will not 
quote prices here, since some patients 
are compensated in part by major med- 
ical insurance policies (generally people 
who have some allied medical problem in 
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. Less than 1/2 the calories 
of regular (heavy syrup pack) 
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addition to obesity). My suggestion is 
that anyone interested should write to 
The Kempner Clinic, Duke University 
Hospital, Durham, N.C. A brochure is 
available which outlines the treatment 
and fees. 

Possibly the main variable in regulat- 
ing expense is the choice of where to live. 
Some patients stay at the ‘‘diet houses,”’ 
where clean, comfortable, but not lux- 
The ‘‘diet 
houses” have a nurse on duty through 


urious rooms are available. 
the night. so this is reeommended for 
mildly ill or very young patients. Your 
next choice is a rented room, ranging in 
price from $10 to $25 a week. Most pa- 


tients like to live in local motels within 
walking distance of the ‘‘diet houses.”’ 
These motels provide special rates for 
patients, averaging around $10 daily. I 
chose an apartment. I wanted room to 
entertain visitors from home, and wanted 
to bring books, sewing machine, type- 
writer, and so on. I had a charming 
apartment, about four miles from the 
“diet house.” It had a living room, 
kitchen and powder room on the first 
floor, and two bedrooms and a bath on 

the second floor. It was 


air conditioned, fully 
carpeted, and had a 
swimming pool and 


launderette for the use 
of tenants. It was fur- 
nished, except for dishes 
and bed linens, and the 
rent— including utili- 
ties—ran a bit less than 
$200 a month. 


Dietetic parties 

Thonestly enjoyed my 
stay. Most of us lead 
rather narrow, circum- 
scribed lives at home. 
We tend to see the same 
friends, neighbors and 
co-workers all the time. 
In Durham, we had a 
pleasant social life. 
Where else could you 
find a tire tycoon, a TV 
actress, an artist, an at- 
torney, a fashion re- 
tailer, a schoolteacher, a 
housewife from Mexico, 
an executive from Aus- 
tralia, a governor’s wife, 
several housewives and 
students—all at the 
same party? Our young- 
est patient was an 
asthma victim, age 14. 
Our oldest patient 
wasn’t telling, but my 
guess was a good 70. 

Our parties were fun. 
Twenty or thirty of us 
would crowd into space 
for ten. Birthdays or 
departures were the 
standard 
There would always be 
a bowl of fruit punch, 
lightly spiked with wine, 
for those who were re- 
laxing the diet a bit. 
There would be large 
quantities of diet soft 
drinks. A bowl] of fresh 
fruit was usually served 
in a carved-out water- 
melon. My favorite food 
was the raw vegetable 
tray. An attractive tray 
would 
lions, flowerets of raw 
cauliflower, peeled cu- 
cumber cut lengthwise in quarters, and 





occasions. 


consist of seal- 





wedges of tomatoes. Any of these were 
dipped in a sauce made of salad oil, salt- 
free chili sauce and spices. If anyone had 
told me several months earlier that I’d 
go mad for raw caulifiower . . .! After all 
that rice, cauliflower had a comforting 
crunchiness. 

Is there much cheating? Yes. After all, 
the habits of a lifetime are not changed 
quickly. Also, hunger seems to come and 
go like the tides. The clinic is not a jail. 
Patients have access to all the grocery 
stores, restaurants, pizza parlors and 
that 


Some patients, 


confectioners exist If@&ny town. 
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ery day as 
that the 
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eir metabolism 
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burgers, French fries, pizzas and milk 
shakes. Eventually, most all of them do 


parents. 
ence, 
payroll,’ has some 


people have 


New feature! Improved extra-tough, extra-durable vinyl. 
(We’ve worked it until it’s as soft as natural rubber.) 


Greater length! (The longest glove for the price.) 


Exclusive! Mat-proof flock lining makes it the only lined vinyl! glove. 


Anti-slip safety grip, and reversible reservoir cuffs. 
See why you shouldn't lift a finger around the house without them? 


Also available in long-wearing soft-touch Latex. 


The Faultless Rubber Company, Division of Abbott Laboratories, 





agvtt 8 PERFORMANCE bp 
ny 


Good Housekeep ping: : 


Sy, GUARANTEES 
"EMENT on gesyno 9 ws 


Ashland, Ohio 44805, U.S.A. 











succeed, but they’re more relaxed about 
it. Frankly, as a parent, I would prefer a 
child of mine to do it just that way. 
Did I cheat? Yes. Twice. One evening 
I missed dinner at the ‘‘diet house.’’ A 
fellow patient took pity on me and gave 
me four slices of bread, a 7-ounce can of 
tuna fish and a tiny bottle of mayon- 
naise. I made a sandwich and devoured 
it. The next day the scale showed that I 
had gained half a pound, and I confessed 
all. On another occasion, I flew home for 
my mother’s 70th birthday party. I had 
three highballs and one deviled egg. 
Weight gain: 44 pound. Again I told all. 
Many friends have asked if my weight 
loss was typical. No, but it was better 
than average. Some patients, who come 
in weighing better than 300 pounds, do 
much better. I would guess that 10 to 15 


- pounds a month is about average. 


What are the big moments in such a 
program? The day I broke 200 was the 
greatest of all! When the day arrived, 
congratulations were in order, from the 
medical staff to the kitchen staff. I felt 
as if I’d been elected to Phi Beta Kappa 
or won the Miss America Pageant. 


Swapping clothes 

Oddly enough, clothes were never a 
major problem. What with changing 
sizes so often, I had thought it would be 
a major nuisance and expense. Not so. 
At the clinic, there’s a great deal of sell- 
ing, trading and bartering going on at all 
times. I fell heir to several shifts and two 
pairs of shorts at various stages. I traded 
best-selling novels and homemade salad 
dressing for other items. There’s a real 
country-auction atmosphere. There is 
absolutely no “keeping up with the 
Joneses.”’ By the time I reached the 200 
mark, it was mid-April and beginning to 
warm up in North Carolina. Everyone 
wore shorts and shirts, in jumbo sizes. I 
hadn’t worn shorts in over ten years, but 
quickly fell into line. Wash and wear 
shorts and shirts were available at a local 
discount house. Shirts were $1.99 and 
shorts were $2.99. Large sizes were easy 
to come by. We washed and wore. Wear- 
ing the same costume seven days a week 
was not at all embarrassing. 





Daily exercise was encourage 
it mildly. I must admit I cheate 
exercising. Dr. Kempner’s neti 
decent day’s exercise is a ten-m 
in the rain. My apartment 
miles from the diet house, and e 
I vowed I would walk both w 
morrow.” I actually did it a 
times. I hated every inch of th 
had regular rest stops, the Yates 
churchyard, the Lakewood gs 
center. That was the best, beca’ 
was a bench where people wa 
buses. My last stop was a ceme 
It seemed appropriate; by that 
felt ready for a final resting pla 

In the beginning, I was fairl 
As my food intake went down, 
ergy lagged. I kept finding exeu 
new arrival, I swam an hour eae 
the local “Y.’”’ Membership w 
year, and most of us joined. I 
the Australian crawl for ten o 
laps. As fatigue set in, I would 
the dog paddle, the side stroke, 
man’s float. I watched the big 
the end of the pool and coul 
wait to crawl out, like a dying fi 
my hour was up. Exercise was 
field where the young people 
ahead of the fat-and-forty gro 
played tennis, volleyball, sw: 
jogged. One woman, who was lo 
pounds a week, survived on on 
meal a day, while walking thr 
daily and swimming 72 laps of 
(We all used to say, jokingly, 
hoped she’d drown.) 

Everyone had her own sol 
how to entertain herself in 
months without chick or chil 
Mine was rather solitary in na 
the first month, I slept, slept, 
had never lived alone in my life 
peace and quiet were quite a | 
cleaned my apartment, of co 
that was child’s play for a ho 
one, especially with no shoppi 
ing or entertaining. And I rea 
thing I could get my hands on. 

We went to the movies abo 
week, a luxury I haven’t en 
years. We went to anything tha 
ing on at Duke University. Iw 





“I keep getting control tower.’ 
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iaving frequent house guests. 
{| Pauline Dunne from Chicago 
weeks with me, and our hus- 
a us for Easter weekend. An- 
nd, Gloria Conahay of New 
oat a week. My friend-secre- 
ey Chafey, came in for a week, 
d mountains of correspondence 
been accumulating at home. 
1 Mike, our son and daughter 
1 college in Washington, D.C., 
1 on their way south at spring 
My husband shuttled back 
, usually a day or two every 
;. My mother came down for a 
end. 
shool closed in New Jersey, I 
yur four youngest children to 
‘or the final five weeks of my 
ey, 11, and Brian, 12, were a 
sight and they went on a modi- 
m of the diet, each taking off 

pounds. Timmy, 16, and 
ix, ate everything in sight, and 
rem hard to live with. My re- 
which had been bare as a 
idenly bulged with goodies. 
ouse and cooking for four chil- 
Imost unbearably difficult, but 
tht began to inch down toward 
pine stiffened. 

had been to lose 80 pounds in 
ths. Actually, it took four 
d eleven days. After the first 
s, | had to resort to fasting. 
an elegant way to put it. 
nslated, it means starving. 
t, a-no-calorie diet. For the 
eeks I fasted at least two days 
hated it, and I don’t recom- 
ut I was in a hurry. The doc- 
never permit me to fast more 
consecutive days because of 
es. I can only say it’s awful, 
ed. 


‘D” Day at last 


out a photo finish! I finally 
at 150 just 314 hours before 
The last week was pure 
scales were stubborn. It was 
. All four children and myself 
outfitted for the Governors’ 
in Cincinnati, and for the 
¢ Convention in Chicago. I 
dresses for family weddings, 
mings, cocktail parties, speak- 
ents and formal balls, to say 

things to wear to the super- 
made it into a size 16 just five 
e my deadline, much too close 
t. I was lucky in finding Mar- 
<lin,asympathetic saleslady at 
Ss, a shop in Durham that has 
‘s in many other cities. Mar- 
ced with me as if I’d been a 
stomer, and we came up with 
plete basic wardrobe. On the 
“DP” (Departure) Day, she 
ing strong on hems and fit- 
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tings. One lucky break was that my ar- 
rival at size 16 coincided nicely with the 
after-the-Fourth-of-July sales. Wearing 
a size 16 made me happy, but wearing a 
size 16 at “25 percent off” was pure joy! 

I joyfully packed cartons of “fat? 
clothes to send to a friend who is over- 
weight. I donated my bookcases and 
paperback books to the “diet house.” 
We notified the paper boy, the landlord, 
and the utility people that we were leav- 
ing town. I couldn’t believe it was 
nearly over. 

It wasn’t. The day before “D” Day 
I had a final appointment at the hos- 
pital. The consultation was sobering 
“You are leaving too soon,” began the 
doctor. “At 150 pounds you feel well 
and look presentable. Therefore, you 
are at the dangerous stage. Well-inten- 
tioned friends and relatives will tell you 
to stop dieting, that you look fine. You 
must not listen. For a diabetes patient 
of 5 feet 6 inches, your weight should be 
no more than 130 pounds—120 would 
be safer. Your diabetes medication has 
been greatly reduced. Follow the diet 
which will be given to you by the die- 
titian. Try to lose a pound a week. In 
any event, do not gain. We understand 
that your family responsibilities make 
it necessary for you to leave at this 
time. We will expect you back in Octo- 
ber. At that time, plan to stay until 
your weight is a few pounds less than 
130. At that weight, we are hopeful that 
you may discontinue medication.”’ 


Returning to the world 


I agreed, feeling somewhat deflated. 
Next stop was the dietitian’s office, 
where I received good wishes and a 
printed diet. The good wishes were more 
encouraging than the diet: 


Breakfast: 1 fresh fruit 
1 cup coffee or tea. No sugar. 
Lunch: 6 oz. salad or cooked vegetable 
3 slices unsalted melba toast 
(white or rye) 
or one of the following if weight 
permits: 
3 oz. potato 
14 bowl rice 
Dinner: 2 oz. lean veal, chicken, turkey, 
fresh water fish, flounder, 
halibut, haddock, or red 
snapper 5 times a week 
6 oz. of vegetable from attached 
list 
1 fresh fruit 
14 bowl of rice twice a week 
Fluid: 24-32 oz. daily: water, tea, coffee, 
deeaffeinated coffee or fresh 
lemonade made with sugar 
substitute. 
Seasonings: Herbs, black pepper, dry 
mustard, lemon juice. 
No salt, butter, milk. 
Weekly: 6 oz. fresh mushrooms 
2 oz. salad oil. Vinegar as desired. 

1 day per week. if no weight loss, nothing 

except : 
3 fresh fruits 
1 quart fluid as above. 

Send specimen of urine every 3 weeks; 2 02. 
taken from a 24-hour collection. If pos- 
sible, lose a pound a week. Do not gain. 

Return in three months. 


Well, I was returning to the world, 
but the world would no longer include 
red wine with the beef. A quick look at 
the sheet reminded me there’d be no 
beef at all. No English muffins for Sun- 
day breakfast. No crackers and cheese 
in front of the fire on winter evenings 
None of that wonderful Beluga caviar on 
cruises. No free drinks on transcontinen- 
tal flights. I sighed. I reminded myself 
that half a loaf was better than none. 
But was a slice of melba toast better 
than half a loaf? I was afraid to ask what 
I could eat if I ever hit 130 pounds. 

I decided to live from day to day, 
from melba toast to raw apple. I rea- 
soned that it was a terrible way to live, 
but better than not living at all. Was it 
chilly March 9 to 


worth it? From 
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tropical July 20—19 weeks; 133 days. 
From a size 48 to a size 16. All this for 
a slice of melba toast? 

Enough philosophy. There was work 
to do. Friends gave us a farewell party. 
We exchanged addresses, phone num- 
bers and fond sentiments. Just as things 
were getting almost too sentimental, 
we began to haggle over who would in- 
herit my plastic garbage pail! 

Early on ‘“D” Day, a dozen friends 
came to the airport. They handed me 
an armload of roses, which we promptly 


CKRAFT, Sauces & Gravies you're proud to pour 


crushed with last-minute hugs. But they 
had served their kindly purpose, which 
was to make me feel like Miss America 
on that crucial day when I had to face 
the outside world. An AP photographer 
arrived, and I was glad Margaret Mack- 
lin had talked me into buying the new 
Italian silk suit. I bounded up the steps 
of the plane, entered it and took my seat. 
All of a sudden, it hit me. For the first 
time in ten years, I had fastened the seat 
belt with inches to spare. 


Yes, it was worth it! END 
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The Wilders had reached a crisis: Ladies’ Home Journal 


Kay, the domineering wife and mother, thought only of ways BOOK BONUS . 


to control her son’s life; Judd, the hard-driving 
executive, wanted to save his marriage, his job—and his life. 


Condensed from the exciting novel 
by CAMERON HAWLEY 


October, 1968 





SYNOPSIS OF PART ONE 


When Judd Wilder was stricken by a@ heart at- 
tack, driving home, he managed to pull off the 
Pennsyloania Turnpike before collapsing. At 
a nearby hospital he was revived by Dr. Aaron 
Kharr, who believed that men like Wilder— 
hard-driving executives in their mid-forties— 
suffer coronary occlusions because they are, by 
nature, ‘runners without goals.” 

True lo form, Wilder's worries in the hosjutal 
are about his job as advertising and promotion 
director of the Crouch Carpet Company, and 
plans for an upcoming dealers’ convention. The 
company president, Matt Crouch, has promised 
Dr. Kharz that he will postpone the convention 
until Judd is back on his feet. Actually, Crouch 
has lost control to a power-hungry vice president, 
Roger Stark, who intends to hold the convention 
without delay. Unaware of Stark's stratagems, 
Judd Wilder lingers in the hospital, using his 
heart aliack as an excuse to avoid realities. To 
joli him, Dr. Kharr offers pencil and paper, 
challenging Wilder to write down what he 
would like to do with the rest of his life. Judd 
has no answer. He can only think of the past: of 
the lime when he expected to become a Broadway 
play director ; of his wartime marriage lo socialite 
Kay Cannon, and her unconcealed contempt 
when he left the theater for a career in business. 

“T don't want her to know about my heart 
attack,” Wilder told Dr. Kharr. “*She’s on a 
liner, bound for France, to see her aunt and our 
son Rolfe. That's enough trouble for her. Don't 
send her any messages about me.” 


t the accelerated pace of shipboard life, 
Kay Wilder’s friendship with the divorcée 
Chris Kemble had reached, in a single day, a 
remarkable state of intimacy. Last night Kay 
had listened to an overwhelming outpouring 
of self-revelation. Chris Kemble had emerged 
as a distraught, hard-drinking woman anx- 
ious to believe that her husband’s philander- 
ing had not been the result of her own 
inadequacy. 

Kay told almost nothing about herself, or 
Judd, being especially careful to say nothing 
about Judd ever having worked for a New 
York advertising agency. But something 
slipped out about Sedgefield, Connecticut. 

Chris picked it up immediately. ‘‘Sedge- 
field? You mean you lived there?” 

i oe used to know a lot of people in Sedge- 
eld.” 

“You must have known Jack and Mary 
Ellis. They had that lovely old house—on 
the right, just after you cross the bridge?” 

“Yes, I remember the house,” Kay ac- 
knowledged. “But I really don’t know Jack. 
We were on the Opera House board together, 
that’s all.” 

“The Opera House!” Chris exclaimed. ‘“‘Oh, 
isn’t it a gem? The restoration! You must 
have worked with Ben Kassoff, the builder. 
Wasn’t he the most fascinating man? Of 
course he was mad, absolutely mad... 

Kay set a fixed smile, trying to hide her 
memories of those last months in Sedgefield, 
and the insanity of that unaccountable af- 
fair. It had never meant anything, nothing at 
all. That’s what made it so horrible. 

There had, of course, been the unbalancing 
elation of finally getting out of Greenwich 
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Village. Judd had been directing industrial 
films when he got an offer to go into television 
direction. Of course, the network could not 
pay a director very much until a sponsor ap- 
peared—but that would come. 

Judd’s first television productions were en- 
thusiastically reviewed. After his fifth pro- 
duction, starring Ilsa Lang, the show had 
been bought by Vega Cosmetics. His salary 
immediately skyrocketed from $125 to $400 
a week, and he agreed that it was time to get 
out of the Village. Rolfe was almost six, ready 
for school, and they couldn’t go on bringing 
him up in the city. 

Kay had spent the next four days in a hard- 
driven canvass of Connecticut, paying more 
attention to neighbors than houses, rejecting 
areas that had been too heavily infiltrated by 
the advertising and publishing crowd. Her 
search ended in Sedgefield, where she bought 
a house in need of remodeling. That was how 
she had met Ben Kassoff, the architect. 

According to his most-used story, Ben was 
a Russian who had escaped to the United 
States after being taken prisoner by the Ger- 
mans at Leningrad. In some quarters there 
was a suspicion that his escape had been from 
Brooklyn. Whatever the truth, Judd took a 
fancy to him, and it was he who kept throw- 
ing Ben and Kay together. 

In the first year of Judd’s television show, 
he did an occasional new play. One had been 
Dust Bowl, an adaptation of an unproduced 
play by Kenyon Malling, starring the Holly- 
wood actress Ilsa Lang. It was a play with a 
small-town background, the action set in the 
Depression period, obviously the effort of a 
passed-over playwright. A Variety review, 
however, had been surprisingly good, even 
going so far as to call Ilsa Lang’s perform- 
ance ‘‘magnificent.”” One night Malling had 
stopped by the house with exciting news: a 
producer named Leonard Solleman was 
adapting his play for the stage, renamed 
Head of the House, and Judd would be of- 
fered the chance to direct. 

Asa result, Judd had carried a double load 
of work all through the summer. Kay sat in 
on all of the early script sessions with Ken 
Malling, and Judd had even asked her to 
come into New York for the first reading with 
a full cast; but as rehearsals got under way, 
her sense of participation was dulled by 
Judd’s increasing resistance to suggestion. 
More disturbing had been the feeling that 
there was something between Judd and Ilsa 
Lang beyond a legitimate director-star rela- 
tionship. 

The Boston reviews were not encouraging. 
Judd phoned Kay, saying that he was trying 
to get Leonard Solleman to hold off coming 
into New York for another two weeks, but 
that the producer was insisting that he could 
not afford the extra expense. They were com- 
ing directly into New York. 

She went into Manhattan early in the fore- 
noon before the opening night, catching Judd 
in his hotel room for only a moment. Her 
natural sympathy was chilled by his manner. 
He acted almost as if she had no right to visit 
his room unbidden. 

It was quite by accident—this would al- 
ways be a refuge for conscience—that she ran 
into Ben Kassoff in the lobby of Judd’s hotel. 
They had had a drink together and then gone 
to Sardi’s for dinner, both of them repeti- 
tiously voicing the hope that Judd would ap- 
pear. He had not, of course, but they had 
spent the dinner hour talking about him. 

On opening night the applause was sub- 


stantial, and there were enough 
for Ilsa Lang to suggest that 

succeed. When Head of the FE 
down to its run, Judd went into N 
every day, ostensibly to keep polishing 
play. Despite good reviews, and art 
about Ilsa Lang in the Sunday pap ers, : 
was no build-up in advance sales. . 
taken a cut in salary in order to do t ! 
and had little to apply to their ae 
bills. Then Solleman abruptly closed the} 


The thought of 
divorce 
terrified Kay. 


ay had expected that Judd, estal 

now as a Broadway director, would 
fered other plays to stage; but nothing’ 
up. She used her own money to pay 
tuition at Sedgefield Day School. Wher 
found the receipted bill, she was afraid 
would go back to television. What napp 
was worse: he took a job with an advert 
agency, directing television commer 
That, she knew, was the end of the legitiz 
theater. Fortunately, there had been re 5 
tion of the Sedgefield Opera House to 
life—and, less fortunately, Ben Koa 
After all these years nothing rema 
remember but the bitter ashes of a tem 1 
nymphomania, unaccountable becau 
had never before been stirred to reckless 
by physical passion. And it had not 
Ben’s fault. Madly, she had phoned hi 
his office, leaving messages for him, i a : 
excuses to get him to the house on Wee 
day night when Judd had to be in he O a 
to get the commercials on the aif 
Wednesday she had missed seeing in the 
ning paper that President Truman had 
empted the 9 P.M. time for a political bi 
cast. A full two hours before she expe 
him, she heard Judd’s car pull into 
driveway. i 
Somehow, she and Ben had 
get into the living room before Jud 
the back door, but their attempt to pre 
a conference on the Opera House had 
feeble. Judd had carried it off far better! 
she had, leaving them alone, going intd 
bathroom, showing no emotion when he¢ 
back to find Ben gone. But there had be 
terrifying cruelty in his silence, denying 
any chance to ease the pressure of guilt 
afterward, when she found evidence of JI 
continuing relationship with Ilsa Lai 
could not even hint her displeasure. 
thought of divorce terrified her. Eventu 
when Judd told her that he was taki 
with Crouch Carpet and that they wi 
ing to Pennsylvania, she had seen a 
for a new life. 
“You really should drive up some time 
see how the Opera House turned out,” 
was saying. “All those little stores have . 
torn down so you can really see the the 
Ben’s idea, I hear.” 
“Yes, that was a part of the original 
Kay said. “And Ben is still in Sedgefield 
“Ben? Oh, don’t you know? He's ( de 
“Dead: ?” 
“Oh, it was horrible! They were hz i 
big dinner for him, giving him some “4 
i 
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an award—the Civic Association, you! 
man of the year, something like that. 
died of a heart attack during the 7a 


Dr. Kharr pulled up a chair beside , 
Wilder’s bed and sat down. “Theres t 


re a 
ot 


oan 
f 


for round-the-clock nursing, Mr. 

You’re not that ill. You could get 
ut a night nurse. We could put 

h on days.” 

of Miss Harsch? Good!’ 


































s to hold him, Judd said, ‘‘I’ve been 
lot of thinking.” 

aking about what?” 

it I’m going to have to change—that 
go back to Crouch Carpet.” 

no, Mr. Wilder, please. You can go 
to your job, if that’s what you want 
lright, the answer is yes. Why wouldn’t 


” 


Kh arr shrugged. “I know next to 
about your work ——”’ 

pressure job, but I can’t imagine 
‘for a better company. I’ll never for- 
se first few years, battling to keep our 
above water—one wrong move and the 
ompany could have gone down the 
was a great experience.” 


ary Welch stood in the doorway. 
try to interrupt, Doctor, but there’s a 
a Mrs. Ingalls.”’ 

ny?” Judd said. ‘‘She was our next- 
ibor for years. Send her in.”’ 

rs first words were, “‘What can I do 
Judd?” 

g, I’m fine. Well, could you bring 
And call the office for me? Allen 


Talbott,” Daphy repeated, fishing 
and scrap of paper from her purse. 
im to get in touch with Dazians in 
rk and cancel the costume order. And 
e thing with Century Lighting...” 
used, waiting as she wrote. ‘‘And the 
ordered from Sales Graphic.” 
Graphic,” she repeated. ‘‘I guess 


all stuff that I had ordered for the 
on. We won’t need it now that it’s 


y's pencil stopped. “‘Postponed ?” 
old man has stalled it off until Sep- 
. Her incredulous look amused him. 


| going to get a little breather this 


t 


: 

: ppt her notes in her purse. ‘‘What’s 
ress in Paris? I heard she’d be stay- 

ithe Hotel Louis something, so that’s 

'. wrote her.”’ 

te her? About me? About this?” 

ny’s face froze in an astonished expres- 


Judd Wilder, don’t tell me that you 
, sent word to Kay?” 

y wreck her trip?” 

| Judd, how could you?” she agonized. 
you are with a heart attack—I’m 


Wf I did something that you didn’t 


| it’s all right. I’m going to write Kay. 
| for coming, Daphy, it means a lot, 
Te than anyone.” 

call Allen Talbott.” She bent down to 
) Cheek. “‘God bless you!” 

asked Mary Welch for writing paper. 
WI, it’s about time you wrote your 
{he exclaimed. “‘This is your sixth day 
he charged out of the room, returning 






with a sheaf of hospital letterheads, cranking 
up the bed, a flurry of activity that left him 
with a ballpoint pen in hand, and a blank 
sheet in front of him. 

He wrote Dear Kay: and stopped. He 
thought of an opening sentence, but was di- 
verted by another and stronger voice. . . 

nel. A I were to give you a sheet of paper and a 
pencil, would you be able to put down—right 
now, this very minute—a clear statement of 
what you want to accomplish in the last half of 
your life?” 

Just before lunchtime he received his first 
substantial packet of mail. Almost all were 
from New York, a fact explained when the 
first note that he read mentioned The Grape- 
vine, Madison Avenue’s gossipy newsletter. 
Apparently there had been something about 
his illness in yesterday’s edition. 

There was a package, too, its brown-paper 
wrapping sealed with red wax. Somehow he 
knew, even before he saw the return address, 
who had sent it—Ilsa Lang. 

He had not seen Ilsa Lang since that after- 
noon twelve years ago, when he had gone to 
Sutton Place to tell her that he had taken a 
job in Pennsylvania, that he was leaving 
New York, hoping that there would be some 
painless way to make her understand that 
the affair had to end. But it was she who had 
said, ““We always knew that it would have to 
end sometime,”’ her voice low and throaty, 
projected as if she were reading a third-act 
curtain line. 

The business of holding his hands in hers as 
she guided him to the door was perfectly per- 
formed. And then he had been outside in the 
dark vestibule, pushed off because he was no 
longer of any use to her. Actresses don’t need 
has-been directors. 

Mary Welch’s scissors cut open the pack- 
age. Inside there was a black leather folder, 
enclosing a Persian miniature painting. A slip 
of paper fluttered out, a printed listing cut 
from a sales catalogue: 


117: BOOK ILLUSTRATION—LATE MOGOL 
(c. 1500) Although not positively attributable, this 
remarkable miniature bears some evidence of being 
from the hand of Behzad of Herat, the greatest 
master of Persian painting. It depicts an impor- 
tant prince rising from his sickbed, proclaiming to 
the awed onlookers the miracle of his recovery. 
Particularly notable is the strength of character in 
the prince’s face and the dominance of his powerful 
presence upon all those about him. 


There was no card, no signature; but only 
Ilsa Lang could have sent him such a lavish 
gift. He knew that this miniature was worth 
hundreds of dollars; but she had dozens more 
like it, from Arsa Zelenkian’s fabulous collec- 
tion. Judd remembered that morning, a year 
or so after he had gone to work for Crouch 
Carpet, when Kay had put the newspaper 
beside his breakfast plate, folded to expose 
the story of Arsa Zelenkian’s death in a plane 
crash. 

‘‘Wasn’t he Ilsa Lang’s boyfriend?” Kay 
had asked. Her voice was so flatly expression- 
less that he had been able to reply calmly, “I 
think she finally married him—I heard that 
somewhere.”’ 


Through a rain-bleared window of the boat 
train, Kay Wilder saw that they were coming 
into the suburbs of Paris. She looked ahead 
for a first glimpse of the Eiffel Tower or some 
Parisian touchstone that would lift her spir- 
its. She was frighteningly aware of her in- 
ability to anticipate the unknown—and the 


unknown was this faceless girl whose name 
kept turning up in Rolfe’s letters. “‘Jo let me 
use her Renault so I drove out to this weird 
place... Jo knew one of the librarians so I got 
back into the stacks ... Jo invited me... Jo 
asked me s...: Josaid Jo... Jor s fopeers 


Rolfe’s tone sent 
a tremor of fear 
through her. 


lhe train pulled into the station and came 
to a jarring stop. Far down the platform some- 
one waved, a man in a dark raincoat. She did 
not recognize Rolfe until, as he strode toward 
her, she saw his face. He seemed years older. 
When he had left home last June, his farewell 
kiss had been that of a boy submitting to a 
silly parental demand. Now the quick press of 
his lips on her cheek was the act of a mature 
man. She felt suddenly old when he took her 
baggage checks and directed a porter with a 
burst of colloquial French. The vague dream 
of herself as a knowledgeable Parisian showing 
the city to an awestruck young son vanished 
then and there. 

‘““How’s Dad?” Rolfe asked. 

‘Oh, fine,’”’ she said. “All wrapped up in his 
convention, of course. But how are you? 
That’s the important thing.” 

“All right. Look—I got your hotel reserva- 
tion, but Miss Jessica is counting on you com- 
ing out there ——” 

“Oh, Rolfe, she doesn’t have room ——’ 

“and the way things are, I thought you 
might want to change your plans.”’ 

His tone sent a prickle of fear through her. 
“Rolfe, is something wrong?” 

“T didn’t really know anything for sure un- 
til last Thursday. I went out to her place that 
afternoon after I got through at the library. 
Celia was all upset. Miss Jessica had fainted— 
you know, just blacked out. And this wasn’t 
the first time. Naturally, I waited until the 
doctor came. She’s in pretty bad shape.” 

“Oh, Rolfe, what is it? Did he tell you?” 

He answered with a Gallic shrug, a manner- 
ism newly acquired. “‘All he said really—you 
know, she’s seventy-four—I guess it’s what 
you have to expect.’ He took a deep breath. 
“‘She’s a terrific person.” 

“Of course,’’ Kay said, downing a stab of 
jealousy. “‘You’re very fond of her, aren’t 
you?” 

“T’ve never known anyone like her. The 
thing is—I couldn’t tell her that you didn’t 
want to stay with her.”’ 

“T thought if I were at a hotel, it would be 
easier to see more of you, that’s all.” 

“Oh, you'll see plenty of me,’ he said. 
“About the idea of giving Jessica a birthday 
party—the doctor said no, absolutely not. 
Anyway, it’s going to mean a lot to her, you 
being here.”’ 

Boldly she thrust in, ‘I hope it means a lit- 
tle something to you, too.” 

“Oh, sure, it’s wonderful,” he said. “I wish 
I had more time to take you around... Are 
those your bags?” He gestured toward the 
waiting porter. “Come on,” taking her arm, 
hurrying her on through the crowd. “‘Now if 
Jo has been able to stay parked—oh, good, 
there she is!” 

Rolfe winged up his coat, sheltering Kay 
from the rain, but blinding her to what lay 
ahead. Then, across the sidewalk, he whipped 
his coat away as if it were an unveiling, con- 
fronting her with a smiling girl. This was no 
little piece of fluff who could be brushed off 
with a heart-to-heart talk. This girl was smart 


, 
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and alert, undeniably intelligent, exhibiting a 
clear-eyed boldness that could only be backed 
by the confidence of possession. 





elcome to Paris, Mrs. Wilder,” 
Jo said. ““We’re so happy to have you here.” 
That ‘‘we’” was slipped in like the point of a 
knife, a cutting proclamation of established 
intimacy. And then, no less adroitly, the girl 
was opening the car door, turning back the 
front seat, putting Kay in the rear, already 
treating her like a mother-in-law. Eyes bright, 
Jo called back to Rolfe, who was somewhere 
behind the car with the porter and the bags, 
asking him if he wanted to drive; her tone 
proclaimed a man-and-wife intimacy. She 
twisted around to smile at Kay. 

“Rolfe tells me that you were raised in 
Paris,’’ Jo said. 

Kay managed a choked, “‘Yes,”’ burying her 
face in her purse, blindly searching for she 
knew not what. 

“You’re going to find it a lot different,” Jo 
said. “‘For one thing, all the big glassy-glassy 
buildings that have gone up.” 

“How long have you been in Paris?” Kay 
asked, knowing that she was sounding terribly 
stuffy. 

“Only these last three years, really,” Jo 
said. ‘“‘Before that it was in and out. We didn’t 
really move here until Daddy was transferred 
to the European company.” 

“Your father is in business here?’ she asked, 
putting the girl in her place as a stranger 
about whom she knew absolutely nothing. 

Jo was unfazed. ‘“‘Yes, he’s with Seaborne 
Oil, their European subsidiary. But now 
there’s some new trouble in the Middle East, 
so he’s gone back there. It’s only temporary, I 
hope. He had too much of the Middle East 
when he was with the State Department.” 

“He was in the Foreign Service?’ Kay 
asked, feeling a weakening premonition. 

“Yes, that’s how he knew Miss Jessica.” 

“Then you know her, too?” 

“Miss Jessica? Oh, of course. For years and 
years.” She broke off, setting a quizzical smile. 
“Hasn’t Rolfe told you? That’s how we met.” 

The driver’s door burst open, and Rolfe 
shoved in with a husbandly grumble about 
finding a postbox to mail a letter of Jo’s, call- 
ing back, “Mother, were you having your 
mail sent to the hotel?” 

“Of course.” 

“All right, I’ll stop in the morning and have 
them forward it.’’ He started the engine. ‘‘I 
could go around that way now, but with the 
rain and ali this traffic ——’”’ 

“Tomorrow will be soon enough,” she said, 
thinking that if there was any mail it would be 
only a letter from Judd. She was preoccupied 
with the way Jo was looking at Rolfe, her ex- 
pression as confidently possessive as a bride’s. 

Much of Kay Wilder’s anticipated sense of 
a return to youth, of a canceling of all the 
years that had elapsed since she left Paris, was 
lost at the railroad station. More slipped away 
as she looked ahead, watching for the corner 
that had been the key landmark of her youth, 
the place where she always broke into a run on 
her way home from school, to meet Miss 
Jessica. She missed seeing the corner, Rolfe 
turning before she knew where she was. Some- 
how the stone facade of Miss Jessica’s house 
had shrunk with the years. 

“T’ll take your bags up the back way,” 
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Rolfe was saying. ‘““Tonight I’ve got this big 
meeting—I’ll see you the first thing in the 
morning.”’ 

Jo was saying something about the pleasure 
of meeting her, and then Kay was climbing 
the worn stone steps. A stranger opened the 
door. This, she knew, was Celia, the new maid, 

“Miss Jessica is expecting you, Madame,” 
Celia said, her voice chilled with a note of 
warning. 

Kay knew that Miss Jessica would be wait- 


ing in the little upstairs sitting room where she ~ 


was always to be found at this late hour of the 
afternoon. And there she was, seen through 
the open doorway as Kay reached the top of 
the stairs, her erect carriage a brave denial of 
age and infirmity. Kay had to resist an im- 
pulse to throw her arms around her aunt’s 
shoulders. Instead, she gave the gaunt cheek a 
lightly planted kiss, knowing that it was ex- 
actly what was expected. 

Miss Jessica indicated a chair, ‘‘Sit there. I 
want to be able to see you. How are you?” 

“Oh, fine. But how are you? That’s more to 
the point.” 

“At my age, the state of one’s health is 
completely without point.’’ Miss Jessica 
squared her shoulders. ‘““Bring the tray,”’ she 
said, seeming to address an empty doorway. 
Celia materialized. 

“You were impressed with Jo, weren’t you?” 
Miss Jessica said. “And you can see the 
change in Rolfe.” 

“T understand you brought them together,”’ 
Kay said. Her tone made it seem an accusa- 
tion. ““Do you think it’s serious?” 

“They didn’t tell you?” 

Kay’s heart plummeted. 
married ?”’ 

*‘No,”’ Miss Jessica said. ‘“There’s been no 
ceremony. They’re waiting for that until the 
Wallaces go back to the States—her father is 
due for leave this summer—and Mrs. Wallace 
is one of those creatures whose sense of mo- 
rality needs the support of organ music and a 
sextet of matched bridesmaids.” 

Kay Wilder could not doubt what she had 
guessed from the first moment that she had 
seen Rolfe and Jo together, yet she was 
stunned by Miss Jessica’s condoning it. 

“T know how you feel,’’ Miss Jessica said in 
a too-kindly voice. ‘‘But please don’t let them 
know it. They’re in love, Kay. Accept it. I 
did—not easily, I’ll admit—but I gave them 
my blessing. And they’ve rewarded me by let- 
ting me share a little of something that’s very 
beautiful.”” She broke off with a_ hoarse, 
“Come, come,” directed at Celia who had 
been waiting at the door. 


“They’re not— 


“Tye never tried 
to manage Judd’s life,” 
Kay said. 


elia brought in a silver tray, loaded 
with decanters, glasses, and a repoussé urn 
filled with ice, an elegant display over which 
Miss Jessica presided with patrician grace. 
‘What will you have, Kay?” 

“‘Oh, anything—just some sherry,” she said, 
forgetting that she had invaded one of her 
aunt’s eccentric deceptions. No Foreign Ser- 
vice officer had ever been fully accredited at 
the American Embassy until he learned that 
one of Miss Jessica’s sherry decanters, the one 
with the sunburst stopper, contained the finest 
sour-mash bourbon. 

Straight-faced, Miss Jessica asked, “Span- 
ish or Kentucky?” 

‘““Spanish,”’ Kay said, accepting the glass, 


then watching with alarm as he 
entire wineglass from the bourbon 

Miss Jessica studied the rim of of | 
““How’s Judd?”’ a” 

“Oh, fine.” 

“T’d hoped that he would change E 
and come with you.” 

“Oh, he couldn’t possibly, not with hi 
cious convention coming up,” Kay sa 
guardedly cynical. “If I’d waited for 
come with me, I’d never have made it 
for your birthday. a 

Miss Jessica’s eyes narrowed. ‘‘That, 
it, is the excuse that you gave him, 
wrong?” 

“Wrong? Nothing’s wrong! What m mat 
think there is?” 

Miss Jessica gave her a penetrating 
“Your letter. The one in which you tc 
you were coming.” 

“It was only a hurried note ——” — 

“Oh, that was evident,”’ Miss a eS: 
“I could almost hear it —closet doc 
open, drawers banging, suitcases thy 
down on your bed. All very familiar, | 

Kay’s laugh was brittle. “Have yot 
thinking that I was running away 
Judd?” i 

“Weren’t you?” al 

“Of course not,’’ Kay said, honestly k 
now, telling herself that age and i hr 
obviously affected Miss Jessica’s mind 

Miss Jessica lifted her glass for ano 
“T’ve been thinking about somethin ct 
Galliard once said about women in thei 
dle forties. That was when they w 
the frantic period, the quarante- 
said—running away from their husk 
chasing after their lost youth, tryin ee 
their sons from falling in love with § 
who might —— 

Kay slashed in angrily. “i e 
you’ ve been indulging i in some long-ré 
choanalysis.” 

Miss Jessica’s face went slack, her r | 
trembling. “It seems that the mid-sev 
are a foolish time, too. Forgive me, I ¥ 
too blunt. But everything seems & 
these days—so little time.” 

Kay managed a stiff smile. “I’m 
ning away from Judd, or any thie é 
quite prepared to go on being a goo d © 
Carpet wife, and no less prepared, I h ) 
accept a daughter-in-law.” She w 8 | 
pleased with herself now. “If you’ 
imagining that I’m in any way 
please don’t.” q 

Miss Jessica sighed. “Judd still happ 
work?” 

“At least happy enough so that 
else matters.” 

Miss Jessica regarded her speculat 
“Yes, it’s extraordinary, isn’t it, this! fa 
tion that corporate life has for so many 1 

“‘T’ve never tried to manage Judd’s lif 
I object to his going with Crouch C 
Didn’t I move to New Ulster? 
stuck it out?” 

“I’m not talking about Judd,’’ Miss 
said. “Has Rolfe written you ab 
plans?”’ 

Kay shook her head, an admission t00 
ful to be put into words. 

“He'll put an end to his university 
this year.’ 

‘He won’t go on?” Her throat wet 

“Go on and do what?’ Miss Jessié 
flatly. ‘“What you want him to do? Let 
you what he said. It will hurt less hi 
from me. He said, ‘Mother has ne 
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what Dad has done with his life, 
I'll be disappointing her, too.’”’ 
a cry rising in her throat. ‘“What’s 
g to do?” 
mows now that he doesn’t want to 
s life as a scholar.” 
he won’t go on to Harvard,” Kay 
d dully, abandoning a dream that had be- 
13 hen Rolfe had been chosen to work in 
is with Dr. McClelland Brooks, getting his 
s degree at the same time, clearing the 
r Harvard and his doctorate. 
you in a mood for suggestions ?”’ 
“nodded. 
ive. two of them,’ Miss Jessica said 
Ply, in firm command now. “First, be care- 
cay, that you say nothing that Rolfe 
di interpret as being even remotely critical 
s father.’’ 
But I never have —— 
‘If you were to say to him, as you said to 
that his father had not been able to come 
you because of his precious conven- 


-gasped. ae 

second suggestion is this,’ Miss 
ca continued. ‘““No matter what he tells 
eat he’s going to do—give him your 
. Tell him that you approve, or at 
st t that you understand. If you don’t, he’ll 
ita payway, so you’ve nothing to lose. But 
pesn’t want to hurt you. That should be 
compensation—having someone love 
enough to care what you think. Don’t lose 
ves Kay. There’s too little love in any 
lives to sacrifice it foolishly.’”’ She 
op ed with a pained smile. “I only hope that 
27 hot sacrificed too much of yours, talking 


” 


ay knew that she could not endure very 
ny days with Miss Jessica, obliquely charg- 
her with being a bad mother and a worse 
iss Jessica would side with Rolfe, as 
lad always sided with Judd. Now, waiting 
olfe to arrive, hearing the door knocker, 

naid’s footsteps, the door opening, she 
ed to the head of the staircase. 

Ife called out, ‘Mail for you,” flourishing 
, and coming up the stairs. Recognizing 
andwriting, she saw that it was only a 
r from Daphy Ingalls. She led the way 
) the upstairs sitting room. 

orry about running off last night,” Rolfe 
“Tt was the big meeting. I couldn’t pass 
ip.” 

How was it?’’ she asked, wondering what 
ie | of meeting it had been. 

'Terrific,”’ he said, a startling contrast with 
/expectation of a noncommunicative mum- 
| His manner was confident, in part a re- 
», Kay guessed, of his relationship with Jo. 

w she had to listen. 

ie they really have to project their 
ms for at least ten years,”’ Rolfe’s voice 
‘ted in. “It will take three years to get the 
mery on stream, but you have to have 
ising and services for the workers. . .’’ He 
ke off with an apologetic, “‘I don’t mean to 
€ yOu with all this, but it’s such a terrific 
gram. Mr. Purcell had told me a lot about 
of course, but until you actually see it all 
,0ut—it’sa fabulous company, it really is.”’ 
Company ?” 

eaborne Oil,’ he said, as if she should 








“TIsn’t that the same company that Jo’s . 


father —— 

Rolfe chuckled. “That was really weird, the 
way I happened to meet Mr. Purcell. You 
know my tape recorder—well, something went 
wrong with the playback, and I took it to a 
shop. The man was testing it, playing back 
the cartridge I had in the machine—when this 
customer walked in. He couldn’t help hearing 
what I had on the tape, some notes that I’d 
dictated while I was reading Colombier—you 
know, Edouard Colombier, the guy who’s been 
doing all this work on the projection of socio- 
economic trends. The guy started asking me 
questions. Why was I reading Colombier? 
What was I working on? He introduced him- 
self—Julian Purcell—nobody I’d ever heard 
of. Still he was an interesting man to talk to, 
so when he invited me to lunch—a free meal 
at a good restaurant—why not?” 

“He was French?” she asked. 

He shook his head, grinning. ‘‘No, he’s 
American—Boston. But he didn’t tell me a 
thing about himself at lunch. We got off on 
socio-economic prediction—Colombier’s trend 
patterns versus the Bromberg criteria projec- 
tion—and I guess I did most of the talking. In 
the end, he asked me to come to his apartment 
that next Sunday afternoon for a drink. He 
said he’d invite Colombier, too. Naturally I 
told Jo about it, but when I mentioned the 
name— Julian Purcell—she laughed. That was 
the first I knew that he had anything to do 
with Seaborne Oil.” 

“Yes, that was quite a coincidence, wasn’t 
it,” Kay said. Grown men often had a childish 
faith in the plausibility of their tales about 
chance encounters. ““You seem to be rather 
deeply involved in all this?” 

“‘They’ve offered mea job,” he said calmly. 

“And you're going to take it?” 

He glanced away. “If I do, what will you 
think? You’ll be disappointed, won’t you?” 

She had thought herself well prepared, but 
now the rehearsed words came out too stiffly, 
too pat, ‘You have a good mind, Rolfe, I want 
you to make the most of it, that’s all.” 

“Whatever I have, I know now that I don’t 
want to bury my talents back in the seven- 
teenth century.” 

“That’s quite a change from the way you 
were talking when you left,” she said, trying 
to make her voice free of accusation. 

“T’ve done a lot of thinking since I came 
over here,’’ he said matter-of-factly. ‘At Col- 
fax I’d been running so hard, chasing the car- 
rots—you know, dean’s list, Phi Beta Kappa, 
magna cum laude—when this came up, a year 
in Paris, a chance to get my M.A. without 
rocking Dad’s pocketbook too hard, it was an- 
other carrot, that’s all.”’ 

“Oh, Rolfe, it was more than that, you 
know it was!’ she protested, remembering the 
intensity of his drive to get the appointment. 

“Sure, I was steamed up about it,’”’ he ad- 
mitted. ‘‘And I don’t regret it. It’s been a 
great experience.” 

“But you don’t want to go on with it?” 

He looked at her strangely. “I’d made up 
my mind long before I met Mr. Purcell. I 
guess it was something Dad said. You remem- 
ber when he was up at school, that talk he 
made to the business-school guys?” 

She felt staggered, unable to respond. 

‘In Dad’s speech—I don’t know exactly 
how he put it, but the idea was that just as 
scholars are now looking back to the seven- 
teenth century as the start of the scientific 
age, three hundred years from now they’ll be 
looking back on twentieth-century industry as 


an even more exciting period of revolutionary 
change. Maybe you remember?” 

She nodded, aware now how foolish she had 
been in thinking that Rolfe would never be 
seriously influenced by his father. 

Looking down, Kay saw that she had 
crushed Daphy’s letter in her hands, a be- 
trayal of nervousness. 

She had to say something. ‘‘What does Dr. 
Brooks think about all this?’ 

“Dr. Brooks? He doesn’t see that the mod- 
ern corporation is more than just a commercial 
enterprise. Actually, it’s the primary instru- 
mentality of a whole new civilization. Other 
societies have been built with other instrumen- 
talities—you know, the city state, the feudal 
demesne, the temple, the church—there has to 
be some way to organize man’s pluralistic ef- 
fort. This isn’t an original thought—it’s the 
thesis of Colombier’s whole argument—and, 
once you see it, you simply can’t deny it. The 
corporation is the most efficient and effective 
instrumentality that we’ ve ever devised to or- 
ganize human effort. That’s where the action 
is, that’s where I want to be.” 

Kay groped for words. Then— 
Jo think of all of this?” 

Rolfe’s eyes lighted in an expression of re- 
lief. “I guess you know ——” 

She nodded. ‘I’m very happy for you.” 

“IT was hoping that you’d feel that way,’ he 
murmured. “‘Oh, Jo is all for it. That’s the 
wonderful thing about her, the way she...” 
He paused, something left unsaid. ‘I was a 
little worried for a while—you know, when I 
first decided that I didn’t want to teach. She’d 
been so wrapped up in what I was doing, 
that’s the kind of a life she thought we’d 
have... but she was terrific, just terrific. She 
understood right away. That means an awful 
lot—you know, having somebody that’s really 
with you all the way.” 

“Of course it does,”’ Kay said as fervently as 
she could manage, feeling that all of this was 
peripheral criticism of her. 

“T’m a lucky guy.” 

““She’s lucky, too, Rolfe,” she said. “‘It isn’t 
every man, you know, who’s willing to let 
someone share his life.’’ 

“Maybe so,” he said, missing her point. 
“But there are so many wives that—you 
know, like Jo’s mother. I go out there and we 
get talking about Seaborne Oil sometimes, Jo 
and her father and I, and Mrs. Wallace—if 
she can’t change the subject, she walks out. It 
must be kind of rugged, having a wife that 
isn’t interested in anything you’re doing.” 

She nodded, not really believing that Rolfe 
could be cruel enough to attack her by in- 
nuendo, yet unable to shut out Miss Jessica’s 
voice .. . “Mother has never been satisfied with 
what Dad has done with his life...” 


“‘What does 


“It was a coronary 
occlusion .. . he’s coming 
along fine.” 


olfe was rising from his chair, saying 
something about leaving. She started to pro- 
test—there was so much he did not understand 
about his father, so many arguments that she 
could advance to justify herself—but reason 
sealed her lips. She watched him as he went 
out the door, feeling the dullness of anti- 
climax. Aimlessly filling an empty moment, 
she opened Daphy’s letter. Skimming, her in- 
terest at a low ebb, she was halfway down the 
page before a glimmer of understanding broke 
through. Suddenly her eyes cut back to the 
first sentence. Responding to an unreasoned 
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impulse, she ran to the hall window that looked 
down on the courtyard, struggled with the 
catch, then pounded. Rolfe did not hear her. 
His car was already moving out through the 
gateposts. Then she heard Miss Jessica’s 
voice, and wheeled to face her. 

*“Judd’s had a heart attack.” 

For a moment it appeared that Miss Jessica 
had not understood. ‘“‘When did it happen?” 

Kay glanced at the letter. ‘““This was written 
Friday night. It must have happened on his 
way back from New York Thursday night. 
Oh God, why didn’t they let me know?” 

“You were on the ship.” 

“But they could have sent a radio message.”’ 

“Judd may have told them not to.” Miss 


Jessica’s head turned to the hall clock. ‘“Had 
you thought of telephoning? It’s too early yet, 
only six-thirty over there. We'll have some 
coffee.” 





hen the telephone rang in Judd’s 
room he instantly thought of Allen Talbott, 
his assistant. Anticipation collapsed as he 
heard Mary Welch say, “‘Dr. Kharr? No, he 
isn’t here—oh, wait, I believe ——’” 

Judd glanced toward the opening door, 
catching the doctor’s quick scowl as Mary 
said, “It’s for you, Dr. Kharr. A long-distance 
call from Paris. Paris, France.” 

Dr. Kharr took the instrument from Mary’s 
outstretched hand. ‘‘Oh yes, Mrs. Wilder. . . 
No, no, not at all... . Yes, it was a coronary 
occlusion, but he’s coming along in fine 
shape. ... No, nothing like that .. . I’m taking 
this call in his room—I’ll put him on.” 

With no more warning than that, Dr. Kharr 
thrust the telephone toward Judd. He man- 
aged a strong “‘Hi!’” a pitch-pipe note of con- 
fident well-being. 

“Oh, Judd, why didn’t you let me know?” 
burst in his ear. 

“I wrote you,” he said, wearily defensive, 
but her voice overran his, telling him what a 
horrible morning she had had, not even know- 
ing what hospital he was in. Finally out of 
breath, she gave him a chance to say that he 
had written her a letter. “You ought to get it 
today.” 


“Oh, I suppose it’s because I’m staying at 


Miss Jessica’s.” 

““How is she?” he asked. 

“Yes, she’s right here,” Kay said, a puzzling 
reply until he guessed that she was telling him 
that she couldn’t talk freely. 

“How’s Rolfe?” 

Again there was a strange hesitation. ‘Oh, 
he’s fine. He came out this morning—that’s 
how I got Daphy’s letter. I didn’t read it until 
after he was gone, so he still doesn’t know.” 

“Know what?” he asked, hurt because she 
still had not asked how he was feeling. 

“About you,” she said. ‘‘Are you really all 
right?’ But now it was a prompted question, 
discounting the validity of her concern. 

“Sure, I’m fine,” he said, glancing toward 
Dr. Kharr. “It’s nothing serious, Kay, just a 
little bump, that’s all. By the time you get 
back I’ll be ——’” 

“That’s what I want to talk about, Judd,” 
she interrupted. “I’m sure I can get a 
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“Don’t be ridiculous,’ he cut her off. 
“There’s absolutely no need for you to come 
back. I’m. feeling fine, I have wonderful 
nurses; if I want anything, all I have to do is 
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ask for it. I mean it, Kay, it would be silly 
for you to come rushing back.” 

“Well, if you don’t need me. ..”’ her voice 
hung suspended, half a world away. 

“TI don’t need a thing,” he said. “‘“Give my 
best to Miss Jessica, and tell Rolfe ——’’ 

Her voice was muffled, something missed, 
but ‘“‘Take care of yourself, Judd’? came 
through clearly, and then, “Good-bye, dear,” 
clipped off by a loud click, the connection 
broken. 

All through the day Judd Wilder’s thoughts 
returned to Kay’s telephone call. There was 
no reason why she should rush home, he told 
himself, but Kay had been too easy to con- 
vince. He could not now escape thinking that 
if Rolfe were in the hospital, Kay would al- 
ready be on a homebound plane. 

When the afternoon mail brought a New 
Ulster paper, he scanned the first page ea- 
gerly. The headline leaped at him. 

CROUCH CARPET SALES PARLEY 
To BE HELD ON CRUISE SHIP 

He stared at the black type, waiting as if 
expecting a burst of pain. Coldly, he read the 
story. 


Telegrams were dispatched today to Crouch 
Carpet contractors and representatives all over the 
country announcing a change in plan for the com- 
pany’s annual sales convention. Instead of being 
held in New Ulster, as in years past, the parley will 
be held this year on a cruise to the Bahamas. 

“The ship-board setting will be an aid to more 
effective deliberation,’ says Warren L. Locke, 
Vice President for Sales, “and the atmosphere will 
foster that intimate personal relationship which 
has always characterized our distribution system.” 

The convention will be held on the M.S. Holi- 
day, a luxury cruise ship on the Caribbean run 
during the winter season. The ship will sail from 
New York on Sunday; May 16, and return on the 
following Saturday. Two nights will be spent at 
Nassau, and, according to Allen Talbott, Assistant 
Director of Advertising and Sales Promotion, un- 
der whose direction all plans are being made, a full 
program of shore-side entertainment will be pro- 
vided in addition to the convention sessions. 


What defied Judd’s comprehension was 
the duplicity of the plot that had been set up 
to deceive him. He knew now why Allen Tal- 
bott had never phoned, and he heard again 
the voice of Dr. Aaron Kharr, “‘The conven- 
tion’s postponed . . . that’s what Mr. Crouch 
told me to tell you . 

“Bastard !”’ 

Shocked, he looked up into Mrs. Cope’s 
face, realizing that he had spoken aloud. He 
gasped, in reaction to a stab of pain. Instantly 
he felt the clutch of terror, an iron-banded 
constriction of his chest against which it 
seemed he could not breathe. 

The squawk box burst into life with a rau- 
cous, ““Dr. Kharr—call blue, call blue.”’ 


““‘When you're deceiving 
the patient—hbe careful, 
don’t get caught.” 


t took Dr. Kharr no more than two min- 
utes to reach Wilder’s room. Mrs. Cope was 
waiting outside the door, her hand on the 
knob. “I’m sorry, Doctor, it was a false 
alarm,” she said. ‘‘Do you remember his 
worrying about this convention he was sup- 
posed to be putting on?” 

“But it was postponed 

“Did you tell him that?” 

“Of course, Mr. Crouch asked me to. He 
said tt 

““Whatever he said, they’re having it, any- 
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Mrs. Cope opened the door and steppe 













































way.” She paused, measuring “his 
“Tt’s in the New Ulster paper. He sax 
first thing I knew he was grabbi ig 
chest, breathing hard. I guess I was 
panicked —it’s stillonly the seventh day ‘ 

“But he’s all right now?” 

“Yes, but he’s blaming you. Fora 
they would wait until he got back to p t 
this convention.” ;| 

He felt staggered. All he had done to g 
Wilder’s confidence had gone for n 


Wilder was lying on his side, his back 
door. Aaron Kharr walked up to the b 
announcing his presence with a firm gr 
Without turning his body, Wilder said 
a suggestion for that book you’re writi 
Doctor.” 
“Yes?” 
“You should include a warning,” Wil 
said. “When you’re practicing all these 
deceptions to assure the patient—be cz 
don’t get caught.”’ 
Aaron Kharr said, “I’ve practiced n 
ception on you, Mr. Wilder.’ 
“No?” Wilder half-turned now. He rea 
for the newspaper that lay across his _ 
and flung it at the doctor. . a 
Aaron Kharr found the headline. “Al 
did, Mr. Wilder, was to repeat the me ! 
that Mr. Crouch asked me to give you 
There he saw the measure of his dilemr 
If he blamed Crouch, he would be destroy 
something on which Judd Wilder’s recc 
depended: his confidence in the Crou 
pet Company, and his personal faith i 
thew R. Crouch. If there was any 
tion, Crouch himself would have to 


When Emily had decided to acco 
Matt Crouch to Philadelphia, he had 
ingly agreed to take a room for the day at | 
Bellevue-Stratford. Now, returning to | 
hotel from Elbert Coe’s office, he was 
have the place. Emily had been right 
ing that he would need a little rest befo 
started to drive back to New Ulster—and: 
had been right, too, in saying that they co 
afford it. 

He thrust open the door, and saw 
dozing on the bed. He roused her with, “W 
damn it, it’s settled!” 7 

Emily sat bolt upright. “Settled? 
Matt, you don’t mean.. .’”’ Out of bed wl 
a jack-in-the-box leap that made her 
twenty years younger, she threw her 
around him. “‘Oh, Matt, I couldn’t be h 
pier. Even if you didn’t get everything y 
wanted —— 

“What do you mean, I didn’t get eve) 
thing I wanted? Wait until you hear! J 
member what I said about holding out 
$45 a share so I’d have room enough tod 
little horse trading? Well, when I got the 
who should be waiting for me but Ha is 
Horter ——’”’ a 

“Himself?” ; 

“Yes sir, there he was. So he asks me W 
do I want, let’s stop this fooling around é 
make a deal.” 

“So you said forty-five.” | 

“Wait! So we’re standing there, not € 
sitting down yet. He hands me a pencil, 
tells me to write down my rock bottom 
and he’ll say yes or no, and that’ll settl 
right then and there. You really want 
know what I wrote down? Guess.” Py 

“Oh, Matt!” 

“Well, first I wrote down forty-eight - 

“Forty-erght!” 














































. just for the hell of it, I put 
seventy-five cents.” 

you don’t mean that he ——” 

ays what’s the seventy-five cents 
says my wife came down shopping 
a ying out the whole town ——” 

he burst into laughter. 

want to know what it adds up to? 
ou. After we pay all the taxes—five 
dollars. And cash! Five million cash!” 
. .’ she began, slumping down on 
of the bed. “Matt, I can’t believe 


- bad, huh, for an old fossil that’s never 
rofit-oriented.’”’ 

ile clouded. “‘Roger Stark called you 
hile ago.” 

e? How'd he find out ——”’ 

on’t know. All he said ——” 

t couldn’t wait to find out that he’d 
de his killing, huh? This is what he’s been 


that’s all he was. That’s why Coe 
ne hire him, so they’d have somebody 


§.s the telephone rang, Aaron Kharr 
out for it with annoyance. 
Wilder is here,” the girl at the front 
id. “‘She’d like to talk to you before 
her husband.” 
firs. Wilder?” he repeated. Help had ar- 
id; here was what he needed, the back- 
nd, the understanding, the support, the 
a single-handed fight against heavy 
. He hurried into the lobby. She was not 
the woman he had been visualizing as 
"s wife. Her manner radiated warmth, 
xpressed gratitude for all that he had 
or her husband was sincere. Above all 
he saw a capacity for understanding that 
i d be of enormous help. 
did feel that I ought to check with you 
eI talked to Judd,” she said. “It will be 
ck to him, my turning up like this. I sup- 
I should have let him know I was com- 
ethaps we should give him a bit of warn- 
efore you walk in,’”.he agreed. “But, 
e’s coming along so well ——’”’ 
€ really is?” 
| Oh, yes, splendidly,’ he said. ‘“‘There’s 
ty reason to expect a complete physical 
ery. However, the real problem in cases 
‘this, Mrs. Wilder, is more emotional 
0 a physical. e 
‘™ sure that’s true,” she said. 
mneouraged, he slipped into his standard 
Janation, ending with, “‘So the aim, Mrs. 
der, is to help him walk that center line— 
‘ful enough to guard against a recurrence, 
not so frightened as to feel that he has 
n disabled.” 
a he can’t go back to Crouch Carpet 
Oh, I’d not say that, not at all.’ 
" can he?” she demanded. 
Well, he’ll have to make some adjust- 
its, of course,’ he said. He pulled up a 
, twisting it to face Mrs. Wilder. ‘‘Mr. 
uch came up here the morning after your 
bat nd’s attack. Your husband was worried 
rt the convention. I told Mr. Crouch 
hy 


““After 





about that, and he told me to tell Mr. Wilder 
that the convention would be postponed. 
Then this story appeared in your New Ulster 
paper that they were having the convention 
without him. When your husband read 
it ——” 

“That must have hit him awfully hard.” 

“Yes, for a few minutes we were quite 
concerned. He may talk to you about it.” 

“He might,” she said, looking away. “And 
it was Mr. Crouch who promised that they 
wouldn’t go ahead without him? Judd al- 
Ways worshipped him so.” 

He hesitated, suppressing a hundred ques- 
tions. ‘Don’t be surprised if you find some of 
his reactions unusual. No man ever comes 
this close to the brink and steps back quite 
the same man that he was before.” He 
looked at his watch. “Suppose you give me 
five minutes. Wait here for me.” 


“T think she’s coming,” Mary Welch said 
from the guard post she had taken up at the 
door. “Yes, it’s Dr. Khar ———”” 

Judd wanted to cry, “Get out, get out, 
leave us alone!”’ but it was too late, Kay was 
in the doorway. 

There was an instant when it seemed that 
she would rush in to throw her arms around 
him, but there was an exchange of words be- 
tween Mary and Kay, enough to shatter the 
suspense of expectation. 

Kay came up to the bedside, but did not 
speak. 

He said, “I told you that you didn’t need 
to ruin your trip.” 

“It wasn’t ruined,” she said. “I was there 
long enough to do everything I really wanted 
to do.” 

The door closed. Mary was gone. They 
were alone now. But all that came out of it 
was Kay’s flatly asked, “How are you 
feeling ?”’ 

“I’m fine,” he said, lifting his hand. She 
grasped it, and he started to pull her towards 
him, a suggestion too quickly taken, her kiss 
no more than a hurried brush of lips. 

“There’s some news about Rolfe that 
ought to please you,”’ she said. “‘He’s taking 
a job with Seaborne Oil.”’ 

“He’s not going to Harvard? He’s not go- 
ing to teach?” 

She shook her head, smiling, an unbeliev- 
able response in view of her ambitions for 
Rolfe. 

‘Why did you say that I’d be pleased ?”’ 

*“‘Aren’t you?” 

“Well, if it’s what he wants—sure.” 

“He said that if he could get as much sat- 
isfaction out of working for Seaborne Oil as 
you have for Crouch Carpet—he’d be very 
nae} Sona 

‘“‘That really throws me,” he said, grinning. 
But it was dangerous to believe that Kay had 
changed this much in such a short time. She 
had never before admitted, even indirectly, 
that his going with Crouch Carpet had been 
a wise move. 

“He’s changed a lot in this last year,” Kay 
said. ‘‘He seems so much older.”’ 

Aimlessly probing, he asked, “‘What about 
the girl?” 

“They’re going to be married in June. I’m 
sure you'll like Jo. She’s very much your 
kind.” 

“What do you mean—my kind?” 

He was unprepared for the sudden sight of 
tears in Kay’s eyes. She turned away, trying 
to hide behind a rigidly firm voice. “She’ll 
make Rolfe a good wife—at least the kind of 


wife he wants.’’ She was avoiding his eyes. 
“You're not worrying about the office are 
you?” 

“T’m not worrying about anything. I know 
now where I’m going, and I know how to get 
there. All I have to do is sit down with Mr. 
Crouch and make him see what Stark is doing 
to the company. That’s all it will take.” 


“You're involved now, 
Mrs. Wilder. There’s 
no one else.” 


o Kay got back, huh?’ Crouch said 
as he came around the end of the hospital bed. 
“And Doc Kharr says you’re doing wonder- 
ful. Hell, boy, if I didn’t know different, I’d 
say there wasn’t a thing wrong with you.” 

Judd smiled. Evidently, Mr. Crouch had 
something on his mind. 

“Nice day,”’ Crouch said, a feeble attempt 
at small talk. ‘“What’s this I hear about you 
being upset about the cruise business?” 

‘Who told you, Dr. Kharr?” 

“You got this thing all wrong. It’s no con- 
vention, just a damn junket.” 

“I’m not worrying about it,” Judd said, 
fencing, waiting for an opening. 

“You aren’t, huh,”’ Crouch said, surprising 
Judd with a look of relief. ‘““And I don’t want 
you worrying when—well, you’re going to be 
reading something else in the paper, too, I 
guess. That’s why I drove round this way— 
I’d rather have you hear it from me, the way 
the paper’ ll get it all mixed up. I hadn’t really 
been thinking about selling—not for a while 
yet, anyway—but Emily’s been telling me I 
ought to start taking it a little easier. And I 
am coming up to sixty-five.” 

““You’ve sold the company,” Judd said. It 
was an accusation. 

““All I did was sell my shares ——” 





“All right, it’s twenty-seven percent. And 
with the rest of the stock they’ve got, I guess 
that’ll give ’em control. But somebody’s got 
to have it, and this way the company’ll keep 
right on growing.” 

“It won’t be the same company without 
you,”’ Judd said, his voice leaden. 

“Well, that’s nice of you, Judd,” Mr. 
Crouch said, clearly pleased. ‘‘A lot of people 
will be glad to see me out of the way. We had 
some great times together, huh? You remem- 
ber the first big government order we got? I 
was telling Horter about that just yester- 
day ——’”’ 

“Who?” 

“Harrison Horter,” the old man said. A 
needle glinted in his narrowed eyes. “You 
ought to remember him.” 

“So that’s who'll be taking over,” Judd 
murmured, remembering the luncheon, Hor- 
ter sitting there like a sphinx while his hatchet 
men chopped away. 

‘Well, he remembers you all right,’’ Crouch 
said. ‘“You’re the only man in the company 
he mentioned. And the way I got things set 
up you'll have nothing to worry about.” 

“’m not worrying,’ Judd said. And, 
strangely, it was true. He was the runner who 
had escaped his pursuers, giving them the 
slip, watching now from a hideaway. If he 
waited, silent and unresponsive, Mr. Crouch 
would go away. 


Every day this week Kay Wilder had 
driven the forty-two miles to County Me- 
morial Hospital, spent an hour with her hus- 
band and then driven home again. Each day 
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she felt that her visit had been a tolerated 
intrusion on the snug little world that Judd 
had built for himself within the hospital 
walls. 

On Friday she visited Dr. Kharr in his 
office. He asked a lot of questions about her 
matried relationship with Judd, and she 
found herself becoming edgily resistant. 

“From here on,’ he said, “‘it’s going to be 
up to you. That’s why I’m anxious to get him 
home. He could leave here tomorrow.” 

“I’m not certain that I can give him the 
care he should have.” 

“He needs no special care, Mrs. Wilder. 
He’s not an invalid anymore. Don’t try to 
turn your house into a hospital.’’ He put ina 
forced smile. ‘“You’ve got to drag him out of 
that cave, and get him back in the world 
again. I’m sure you understand.” 

She nodded, understanding well enough, 
yet torn by the conflict between what he was 
asking her to do and the need to establish a 
new relationship with her husband. 

“The important thing is to get him talk- 
ing,’’ Kharr said. “‘Get it all out in the open, 
all this company business. What 7s happening 
at the company ?”’ 

“TI don’t know,” she said. “It’s just a lot 
of rumors.”’ 

“Tell him everything you hear, Mrs. 
Wilder, good or bad. It’s another chance to 
get him talking. Then he’ll start thinking. 
Remember what I told you about coronary 
stress—it’s not generated by a tangible anx- 
iety. It’s the blind driving that ——-” 

“IT remember,” she said. ‘“‘But I’ve never 
talked to Judd about the company, and I’m 
sure he’d be suspicious if, all of a sudden, I 
start. It’s difficult to be really interested if 
you aren’t involved.” 

Quietly, Dr. Kharr said, ‘“You’re involved 
now, Mrs. Wilder. You have to be. There’s 
no one else.” 

Kay went directly home, preoccupied with 
the task of turning the ground-floor library 
into an appealing bedroom. 

It suddenly occurred to her that she had 
to find someone to go up with her in the morn- 
ing and drive Judd’s car back. The problem 
was solved when Frank Whittaker called to 
see her. 

Frank was no close friend of Judd’s al- 
though he was Secretary of the Crouch Car- 
pet Company. He lived in a no-man’s land 
between the old New Ulster families and 
Crouch Carpet. His wife had inherited a 
block of stock that Matt Crouch had given to 
her father when he bought the old Coburn Car- 
pet Company. Next to Matt Crouch, she was 
the largest individual stockholder in the 
company. 





ay opened the door, feigning pleasant 
surprise. She had never seen Frank Whit- 
taker’s face so drawn with concern. 

Inside he said, “I understand that you’re 
bringing Judd home tomorrow. If you don’t 
mind . . .” He paused, swallowing, ‘‘I’d like 
to go with you, Kay.” 

“Oh, really,” she said blankly. 

He appeared suddenly deflated. ‘“What 
does he—how does he feel about Mr. Crouch 
selling his stock?” 

“T really don’t know,” Kay said, more puz- 
zled than ever. “I don’t think he knows what 
it’s going to mean.” 
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“T know what it’s going to mean if we let ~ 


Harrison Horter take over,” Whittaker said 
grimly. ‘I’ve checked out three of the other 
companies he’s gobbled up. It’s the same 
story everywhere. The minute he moves in, 
everyone’s out—at least everyone who’s in 
a staff job. That’s the way he operates—cen- 
tralized purchasing, centralized accounting, 
centralized sales...” 

She tried to maintain her poise, remember- 
ing Dr. Kharr telling] her how important it 
was that Judd ge back to his job at Crouch 
Carpet. But if there was no Crouch Carpet 
Company, no job... 

“None of Horter’s other companies have 
their own advertising or promotion depart- 
ments,” Frank said. ‘‘It’s all handled out of 
New York.” 

Weakly she said, ‘“‘But what can you do?” 

He regarded her anxiously. “Our lawyer 
says that we can block a merger with General 
Carpet, if we line up enough stockholders. 
All I had in mind—if he would only look over 
this letter I’m planning to send out—Judd 
has such a wonderful feel for the way stock- 
holders are going to react.” 


His kiss began 
as no more than an 
automatic response... 


ary was pushing a wheelchair into 


the room. 
‘‘What’s that for?’’ Judd demanded. 


“You,” she said. ‘““‘To take you to the 
door.” 

“But why? I’ve been walking up and down 
the corridor for days.” 

“It’s some kind of regulation.”’ she said 
solemnly. ‘‘Most hospitals have it. I guess 
they don’t want you to start home all tired 
out.” 

He got into the car without help, and 
smiled at Kay. ‘‘OK, driver—let’s go!’ 

Kay had decided against talking to Judd 
on the way home about what was happening 
at the Crouch Carpet Company. But Judd 
was curious. He twisted in his seat to look 
back at his car, following them, with Frank 
Whittaker at the wheel. ““What’s all this 
about a letter?” he asked. 

“Frank thinks that if he can line up enough 
stockholders to back him up,” she said, “‘they 
can stop the merger.” 

‘‘Who’s this merger supposed to be with?” 
he asked. 

‘Well, this man who’s bought Mr. Crouch’s 
stock, Harrison Horter—owns General Car- 
pet. Or at least he controls it.” 

“That’s right,” Judd said. 

‘What he was planning to do—Frank 
says—was to build up enough of a front so 
that he could float a big stock issue and un- 
load General Carpet on the public. If he can 
merge with Crouch Carpet he’ll have a con- 
solidated statement that will look good 
enough so that he can get out from under.”’ 

She swung past a car full of old ladies. 
With a clear road ahead, she turned to Judd, 
disconcerted to see him smiling. 

“Has Frank talked to Mr. Crouch?” Judd 
asked. 

“No one has seen him all week,”’ she re- 
plied. ““They pulled out Sunday afternoon, 
he and Emily, and went down to Sea Is- 
land.” 

“Then how does Frank know what’s going 
to happen?” Judd asked. “I can’t imagine 
Horter telling anyone what his plans are. 


And I know Mr. Crouch too well to believe. 


that he’d sell his stock witho 
tain that the company wasn’t 

wrecked. Did Frank say anyth 
Roger Stark?” a 

She hesitated, afraid to tell Judd son 
that would bring a flare-up. ‘“‘He thinks Re 
had something to do with talking 
Crouch into selling his stock.’ Bi 

“I thought so,” Judd said with a chuc) 
‘“Frank’s worrying about what will hap 
when Stark goes in as president.” 

“But you aren ’t worried ?”” 

“Tt won’t be that much of a chang J 
said easily. ‘Roger started taking o rer 
day he came in. This last year or g0 | 
Crouch hasn’t been running the com 
Roger has.”’ 

“But you’ve never —— © 

BV ge -T ve been able to keep him out of 
bailiwick,” he said with a note of sé 
tion. “I’ve never liked Roger either— 
somebody has to be president. Now w 
about this letter ?”’ 

“Frank thought he could write the st¢ 
holders and generate enough opposition 
that the government would have to sta 
anti-trust action.” 

“Look,” Judd cut her off, half-faci ing 
now, ““Horter bought his stock and paid ¢ 
for it. About six million, probably. Do | 
think he’d put that kind of money on the, 
if there was any danger of being clipp 
an old duffer like Frank Whittaker?” a 

“But I thought you always liked | Frar 
she said, groping for direction. 

“Oh, Frank’s all right, ” Judd saic d. 
get rid of him today.” 

Kay reached out to open the front d 
and Judd Wilder stepped forward, a sted 
ing hand on the doorframe. Getting ric 
Frank Whittaker was easy enough—allit) 
taken had been a show of weariness, a li 
nod when Frank had said that he woule 
seeing him in a day or two. Judd step 
inside. ‘ 

“You can rest now,” Kay said. “4 
thing’s ready for you.”’ She went to the lib 
door, a reminder that this was to be his 
room. a 
He hesitated, remembering the roon 
had last seen it, half-furnished, nev 

“T hope it will be all right,” Kay | salt 
they approached the door. a 

Astonished, he stared into the room, 
bed—he had never before seen it op 
made up—the pair of lamps that flan 
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taller lamp standing over a chair from the 
ing room, a fan of magazines, draperies 
windows, pictures on the walls. . . Ha 
Kay have . . . Everywhere he looked, | 
something else—his old drawing boa 
binoculars on the windowsill .. . the 0 
empty bookshelves looking so full . 

“T hope it’s all right,’”’ Kay said. 
wasn’t much time ——’” ; 7 

“It’s wonderful,” he said. He lifted 
hands, and she took it as invitation. In 
next instant she was clinging to him. Het 
mured a wordless question, but got on 
muffled moan in response. At the touch 
fingertips on her cheek her face camet : 
fering her lips. His kiss began as no a 
an automatic response, but in the ne 
it was enveloping him with warmth 
a tremor through his whole body. : 

Kay broke away with an anguished, ” 
sorry, dear, I don’t know what’s happe 
to me. I’m just—just tired, that’s 
shouldn’t have—I’ve been trying so 
do what ——” (continued on page - 
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applied herself to = 

lums and custard in a 
- showed that for her 
ct was closed. 

ntly Kathy tried 
[omorrow,” she said, 
some work to deliver 
‘ord; then, if it is a 
» we could go on to 
are and get a breath 


” 





d it be possible to 
| 


is as Warm as today. 
jou like to ask Rose- 
‘she is free to come 


‘or you to say.” 


5 voice expressed pro- 
lifference, and Kathy 
th dismay, a touch of 
sin her own voice as 
“T asked you, Maria. 
no difference to me. I 
nought that it might 
or you to have some- 
ur own age.” 

‘it is no, I do not wish 
>. lam having enough 
_ the week.’’ She rose, 
's plain that it would 
shis evening, as on 
es, for Kathy to wash 
3. “I am now writing 
cher.” 

first time Kathy cor- 
aria’s English. 

re now going to write 
ather,” she said. ‘‘If 
a am now writing,’ it 
‘u are doing it now.” 
< you,” Maria said, 
ratitude. 

) write him a cheerful 
Kathy said. ‘‘After 
far from home too; 
Vt much fun for him 
Wiiserable youare.”’ 
to blame for my mis- 
ould have taken me 


” 
7 


cow that isn’t true. 
gion of Brazil there is 
mmodation for fe- 
2 wanted you to go 
iglish school, and I 
.t was very sensible 
fter all, you are half 





Meee nts fee 


mark Maria ignored, 
zoncerting way she 
went off to the spare 
ch Kathy had fitted 
edroom-study. 
thought of the usual 
he girl was homesick, |——-___ — Sea a Pare aie 
mmesticated because 














sent so much timein rather lonely life, she had looked forward the family, disapproving of the mateh—it It is possible, Kathy thought, that she 
‘ere labor was cheap to welcoming the d hter of her favorite was soon after the war—had quickly for- holds me to blame for her being here; but 
tiful. Tonight, how- cousin and of Willi von Lodau, a man of given him for being a German. She had met the alternative was boarding school, as 
excuses flowed less such charm that even the elder members of Maria at the airport and been delighted to Willi had made plain. It was also possible 
y than usual. She see how much she looked like her dead that something in her greeting had offended 
che first time the pos- ——— . : mother. Maria’s first words had been, ‘‘My teen-age dignity; perhaps she should not 
at Maria disliked her. Bread ca upon the wate usually father says I am to call you Aunt Kathy.” have thrown her arms around the girl and 
d she done wrong? sinks oor Woma Almanae In the’ ensuing three weeks she had never kissed her and said how much she had been 
herself and leading a et again used the term. looking forward continued 
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SOMETHING YOUNG continued 


Whatever the reason, the truth was 
that now, after three weeks, they were 
on no better terms. And—she thought 
Ive taken on a lot of extra work and cook- 
ing, and all for what? Then she was 
ashamed. It was too soon to judge; the 
child had been uprooted, she was dis- 
appointed at not being taken to Brazil, 
school was strange, England a foreign 
land. I must be patient, Kathy told her- 
self, as she put the last plate away and 
scuttled off to the little room where she 
did the typing and duplicating by which 
she had eked out her income since she 
had been widowed, eight years ago. 


Stas was another Indian-summer 
day, warm and mild. Having delivered 
the finished work—two thousand copies 
of a circular letter appealing for funds 
to restore the little Georgian theater 

Kathy Maria to Lambsmere. 
And there, in the cold but placid sea, 
Mari 


drove 


1 bathed, and emerged as changed 


the cripples of Biblical times who 
red the pool at Bethesda. She’d 
bee ist as homesick, or hostile, just as 
sulle } g t the drive; finally 
Kathy h trying to talk. The 
outing, ( al, were wasted; 
and this ra year, Kathy 
thought, an ist bear it 
Then Marz ng, 1 come out 
the sea, s vas | sald 
t a lovely pl vas, what a 
pie-nic At int 


suddenly exactly as K d imag 
ined it when she had w 


von Lodau and said that the 10 


need for inquiries about boardi chools 
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that Maria could live with her and at- 
tend Ashley House, that she herself was 
lonely and would love to have Maria’s 
company. She had written, “It will be 
so nice for me to have somebody young 
about the house.”’ She reproached her- 
self for being impatient, a too-quick 
despairer, overcritical, lacking in under- 
standing. All the way back, under the 
chatter and the laughter, she rebuked 
and admonished herself. Greedy, grasp- 
ing, touchy! 

They had left home before the milk- 
man called, and, as was her habit on 
such occasions, Kathy had left on the 
windowsill of the kitchen two small 
plastic indicators. The blue one, set at 
figure ‘‘3,”’ was for milk; the white one, 
set at “1,” had mutely requested one 
carton of cream. But on this evening, 
having put the car in the garage, she 
saw, ranged along the windowsill, six 
bottles of milk, six cartons of cream. 

“The milkman must have gone mad!” 
Kathy exclaimed; but a glance at the 
her that both had 
been turned as far as they would go, to 
“6.” Somebody’s idea of a joke? 

She had no time to ponder the mys- 
tery, for inside the house the telephone 
hastened to 
answer it, carrying with her Maria’s 
comforting words, “I will put them in 
the refrigerator, Aunt Kathy.”’ 

And 


tion 


indicators showed 


began to ring, and ‘she 


when the telephone conversa- 
an unpleasant complaint from the 
had delivered 


was concluded, it 


customer to whom she 
work that morning 
was a consolation to find that Maria had 
set the table, and begun to heat the 
After Maria helped to 
clear the table; and she wiped the dishes. 


the had 


soup. Supper 


Evidently homesickness van- 








ished, and with it the sullenness that 
Kathy, now self-reproachfully, held that 
she had imagined. 


Or Thursdays it had long been her 
habit to drive into Avonford and play 
bridge with her friend Alice Coffle, her 
mother who was crippled by arthritis, 
and a woman named Lucy Binder who 
lived in one of the flats over Alice’s 
dress shop. On the Thursday after 
Maria’s arrival Kathy had excused her- 
self, saying she did not like to leave the 
girl alone during her first week. Some- 
time during the following week she had 
mentioned her regular outing, and sug- 
gested that Maria should ask Rosemary 
Broome to spend the evening with her, 
or that she should spend the evening at 
the Broomes’. Maria had been scornful 
of both ideas. She was accustomed, she 
said, to being left alone. 

On this Thursday, however, as soon 
as Kathy began preparations for leaving 
the house, Maria said, ““May I come 
with you? I would not disturb. I would 
bring my book.” 

“There’s no question of disturbing, 
dear; but it would be very boring for 
you. Why, what’s happened? You said 
you didn’t mind being alone.” 

“Until now I am not minding. In this 
house there is something that watches 
me—not kindly. I think that here I am 
not welcome. There is something wishes 
I did not come. It is not a good house to 
be alone in.” 

Kathy received this speech with 
mixed feelings. Maria’s last sentence 
had a simplicity that emphasized its 
sinister meaning. But what a strange 
statement to come from one who so 


lately derided supernatural 
nonsense! 

She said, ‘I know that feel 
it myself when I began to ] 
I must go because it’s too la 
to find a fourth, but Yl] 
Broome and ask if you can go 

“I will be grateful,” 
humbly. 

Mrs. Broome said heartily 
household one more for suppe 
be noticeable; so Kathy left 
the big house on the outski 
town and drove on to Alice’s 
with her the parcel containin 
dred and fifty copies of the 
bulletin of the Business and P: 
Women’s Club—Alice was 
energetic secretary. 

Alice took the parcel and 
excuse me a minute. I want 
Dorothy’s article about her Yi 
holiday. She writes such a fo 
couldn’t read her manuscript. 
can decipher such things bea) 

“Practice,” Kathy said. “] 
article. Often one types p 
matically, but I found my 
arrested several times.” 

“T’ll say you did,” said Ali 
through the bulletin’s stapl 
“Since when did page five co 
four?” 

“What?” Kathy cried with 
dismay. ‘‘Oh, not again!” 

She snatched a copy, sawity¥ 
wrongly, chose one from the 
the pile—wrong again. Old M 
took a few to check. Every 
wrong. 

“Don’t be so upset,” Alice g 
not the end of the world.” 
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did you say, ‘Oh, not again’?” 
der asked. 
e it’s the second time this 
1 the other was just as mysteri- 
new machine has a control 
et at the number of copies I 
did a circular letter for the 
und; I set the control for two 
and, what is more, I used 
pur packets of a paper that 
> hundred sheets to the packet. 
nel Gregg rang me up in a fury 
*d delivered only fifteen hun- 
es. He had reason to be angry 
ad some helpers folding and 
e letters into addressed én- 
and they had five hundred 
over, and I didn’t get back 
lay evening. I ran the extra 
en and had them at his house 
on Sunday morning, and I 
nelp to fold them, but he looked 
though I couldn’t be trusted 
| properly.” 
| said Mrs. Coffle, “I think 
mld do with a drink. And I 
duld. Kathy, my dear, don’t 
Hn,’ she nodded toward the 
) another thought. I still have 
my hands, thank God. I’ll 
#0 pieces and put ’em together 
Horrow. It will give me some- 
io.” 
thanked her. 
Mering the drink, said, “I think 
rworking. Then you had to go 
‘Vourself lumbered with that 
irl.” 
ibsolutely no trouble. In fact, 
elp now she’s settled down. 
hg the kind of life she’s led, 
(singly domesticated.” 
vild is she?”’ Mrs. Coffle asked. 









“Fifteen and a bit.” 

“Then she should be a help rather 
than a burden. Now, what about this 
game?” 

Kathy knew that this was the moment 
when she should say that she wouldn’t 
be able to play next week, or indeed 
again until Maria had overcome her dis- 
like of being alone. She couldn’t expect 
the Broomes to make a weekly thing of 
entertaining Maria, and if she brought 
her here to the Coffles’ flat, there was 
no place really suitable for her to do her 
homework. 

But she didn’t mention the matter 
then, dreading the protests and _ per- 
suasions of Mrs. Coffle, who had reached 
the stage where any change of routine 
was distasteful, hinted at 
life’s impermanence. She’d ring up Alice 
and explain, early in the week, so that 
Alice could find a fourth player. 


because it 


She rang up on Monday morning 

always a slack time in a dress shop; and 
Alice received her explanation in what 
seemed a very casual manner. She said, 
“You could bring her with you, you 
know.’”? When Kathy had explained the 
drawbacks to that, she said, ‘Well, you 
know best,’”’ and ended the conversation. 
work, Kathy 
offe nde d. I’ve 


back to her 
dismally, She’s 


Going 
thought 
lost a friend now! 

The work she was engaged upon—an 
auctioneer’s catalog——offered nothing to 
divert her gloomy trend of thought, and 
when the doorbell rang she was glad of 
the interruption. It was Colonel Gregg. 

“Good morning, Mrs. Allbright,’”’ he 
in person to apologize.” 


said. ‘‘I’ve come 


“Oh, you found the other five hundred 


. 979 


copies?” she asked eagerly 











“Good heavens, no! I didn’t come to 
apologize for my arithmetic! But I felt 
I was a bit rude and hasty the other day; 
so, as I was passing, I thought that I 
would just look in and apologize for my 
language.”’ 

“That’s very nice of you. I know it 
was annoying for you, and I didn’t 
resent your language in the least.”’ 

They were by this time in her sitting 
room, and as a sign of goodwill she 
reached for the silver box which always 
stood on top of her bookease, intending 
to offer him a cigarette. As she turned 
toward him she opened the box, slammed 
it shut again and dropped it. It fell into 
a chair. She felt her face go stiff. She 
wanted to scream and scream, give full 
vent to her horror and disgust, but some 
tiny remnant of sense restrained her. 
Colonel Gregg already thought she 
couldn’t count; he must have no cause 
to think she was losing her sanity. 

“Ts anything wrong?” he asked. 

“No. I just excuse me a mo- 
ment .. .” She hurried from the room 
and into the kitchen, where she leaned 
against the cold edge of the sink and 
retched without being sick. Then she 
washed her hands, feeling that to her 
they would never be clean again. You 
must pull yourself together, she told 
herself sternly and made an effort, went 
to the cupboard, found a pack of ciga- 
rettes and returned to the sitting room. 

“T’m sorry to have been so long. I mis- 
laid my cigarettes.’”’ She opened the 
pack with fingers that felt boneless. 

“Vou shouldn’t have bothered,’’ Col- 
onel Gregg protested, but he accepted 
one with the foreseeable remark about 
a pipe of peace. As her cigarette wobbled 
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deodorant, Deocin. When being close counts— 
count on Cashmere Bouquet—now in the colorful 
“Do Your Own Thing” store display. 


in the flame of the match he held, he 
asked, ‘‘You sure you’re all right? 
You’re very shaky.” 

“T think it has turned cold. The Indian 
summer has gone, I’m afraid.”’ 

He said that women didn’t wear 
enough clothes nowadays, and went 
rambling on, happily telling of his plans 
for further charitable appeals, threaten- 
ing to keep her busy through the winter. 
She listened with what attention she 
could muster. Finally he left. 


She went back to her workroom, and, 
because it was too late now for the relief 
of a screaming fit, cried and—as even 
not particularly religious people do in 
a crisis—called upon God. Oh God help 
me! God what shall I do? For this was an 
evil trick, aimed at her most vulnerable 
spot, motivated by a frightening malice. 

Presently, when she was calmer, she 
examined the possibility that Maria 
might be responsible. But how account 
for Maria’s dislike of being alone in the 
house? Pretense? Also, to have disposed 
of five hundred copies of Colonel Gregg’s 
letter, to have switched the piles of 
pages of the bulletin, the girl must have 
been extremely quick, and lucky, since 
she had never, to Kathy’s knowledge, 
been anywhere near the workroom. It 
was horrible to suspect Maria; but the 
alternative—to suspect some _ super- 
natural agency—was worse. 

When Maria returned from school, 
Kathy was in the kitchen, shakily drink- 
ing a cup of tea. Maria poured herself a 
glass of milk. She looked at Kathy 
and said, with concern, ‘‘You have 
been erying. You have bad news? You 
feel unwell?” (continued) 
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TFHIA OUNG continued 


SiN 1 a shock 1e next words 
sl lanned yet they 
lifficult to laria, I want 


” 


1o somethin; 
will do whate. 1 say,” Maria 
said. 

“Vou know m} 
She paused 
tor any reac 


cigarette box...’ 
and watched 


aly 
( \ 


“The o m the bookcase? Yes.” 
M ari her 
blancl eddened 
nor any other 
uilty knowl- 


Mentally, Kathy 
acquitted her before she 
went any further. 

“A horrible thing hap- 
pened this afternoon. I 
opened it and the cig- 
arettes were gone and in 


it there was pagee iG: 
must be said! “‘A dead 
frog.” 

“Oh, nein! nein!”’ 


Maria set the glass down 
clumsily, slopping some 
milk. ‘‘And this you 
wish me to remove? Is 
impossible. Aunt Kathy, 
even in a box I cannot 
touch one of them!” 

Plainly innocent. 

“T’ll ask the postman, 
or the milkman,”’ Kathy 
said, wishing that she 
had decided upon this 
course from the first, and 
said nothing to the girl. 

“You opened it and 
found . .. If such thing 
had happened to me, I 
think I would die.” 

“T nearly did,” Kathy 
said. “But I didn’t 
intend to upset you, 
Maria. Forget about 
it. Drink your milk.” 


Maria moved her 


hands in a gesture of re- 
jection. ‘Iam thinking,” 
she said. “I think you 


and he says do not be fanciful. Now we 
will see what he says to this!” 

A whole aspect, different, but appal- 
ling, sprang into being with the mention 
of Willi. 

“Maria, please, don’t bother him with 
a little thing like this. He’ll think I’m 
out of my mind, making such a fuss. 
He’ll think . Don’t write, anyway 
until we’ve had a chance to think of 
some sensible explanation.” 

“He says I am fanciful,’ Maria said. 


What could one answer? What could 
one do? Impossible to forbid the child 
to write to her father; impossible to 
write and contradict. In the 
sitting room was a fact. And facts must 
be faced. 

She sat there, facing them, when a 
possible explanation flashed into her 
mind. Farfetched, but there was some 
evidence; disturbing, but less so than 
the idea of a vague evil. A poltergeist! 

Poltergeists were very often associ- 
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She thought, I can write to 
those lines. She removed a g 
her typewriter and _ inserte 
sheet of paper. 
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my best blouse cut with 
scissors.” 
“You never toid me,”’ 


Kathy said in a small, breathless voice. 


“Partly I think you will mock me; 
partly I think you will upset yourself. 
So! Now it thinks it will begin on you.”’ 

“We mustn’t jump to such conclu- 
sions, Maria. There must be some per- 
fectly reaso le explanation.” 

“Tell me You see, you cannot. 
For me this bad, from the 
beginning. This father, 
| When yow’re down and out, lift up | 

Help! 


your head and shout 
| Poor Woman’s Almanac | 


“T am not liking to be called fanciful. 
So! Tonight I give him the truth.”’ 

“For my sake, don’t. Not tonight. 
Wait a little.” 

“You think,’’ Maria said with relent- 
less logic, “that tomorrow my blouse 
will be mended, and that thing will 
remove itself.” 

“No. I don’t know what to think. 
I only know that it would be wrong, 
unkind, to worry your father just now.” 

“He is a able to bear much 
worry; I write him that I am unhappy, 
that I am afraid; he says do not be 
fanciful. He is a man for facts. In the sit- 
ting room is a fact, is it not?” 


man 





ated with girls in their early teens, 
especially with unhappy girls. A whole 
witch hunt had once started up around 
some repressed Puritan girls who were 
pricked by pins; there’d been a maid 
servant, in the attic-kitchen times, con- 
cerned with the manifestations at Borley 
Rectory. Poltergeists were compara- 
tively harmless; people who would never 
say, “I have a ghost,’’ would light- 
heartedly say, ‘““There’s a poltergeist in 
my house!’ And though the trick played 
on her this afternoon was vicious and 
cruel, because of her phobia, to many 
people it would have been a mere puzzle, 
a joke, a typical poltergeistic trick. 


boadinghous 
boardingho 
intended—‘0 
contacting Mrs. Allbright.’ 
is the sender’s name. Does 
sense to you, Mrs. Allbright 
“Yes. In a way,” Kathy$ 
“Well,” the capable voice 
‘Gt is not our custom to tak 
except at the beginning of 
But in an exceptional casé 
concessions. Maria may bring 
and move in tomorrow. And 
hope that you will soon be b 
With her conditioned polite 
said ‘“‘Thank you,” before re 
receiver. 
Now she felt boneless all 
thanks I’m mad, she thoy 





ck is my sixth Evenflo baby”’ 
lary Ann Breslin, Aliquippa, Pa. 
ayed with Evenflo nursers because I 
[can depend on them for smooth, 
feedings.” Evenflo’s exclusive _4 
seal Nipple flows smoothly, a 
pop out. No wonder more eas ¢ “y 
f % ( l 


on use Evenflo than all 


jursers combined, accord- 
independent surveys. 


plete nursers, 3 O ¢ 





hers know 


venflo 


RAVENNA, OHIO 


Just paint on 
fingertips. 
70¢ at your 
drug store. 


aL 


RTE Le 


URC ee ate a 


LSE TEETH 


‘CH holds them tighter 


forms a cornfort cushion; holds dental 
) much firmer and snugger that you 
and talk with greater comfort and se- 
Many cases almost as well as with 
seth, KLUTCH lessens the constant 
dropping, rocking, chafing plate.... 
druggist doesn’t have Klutch, don’t 
ney on substitutes, but send us 10¢ 
il mail you a generous trial box. 


CO., DEPT. 827), ELMIRA, N.Y. 14902 











thinks I’m affecting Maria. 
thinks I’m ill. How awful! 

But almost immediately her thoughts 
shifted to Maria; poor child, doomed to 
Spend evenings and days with the girls 
whose company she so despised. 


Miss Clover 


How unfair! 


Oddly enough, the idea of defying 
Willi and his decree never once occurred 
to her. She was old enough to remember 
the rules; men made decisions, women 
bowed to them. Fathers governed their 
children, and female relatives could 
never dream of opposing them. 

“Am contacting Mrs. Allbright” meant 
that at any minute now the telephone 
might ring, or a young man on a motor- 
cycle might arrive with a telegram and 
Maria must be prepared, and, if possible, 
comforted in advance. 

She climbed the stairs and did what 
she had never yet done, opened the door 
behind which Maria was engaged with 
her homework. 

Maria sat at the pretty little writing 
table for which Kathy had shopped so 
happily when thinking how nice it 
would be to have somebody young about 
the house; and she was reading, not 
writing. Kathy’s eye, for more than a 
week now, sharpened, wary, alert, recog- 
nized the book even as Maria flattened 
it on the table and placed her arms 
protectively over it, and looked up, 
mildly and pleasantly questioning what 
this interruption might mean. The Most 
Haunted House in England; Ten Years’ 
Investigation of Borley Rectory. 


Gas comprehension swept over 
Kathy. The whole thing was plain, from 
the evening when Maria had said, about 
ghost stories, “And you are one of 
those?” meaning a credulous person. 
And she stood there thinking, I could 
forgive her, except for the box. She wanted 
to get away from here and was willing to 
try anything. She made the book about 
Borley her handbook. In that dreadful 
house a dried reptile had been used as an 
“apport,” so, without thinking of its 
effect on me, she used one; not dried but 
plump, repulsive, unforgettable. And she 
did that to me, though I had tried to be 
kind to her, because she hoped that her 
father would give in and order her to join 
him in Brazil. And I, fool that I am, 
played along, wrote that silly letter, so 
now Willi thinks I am mad. 

She stood there speechless. J came to 
comfort her, she thought, to prepare her 
for the message which is now winging its 
way to us. 

Maria stared at her with those clear, 
innocent-looking eyes and said, ‘‘Aunt 
Kathy, you are not well.” 

“No. I am not well.’’ She doubted 
whether she would ever feel completely 
well again. She’d been aware of evil, had 
suspected it, but she had not realized 
what it meant: sheer blind selfishness, 
prepared to go to any lengths to serve its 
own purposes. ‘I’m going to bed.” 

‘Can I get you anything ?”’ The ques- 
tion was asked with such eagerness and 
accompanied by a look of such kind con- 
cern that Kathy thought of Judas. 

“No, thank you.”’ 

“There is nothing I can do? 

“Ves. If the telephone rings, take a 
message; if a telegram comes, open it.” 
Then she thought, Oh, poor Maria, and 
END 


” 


turned away to hide the tears. 


| If you can’t say something nice, at 
least try to make it funny! 
| Poor Woman’s Almanac 
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A Beauty Fluid That Keeps 
Your Skin Youthfully Beautiful 


That lovely moist bloom you’ve 
noticed on a baby’s complexion is 
strictly by courtesy of Mother Na- 
ture; the exquisite, smooth bloom 
you see today on a beautiful wom- 
an’s complexion is more than prob- 
ably by virtue of a remarkable trop- 
ical moist oil discovered through 
scientific research. 

Never before have women been 
more fortunate in their ability to 
help preserve the precious, youthful 
qualities of the complexion. The ex- 
istence of this unique beauty fluid 
now makes it possible to cherish and 
moisturize the skin so that it begins 
to blossom almost at once with a 
superb, petal-smooth splendor and a 
soft, dewy freshness. In America the 
moist oil discovery is of particular 
importance in establishing a healthy 
balance when the complexion tends 
to be affected by climatic extremes. 

The extremely lovely complexion 
of childhood is sustained through 
the early years by a consummate 
supply of natural oil and moisture. 
Inevitably, in the fullness of time, 
the skin matures and the body 
processes slow down—and this is 
where the remarkable advances made 
by modern skin researchers can step 
in to open new vistas of complexion 
beauty. Through the aid of the trop- 
ical moist oil, the perfect conditions 
under which your childhood skin 
once thrived can virtually be re- 
created to maintain a wonderfully 
supple, eflorescent complexion. 

As water is to a flower, so this 
beautifying fluid is to your skin, 
reviving and helping to keep it flaw- 
less, fresh, constantly flourishing. 
Endowed with hygroscopic elements 
that attract and draw moisture from 
the atmosphere, the moist oil dis- 


courages dehydration of the epider- 
mal (top) layer and assists in the 
retention of a delicate bloom on the 
skin all through the day. 

Because it is isotonically pressur- 
ized to balance successfully with the 
skin’s own fluids the moist oil con- 
tributes to the stabilization of the 
cell replacement rate so that youth 
and resilience are easier to maintain. 
Being a perfect blend of oil and 
moisture that is homologous to the 
skin’s own fluids, this beautifying 
combination amalgamates sponta- 
neously with dwindling natural moist 
oil supplies and effectively aids in 
keeping dryness and wrinkles at bay. 

Women of all ages smooth this re- 
markable beauty fluid over their 
complexions each night and use it as 
an incomparable base for make-up 
by day. In tropical countries it is 
known as oil of Ulan, and in Britain 
and other parts of the world as oil of 
Ulay. In America it is available from 
druggists as oil of Olay, a beauty 
fluid with a wonderful, unprece- 
dented penchant for keeping skin 
baby-like and beautiful. 


Beauty Skin-Care Consultants 
Recommend 

Beauty-care consultants are now recom- 
mending that, to take full advantage of the 
benefits of this moist Olay oil, it should be 
smoothed over the face and neck daily before 
applying make-up. In this way it helps the 
plasma colloids to check lines and gives the 
skin a youthful bloom. 

* * 

Nothing improves, cleans and beautifies 
discoloured nai-tips better than lemon juice. 
For really quick, effective results, use the spe- 
cial, bountiful properties of Jelvyn lemons for 
this purpose. Pour a little lemon Jelvyn skin 
freshener in an egg-cup and immerse your 
fingertips in the tonic lotion every night for a 
week. Your nails will begin to look stronger, 
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cleaner and lovelier in no time at al 
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THE HURRICANE YEARS 


ontinued from page 

Ther : > chokins tears 

lY € sne was t head 
ling his reacl with a 
ward the door, led, ‘‘T’ll 

g your bag in.’ 

He stood looking < 1 \ticipat- 
ing her return as | ever antici- 
pated any mome? t honeymoon 
night at Buck Hill Falls. But when she 
brought his bag it was as if nothing had 


happened. 


“You'd better get some rest now,”’ she 
said commandingly 

i ng Judd in the library had been a 

take. He had made the room a new 

cave, like his hospital room, and he had 


ed into it with ali too obvious con- 
tentment. On Monday, seeing what was 
happening, Kay stopped bringing his 
meals to him, forcing him to come out at 
least long enough to eat. But there was 
no way to keep him from returning the 
minute he finished. 

Frank Whittaker called on Wednesday 
afternoon, bringing the draft of his letter 
to stockholders. He had learned from 
some source, pointedly unrevealed, that 
Mr. Crouch had sold his stock at more 
than eight dollars a share above market 
price, thus receiving a bonanza that the 
other stockholders did not share. Judd 
finally took the letter-draft that Frank 


They ought to find a way to make 
maps look more like the places that 
are on them. 

—Poor Woman’s Almanac 





kept offering him, but gave it only a 
casual reading, asking if Frank had any 
new knowledge of a merger plan.When 
Frank admitted that there had been no 
announcement, Judd handed back the 
letter, commenting that Frank might be 
putting himself in a dangerous position 
by attributing Harrison 
Horter without supporting evidence. 
On Saturday, Roger Stark called at 
the house, unannounced. But something 
was strangely wrong when he appeared 
in the library doorway. Like an actor 
who had lost his sense of timing, he stood 
transfixed, unable to improvise an en- 


motives to 


trance. 

“Come in,” Judd said, suddenly feel- 
ing a director’s sense of control. 

Stark entered quickly. Kay started to 
move a chair for him, but he put her off 
with a nervous, “‘No, no, please don’t 
bother, I’m not staying—I only stopped 
by ...’’ He accepted a chair after all. 

When the small talk was exhausted, 
Judd said, ‘‘I suppose I should be con- 
gratulating you. You'll be taking over 
now, won’t you?” 

“There’s been no change in company 
officers,’ Stark said stiffly. 

“But you will go in as president?” 

Stark looked at the carpet. “‘I may, I 
may not—I don’t know.” His eyes came 
up slowly. “‘“Are you assuming that I’m 
involved in Horter’s takeover of the 
company?” 

“There’ve been some rumors.” 

“T’m sure of that,’’ Stark said grimly. 
“‘Would you be interested in hearing the 
truth?” 

Silent, Judd spread his hands, a neu- 
tral gesture. 

“Until Harrison Horter walked into 
my office yesterday, I had never met the 





Habit saves you the trouble of making 


a lot of dull decisions. 





man. I knew, of course, that Mr. Crouch 
was selling his stock—I had advised him 
to do so—but I had no idea that it 
would wind up in Horter’s hands. 
In any event, I knew nothing about what 
was happening until the deal was set. By 
thenit was too late. Horter had thestock.”’ 

“But that didn’t give him control, did 
it?” 

“No, not in itself,’ Stark said, more 
poised now. “‘But he picked up another 
substantial block here last night, some- 
thing over ten thousand shares.” 

Judd barely contained a gasp of shock. 
There was only one block of Crouch 
Carpet stock of that size in New Ulster. 
““Whittaker’s?”’ 

“Yes, I was surprised, too,’ Stark 
said. “‘When Horter told me last evening 
that he was going over to see Ella Whit- 
taker I had no idea that he’d be able to 
jar it loose.’”’ A wan smile broke. ‘“‘He 
walked in with a certified check for a half 
million dollars, and she took it.”’ 

Judd glanced away, his eyes catching 
Kay’s. 

“Tf Horter doesn’t have a majority 
position now,” Stark said, “‘he soon will. 
There’ll be an advertisement in the eve- 
ning paper—he’s making a tender for 
100,000 shares at the same price he paid 
Mr. Crouch and Ella Whittaker.” 

Judd said with a smile, “Maybe I 
ought to sell him mine.” 

“No, I don’t think I’d do that,” Stark 
said. ‘‘At least I’m not selling mine. But 
there is something else that you may 
want to think about.” 


““What’s that?” 

“You talked to Mr. Crouch, 
you?”’ 

OY 68572 

“And he told you about the de 
made with Horter—the contra 
you were to be given?” 

Judd started to ask, ‘“Contr¢ 
what?” but played it safe with / 
biguous, ‘‘What about it?” 

“Tt seems there’s some misunder 
ing about what Horter agreed 
When his lawyers sent Mr. Gri 
copy of the contract that Ho 
posed to offer you, Mr. Crouch ¢ 
to approve it—and on that bas 
holding up submitting his resig 
from the board and the presiden 
ter is upset, of course. I tried to 
that you were in no shape to 

“T’m all right,”’ Judd put in. “ 
the argument?” 

Stark took a scrap of notepape 
his pocket. “‘I talked to Mr. Crou¢ 
distance just before I left the offic 
checked his notes. “‘There’s no di 
ment on terms—not less than tw 
at not less than your present 
compensation—so it all comes doy 
question of who the contracting ed 
tion is to be. It’s Mr. Crouch’s ¢ 
tion that Horter agreed that yo 
tract was to be with the Crouch 
Company. Horter maintains ti 
agreement was simply to guarante 
employment for two years—that} 
he had the contract drawn with 
Enterprises. Mr. Crouch says tk 
only a maneuver to get you awa 
Crouch Carpet and into one of H 
other companies.” 

Stark crumpled the notepape 
that’s where things stand.” 
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looked away, conscious of how 
Crouch had gone to protect him. 
ht, what do you want me to do?” 
ow it’s unfair to ask you to make 


ked, still a little groggy. “I can’t 
it’s up to me.” 

Crouch says now that if you’re 
with Horter’s contract, it will 
ght with him. All he’s interested 
ing that you're taken care of.” 

|, I appreciate Why do I 
contract? Would I be dumped 
one?”’ 

’s hooded eyes flashed open, an 
ion of alarmed concern. ‘‘No, no! 
ole point—Mr. Crouch felt that 
a contract would give you some 
urance.”’ 





was a prickle of alarm, inciting 
d of unreasoned anger. “I don’t 
be kept on just because I’ve got 
act. If I can’t cut it on my own— 
Nts 

: said quietly, ‘““You’re wrong, 
Torter is doing this because he’s a 
Imirer of yours. He offered you a 
e—he still wants you.” 

tsa long time ago,” Judd said 
ortably. ““What’s he going to do 
le company? Merge it with Gen- 
pet?” 

< shook his head. ‘‘Hard to say. I 
w that he’s bought three small 
ve factories and a drapery mill in 
few months. There was a story 
Wall Street Journal a few days 
gesting that he might be putting 
r a home furnishings combine.” 
had let him go on, certain that 
fishing for a reaction, strongly 














yers, and millions of housewives concerned with 
ell-being, know the importance of properly bal- 
eals prepared with nutritious, good-tasting, 
‘building, stamina-producing foods. Foods like 


suspecting that he was trying to maneu- 
ver him into leaving Crouch Carpet. 
“You think I ought to sign up with him, 
is that it?” 

“Well, that’s up to you, of course,” 
Stark said warily. “I have no idea how 
you feel about coming back to Crouch 
Carpet.’’ He broke off with a twisted 
smile. “I’m really in an awkward posi- 
tion here. If I were sure that I was stay- 
ing on—as president—it would be dif- 
ferent, but as things stand now ——”’ He 
spread his hands, waiting. “Having your 
salary guaranteed for two years wouldn’t 
be a bad anchor to windward.” 

“Maybe not,” Judd said, avoiding 
Kay’s eyes. 

“But it all depends on what you 
want,’’ he heard Stark say, and he heard 
a different voice... ‘If I were to give youa 
piece of paper and a pencil, would you be 
able to put down right now...” 

“T don’t know yet,” Judd said sharply. 
“All I know is that I don’t want to be 
tied down—not yet, anyway.” 

Stark’s face turned pale. ““You don’t 
want a contract?” 

INOS” 

“May I report that to Mr. Crouch?” 

Judd shrugged. 

Color came back to Stark’s face. ‘If 
you're satisfied—there’s no point in his 
holding out for something that you don’t 
want.” 

Kay went out with Stark, escorting 
him to the door. Alone, Judd lay down 
on the bed, responding to a suddenly 
discovered fatigue. Kay came up to the 
bed, seating herself on its edge. ‘I hope 
it didn’t bother you—my sitting in?” 

“Tt didn’t bother me any. I said every- 
thing I had to say.” 

Kay moved closer to him, reaching 


OFFICIAL 
TRAINING 
TABLE FOODS 


spook Spowaes 


out, bridging his body with her arm, her 
wrist pressing tightly against his hips. 
“T’m sorry about all this, Judd, I know 
how much the company meant to you, 
how disappointed you are. I never re- 
alized before ——” Abruptly, she leaned 
forward to kiss him, a startlingly im- 
petuous show of affection. But at the last 
instant her lips avoided his mouth and 
brushed his cheek. “But it’ll all work 
out. I know it will.” 

“You want me to go back to Crouch 
Carpet, don’t you?” 

“Not unless you really want to,’”’ she 
said firmly. “Don’t you think you ought 
to get some rest now?” 

His hand lifted, a reflex reponse to a 
fear of loss, brushing the soft roundness 
of her breast as he grasped her forearm, 
pulling her down to him. This time their 
lips met, the quick, hard thrust and the 
soft yielding, clinging for an instant that 
provoked a surge of desire, a first wave 
that broke into nothingness as Kay 
quickly lifted her head. But she was still 
leaning over him, her eyes wide and 
liquid, her whole expression a tremulous 
balance of fear against innate desire, 
sustained for an instant, then broken off 
with an abrupt, “‘T’ll get the mail.”’ 


ae in the afternoon she found him 
sitting at the window, the floor around 
him littered with newspapers. 

“T thought you were going to take a 
nap,’’ she said. 

“Listen to this,” he said, reaching for a 
Wall Street Journal. “‘Speculators who 
have been erystal-balling the shape of 
things to come in the Harrison Horter 
empire,’ ”’ he read, ‘‘‘had one of their ru- 
mors confirmed over the weekend by an 
announcement that Horter interests 





have acquired control of the Casa Cor- 
poration. Casa owns a chain of high- 
quality furniture stores, and through a 
subsidiary operates leased departments 
in a number of Eastern stores. The an- 
nouncement stated that 120 units would 
be in operation by the end of the current 
year.””’ 

“Tsn’t that what Roger was telling 
us?” 

“This is the interesting part,” he said, 
flat-voiced, reading on. “‘‘The crystal- 
ball gazers were proved less clairvoyant, 
however, in their prediction that Horter 
would make the General Carpet Cor- 
poration the key manufacturing unit in 
a new vertical home-furnishings com- 
bine, a rumor to that effect having 
touched off the recent flurry of activity 
in General Carpet stock. Ina surprise de- 
velopment, a company spokesman re- 
vealed that Horter Enterprises has 
largely divested itself of its holdings in 
General Carpet, trading its position in 
that corporation for a controlling inter- 
est in the Crouch Carpet Company of 
New Ulster, Pennsylvania.’”’ 

“Then he wasn’t planning a merger.’ 

“T said that all along,’ Judd said, 
turning the paper to the window to catch 
the last of the fast-fading daylight. 
“Here’s the payoff. ‘The switch from 
General Carpet, which has concentrated 
on the low-end market, to Crouch Car- 
pet, the industry’s most successful pro- 
ducer of top-quality carpeting, appears 
to be consistent with Horter’s other ac- 
quisitions. The three furniture compa- 
nies that he has taken over recently are 
all makers of fine furniture, and Annex 
Mills, acquired last week, makes only 
top-end drapery fabric. In the light of 
the Casa take-over, it now (continued) 
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THE HURRICANE YEARS continued 


becomes clear that Horter is mounting a 
strong counter-move against an industry 
trend that has, over the past twenty 
years, shifted much of the high-quality 
home furnishings business from retail 
furniture stores to decorators. Horter is 
plainly betting on the newly affluent 
middle class which, as experience in 
other merchandising areas is beginning 
to prove, now offers a market of mass 
proportions.’’’ He tossed the sheet to 
the floor. 

“Will it work?” Kay asked. 

“Oh, the market’s there,” he said, lean- 
ing back. ‘But whether you can do it 
with a chain-store operation —-—’ He 
yawned. 

“Why don’t you get some rest, dear?” 

“T’m not tired.”’ 

“You must be,”’ she said, sitting on the 
arm of his chair. 

He looked up, a darting glance, the 
suggestion of a smile. ‘When are you 
going to stop worrying about me?” He 
turned away, looking out of the window. 
“Tt’s all over, Kay. I’m out of the woods 
now. Howright Dr. Kharr was! It’s true, 
I had been going around in circles these 
last two or three years, spinning up a 
hurricane—he’s right about that, too— 
caught in a hurricane and not knowing 
how to get out of it.” 

“Of course,” she agreed, a barely 
audible whisper. 

“T’ve done a lot of thinking these last 
weeks, trying to figure out what it’s all 
about. I’ve never done that before. 
Things look a lot different when you get 
far enough away so that you can take a 
look at yourself—see what you’ve done, 
what you haven’t done—how much of 
your life you’ve spent chasing rainbows. 
I never stopped to think whether a job 
was worth doing—it was the doing that 
was the important thing. Take the 
convention ———”’ 

“T know,”’ she murmured, fighting a 
tremor in her voice. “‘But this last month 
has done a lot for me, too.”’ 

He turned his face toward her, an ir- 
resistible invitation, and her lips met his, 
clinging for a moment, then abruptly 
parted by a sudden awareness of how 
dangerous this was. Impelled by fear, 
she broke away, quickly standing. He 
looked puzzled and hurt. 

“Everything is going to be different 
from now on, darling,” she said brightly, 
an unsuccessful attempt to wipe the 
frown from his face. 

“Maybe too different,’ he said, almost 
a question. 

“T’m not worried,”’ she said earnestly. 


“Tt’ll all work out. Yo 
that’s all that matters, 
thing—Judd, I never rea] 
much you and Rolfe loo 

He seemed pleased, but 
“His feet are a lot more 
than mine ever were, H 
he’s going.” 

“That’s not the differ 
“He fell in love with a gs 

His head came aroun 
you know what I think?” 
for a long time. “Those k 
what love is all about, Y 
that age. Love isn’t som 
you know what they gs 


\ \ hatever it was that 


India was never repeate 
of fear ignited by the fles 
of his hand on her breas 
flaring terror as she felt 
crush of his arms, born 
weight of his body, her 
everything except the h 
quence. And yet, as if eve 
her body had been supe 
the very fear that impe 
she felt a warming surge 
an almost virginal respo 
and-ice blending of awfu 
with irresistible desire. 
tionality remained was 
sensing of youth recaptu 
ness. This was something 
a frantic struggle to ac 
rocket burst of passion d 
ploding climax, but a co 
for a oneness that deni 
that became a goal beyo 
would be love. And it w 

Slowly, a delayed dawn 
of tropical night, the light! 
back. ‘‘Are you all right, 

“You should know,” 
earthy chuckle a restorat! 
a denial of illusion, a pl 
sistence. 

“You're wonderful,” 
clinging to him, slipping 
timeless night. 

And then she was awd 
ruptly conscious of alone 
was a light somewhere, 
searched it out. Judd was 
the window, sitting under 
a piece of paper on his k 
his hand. She watched 
ment, and then quietly 
are you doing, dear?” 

“Nothing much,” hesaid 
drawing a line, adding a 
ures. ‘‘Just figuring out W 
do with a hundred and 1 
that’s all.” 
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IR. MITCHELL?” 
from page 37 


act that Mrs. Adkins, my as- 
id just taken maternity leave. 
inefficient in itself. Taxwise, 
rerrible month to have a baby. 
ins could have waited till late 
and still received a full year’s 
, but women never seem to 
sh thought to these matters. ) 
couldn’t find me a substitute, 
yus tax returns were already 
from our computer center at 
ig; so we had to hire a re- 
from outside the civil service. 
. agencies that specialize in 
temporary office help, but 
yably sure that no agency in 
specializes in girls like Cath- 
spie. It wouldn’t last a week. 
ved at the office several min- 
ind, looking at me with a mix- 
illery and delight, she whis- 
says on your door, ‘Mr. 
itchell, Special Agent.’ ”’ 
tight,” I said, ‘“‘and you 
f been here a quarter of an 
't dare come in,’’ she inter- 
n case you were carrying a 
le snub-nosed automatic.” 
that sort of agent,’ I said. 
ist anywhere, it certainly isn’t 
rnal Revenue Service.” 
ean you're not even Top 


why no one makes anything 
ut of seeing the last robin of 
Poor Woman’s Almanac 


“The joke’s over,” I said. “Our job 
here is to investigate tax payments. 
If the subject lives in this area and for 
some reason the computers reject his 
return, we straighten the matter out.” 
I showed her into the office. “What 
we're up against is usually nothing more 
than faulty addition or subtraction. 
Sometimes it’s ignorance of the regula- 
tions. Very rarely, it’s outright fraud.” 

“What do I do?” she asked, subdued. 

“Type letters, check figures, and once 
in a while, if we have a case that seems 
headed for court, transcribe interviews. 
You might start by reading the stack of 
returns on that table. I’ve already 
clipped my rough notes to them.” 

I returned to my adding machine; but 
for some reason the columns of numbers 
wouldn’t behave. Five different audits 
of one return gave me five different 
totals. Perhaps I’d been too abrupt, 
perhaps I’d hurt her feelings. Cheeri- 
ness wasn’t a crime; only in this office, 
where human lives were reduced to cold 
statistics, was it discouraged. Perhaps 
those wide gray eyes were no longer 
quick with laughter, but pained and 
resentful. I swung my chair sideways, 
not wanting to face her disappointment. 
But when she did sigh, it was for an- 
other reason entirely. 

“The poor young man,” she said. 
“T should think losing his sight would 
be awful enough, without you people 
hounding him.”’ 

“Y oumust be reading the first docket,” 
I said. “‘That taxpayer took, for the 
second straight year, the standard de- 
duction for blindness.”’ 

“And why not? It’s little enough 
money, heaven knows, and _ perfectly 
legal.” 


“Absolutely,” I said, ‘‘and the com- 
puter center can store an astonishing 
amount of information, too—such as 
the number of his current driver’s per- 
mit, and the fact that he was recently 
drafted and sent to Georgia.” 

“Oh,” she said in a small voice, and 
then, “‘What does this note of yours 
mean? ‘Ref. to Atl.’”’ 

“Send the return to Atlanta, and let 
an agent there contact him. You just 
have to fill in the reasons on a form 
letter.” 

She shook her blond head. “‘I still feel 
guilty about blowing the whistle on 
someone I don’t even know.” 

“He'll get a perfectly fair hearing. 
Don’t you see, it isn’t just his deduction 
that worries us. Would we have form 
letters if he were unique? Every evader 
who slips through our hands throws his 
tax burden on all the rest of us.”’ 


flee silenced her temporarily, and I 
was able to prove my column of num- 
bers. Then she said, ‘‘This second docket 
covers twe returns. They have the same 
surname, and seem to be partners in 
the same restaurant.” 

“Look again. What’s different about 
them?” 

“Your note just says, ‘Numb. chil.’ 
It sounds like a weather report from 
Greenland... Oh, I see. One has seven 
children, and the other only twe.”’ 

“Right. Last year it was eight and 
one, and the year before that, six and 
three.”’ 


Pride goeth before a fall, embarrass- 


ment cometh after. 
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Itlist. With a Contour® to complement any decor, every home needs 
in rest and relaxation. When you, stretch out in Contour's® you- 
ating Cradle Comfort®, it’s almost like resting in bed. Your figure- 
drovides similar head-to-foot body support. The vibrating action of 
forting warmth of Thermonic® Heat help you to relax. At a 
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1 Contour® exclusives. Wide range of colors and coverings. 
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“Children qualify as dependents. 
Don’t you believe these exist?” 

“Probably they de, but the question 
is, who supports them? You can’t lend 
a kid to your brother simply because 
you don’t need it on your own return.” 

“A child is’ “him’ or ‘her’, not ‘it,’”’ 
she said, ‘‘and if he isn’t needed on one 
return, it would be sheer waste not to 
list him on another.” 

“T don’t make the laws. I don’t even 
enforce them. What we'll do is send a 
letter—another form—to both brothers, 
asking them to come in and clear up 
the confusion. And since you feel so 
strongly about children ——” 

“Oh, I do,’ she said, and some of the 
light returned to her eyes. “I intend to 
have lots.” 

“Make sure their birthdays fall in 
December,” I said. “‘Meanwhile, you 
might take a look at this return I’ve 
been tabulating. It works out fine 
mathematically, but the computers 
throw it right back at me. Can you 
tell why?” 

After a few moments she said, ‘“‘It 
seems perfectly straightforward. Mrs. 
Phineas Garvin, widow, sixty-eight years 
old—she took the deduction fer that— 
drawing Social Security, a small pension, 
and a salary from an advertising agency. 
Nothing odd there.” 

“You missed two points. She lists her 
occupation as ‘Retired Schoolteacher,’ 
and last year she adopted a son. Thomas 
F. T. Garvin, I believe, aged eleven 
months. Do retired schoolteachers ap- 
proaching their seventies adopt small 
babies? Do they then go to work in a 
competitive business like advertising?” 

“Tt’s possible.” 


“But not very likely. (continued) 
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“MIR. MITCHELL” continued 


No, 1 think we'll phone Mrs. Garvin, 
and ask if we can pay her a visit this 
afternoon. A lady her age shouldn’t 
have to fight the traffic to our office.” 

“T knew you were basically human,’ 
said Catharine in triumph. 

“Nothing human about it. Just the 
policy of the Service. We go by the 
rulebook here.”’ 


SOM April dusk was falling, and the 
streetlights coming on, as we rang the 
doorbell at the small Garvin house. 
Catharine said suddenly, ‘“‘We’ve wasted 
cur trip.” 

“What makes you so sure?” 

“For one thing, she was positively 
cordial over the telephone.” 

“Everyone's polite to an Internal 
Revenue Agent.” 

“And I just have a feeling,’ she went 
on, “that a retired schoolteacher can’t 


possibly cheat. It’s unthinkable, like 
Florence Nightingale picking pockets.” 

“We ee,” 

“What d ee, she said, “‘is a 
sweet, gray-haired la yme from the 
advertising ag erilizing baby 
bottles in the kitcl 

The lady wh loc vas 


i sne was sweet, not Vay; Decause 
just as I introduced LW, 


ting upright on a hall « most 


I have never heard gd 


explanation of why ed 


color Poor Womat 
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enormous cat in the world. Like some 
improbable nightmare creature, it gazed 
at my jugular with unblinking yellow 
eyes, then yawned, showing a set of 
teeth like scimitars. 

Involuntarily I stepped backward, 
tripping over my own foot. “Is 
is that animal chained?” I stammered. 

“Heavens, no. Not in his own home.” 
She turned to the monster and chirped, 
“Come to mamma, Tommy.” Giving 
my throat one last, appraising glance, 
it leaped to the floor like a panther onto 
its prey, and padded to Mrs. Garvin’s 
side. A ruffle of kettledrums filled the 
tiny hall, and at first I thought my 
teeth had decided, without authoriza- 
tion, to chatter. Then I realized that 
the beast was actually purring. 

To my chagrin, Catharine never lost 
her self-control. “‘What sort of cat is it, 
Mrs. Garvin?” she asked. 

“An ocelot, dear. Much better pro- 
tection than a dog, because he looks so 
ferocious. When I walk to the mailbox 
in the evening with Tommy on his 
leash, hoodlums flee right across the 
street. So does everybody else, for that 
matter.’’ She scratched the giant’s head. 
“Actually, playful 
baby.” 


Tommy’s just a 


As if on signal, the infant rolled over 
on his back, displaying football-sized 
paws with nails like boat hooks. While 
Mrs. Garvin tickled its massive chest 
and the ocelot thrashed in delight, a 
ridiculous suspicion began to grow in 
my mind. ‘‘Mrs. Garvin,’’ I said, “‘this 
can’t possibly be—the 


man-eater isn’t 
dependent you listed as Thomas F. T. 


aged eleven months, adopted.” 


“His full name is Thomas Furlbush 





Tailby Garvin,” she said, “‘and he was 
eleven months old when I filed my re- 
turn. Of course, that was some time 
ago... But what am I thinking of, let- 
ting you stand here without even a cup 
of tea!” 

We followed her into the living room, 
my ankles twin masses of goose bumps 
where Thomas sniffed them. “Don’t let 
him drink from your cup,” said Mrs. 
Garvin, as if I would even dream of 
such a thing. “No matter how much 
he begs,”’ she added. 

Thomas jumped on the sofa between 
Catharine and me, and before I could 
gather enough breath to scream, he 
licked my cheek. It was like being shaved 
with a dull hatchet. 

“You come here and lie down, 
Tommy,” said Catharine. Obediently 
it put its head in her lap. ‘“You’ve made 
the nice man turn all pale and glassy- 
eyed.” 

She seratched its ears, and the kettle- 
drums rolled again. “This isn’t allow- 
able,” I squeaked, then fought my voice 
back to its normal register. ““What I 
mean, Mrs. Garvin, is that dependents 
must be human beings.”’ 

“Are you sure? I didn’t see any men- 
tion of human beings in the pamphlet 
you sent out with your tax blanks.” 

““Maybe those pamphlets were written 
by a computer,” Catharine suggested. 

I gave her a pained look. “‘The pam- 
phlet says that if you furnish more than 
half their support, you may deduct as 
dependents certain categories of rela- 
tives by blood or marriage.” 

“No one else at all?” 

I saw what was coming, but I couldn’t 
avoid it. “‘Also those dependents placed 
with you for legal adoption.” 














































“There we are, then!” gaj 
Garvin, smiling benevolently 
three of us on the sofa. “] 4g 
Thomas from the Animal Rescue 
and good heavens, the papers J 
sign! Notaries’ stamps and all 
tell me they weren't legal.” 













io had in the statutes thi 
tion was covered. It had to be 
wasn’t a lawyer, and I hated { 
out defeated. Oddly enough, ] 
even more the thought of sendj 
kind old lady with the heraldie 
to our professional tax attorne 
would chew her into small bits 
I needed was a face-saving arran 
that would regularize her taxes y 
unpleasantness. Certainly [f ¢o 
pect no help from Catharine G 
who had been with me for less 
day. Still, I had to hand her top 
for trying. At least she kept oy 
communications with Mrs. ¢ 
chatting away as if the two of the 
old schoolmates. 

“T do admire you,” Cathari 
“for going right out and finding ¢ 
job as soon as you retired from 
ing school.” 

Mrs. Garvin, fidgeting with 
tray, blushed. ‘‘You give me tog 
credit, dear. Actually, Tommy’s 
who works. I just collect his 
checks.”’ 

“Tommy?” The beast stirre 
sneezed, blowing a teacup right 
table. ‘“‘What on earth does 
Guard the payroll?” 

“Tommy’s a television star,” 
lady announced. ‘‘He plugs cat 
Presumably she had picked up th 
along with his salary. “‘You "a 
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Luckily, he missed. It was too cold to 
be walking around in my drawers. 


Vita-Puss commercials. The 
Ows a scrawny little kitten 
his dinner until somebody 
Vita-Puss over it. Fade, dis- 
—and there’s Tommy, gob- 
whole thing as if he hadn’t 
a week.”’ She shook her head, 
ing. “As a matter of fact, 
e to starve him for twenty- 
s before that particular shot, 
‘conscience hurt me terribly. 
imy can feel quite grown-up 
the breadwinner.” 
g at Tommy, I shuddered: to 
it he wasn’t already full-grown; 
Garvin, not her giant tabby, 
mmediate problem. ‘‘Leaving 
mas F. T. Garvin’s zoological 
I said, “‘the fact remains that 
he earned his own living. May 
lyou once again that the test 
ency is whether you furnished 
1 half his support?” “Yes to both questions, but why 
ine rose abruptly. “It’s been don’t we have a real dinner? You know, 
int that I wish we could stay candles and music and wine, the whole 
she said, “but Special Agent production.” 
and I have an early dinner ‘Really, Mr. Mitchell!’ she said. 
en. “T hardly know you.” 
as the first I’d heard of it, and “A situation I hope to remedy.” 
he idea immensely appealing. 
on’t worry about a thing,’ all. But no dinner tonight. That was 
said. “‘We’ll solve your little for Mrs. Garvin.” She 
ithout any fuss at all.”’ pulled open the coffee-shop door. ‘*To- 
rossed the threshold, Tommy 
ayful swipe at my trousers. 






I waited for Catharine halfway down 
the block; and when she caught up 
with me, I said, “‘You really had no 
business telling her not to worry. I don’t 
see how we can solve her problem.”’ 

“That’s because you don’t under- 
stand women,” she said. “Or eats, 
either. We’re devious.”’ 

“Tf that brute is a cat, I’m a — 

“Pygmy?” 

I nodded. 

“You're pretty nice just like you are. 
Funny in your solemn, dedicated way.” 
She slipped her arm through mine. 
“Now tell me two things. First, do you 
have any blank tax forms in your brief- 
ease? And second, can you stake me to 
a quick sandwich at the corner coffee 


shop?” 


“Maybe you aren’t so solemn after 


just an exit line 


] 


night I have work to do. The Service 


comes first, doesn’t it?”’ 


I don’t remember what I ate. For a 





long time after she finished her ham- 

you know how much you burger and left, I stayed seated at the 

's hard to resist other people’s counter, stirring my cold coffee and 
m scales. thinking in circles. Gray eyes, she had. 


—Poor Woman’s Almanac 
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Honey-blond hair. A voice like remem- 


bered music, like a song about honey- 
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blond hair and gray eyes... Eventually 
I wandered home, but not to sleep. All 
night I tossed as if I were coming down 
with influenza—but nice influenza—and 
the next morning I opened the office 
two hours early. 

By the time Catharine arrived, I had 
finished the newspaper right through 
the crossword puzzle and the municipal 
notices, though I couldn’t have told 
which was which. At the sound of her 
footsteps, I stuffed the folded pages into 
my pocket, dropped my pencil into the 
wastepaper basket, and stood up, tip- 
ping my chair over backward. 

“At ease, Special Agent,’’ she said. 
“Mrs. Garvin is no longer delinquent.” 

“Mrs. Who?” 

“The cat lady. Remember?”’ 

“Oh, sure. Her. Now you can have 
dinner with me, right?” 

“T just finished breakfast. Mr. Mitch- 
ell, are you drunk?” 

“T don’t think so. I feel sort of flimsy, 
and when I stand up my feet don’t 
reach the floor, but I haven’t been drink- 
ing. Maybe I’ve caught something.”’ 

For a moment she stared at me; then 
she smiled, and said, “It’s catching, all 
right, and there’s a lot of it going 
around. Not on Government time, 
though.’”’ She tossed an envelope onto 
my desk. “‘Look at this.” 

“T’d rather look at you.” 

“OK, OK, we’ll have dinner tonight,” 
she cried. ‘‘Candles and wine, even 
strolling violinists. I promise. But first 
you have to read that tax return.” 

“Taxes, huh?” Slowly my eyes began to 
focus. ‘Well, that’s what we’re here for, 
isn’t it?”’ I opened the envelope and took 
out the printed form. “ ‘NAME OF TAX- 
PAYER: Thomas Furlbush Tailby Garvin. 
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OccCUPATION: Actor...’ Is this a joke?’ 

“T checked, and you were absolutely 
right,” she said. “‘A dependent must be 
a human being to qualify, so Mrs. 
Garvin is the dependent.” 

“Keep your coat on. You're not 
staying.” 

“But there’s no law at all that says 
the taxpayer has to be human,” she 
said. “‘The word they use is ‘resident.’ ”’ 

“T can’t afford to see you during 
office hours. Tell your agency to send 
me another girl. As ugly as possible. 


She was still talking fast as she edged 
through the door. “‘Tommy’s a minor— 
that’s one deduction—and he supplied 
more than half of Mrs. Garvin’s sup- 
port—that’s another.” 

“Out!” 

“So you just have to attach the check 
she sent you to this return = 

“Don’t forget dinner,” I called as she 
ran toward the elevator. “‘I’ll pick you 
up at seven. And don’t forget this, 
either: There will be no shop talk!” 

That was in April. It doesn’t seem 
very long ago, but enough time has 
passed for Mrs. Adkins to return from 
maternity leave, and for Catharine and 
me to start pooling our records for next 
year’s joint return. She thinks we may 
have another deduction by then. prob- 
ably in March. Taxwise, it’s a perfectly 
terrible month for a birthday, but 
women have no sense of timing. 

We've never mentioned Mrs. Garvin, 
except once when Catharine asked me 
why Thomas F. T. didn’t qualify as 
a taxpayer. 

“He couldn’t get.a Social Security 
number,” I said. ““Do you know your 
nose crinkles when you smile?” END 


Bere ta tied 


In this canis LCT 


CU Tat 
SECU Ee tlle LCE Ce 
than anything youve tried before. _ 


©Shelco, Inc., 1968 





eee 
Cooking 
Revolution! 


Give beef stew a $10-a-dish taste. Make white sauce fit for the 
gods. It’s easy with Herb-Ox, the bouillon cube that turns 
familiar dishes into high-cookery creations. Weight watchers 

. Herb-Ox is higher in protein, lower in calories than other 
bouillon cubes. Beef, chicken, onion, vegetarian. 


FREE Gourmet Recipes protected by zippered, see-through plas- 
tic envelope. Send name and address to: The Pure Food Com- 
pany, Mamaroneck, N.Y. Zip 10543 
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*Weathered brown spots on the surface of 
your hands and face tell the world you’re 
getting old—perhaps before you really are. A 
new cream called Esoterica fades them away, 
as it moisturizes, lubricates the skin. Masses 
of pigment break up, roughness disappears, 
your skin looks clear unger. Esoterica 
works equally well on hands, face, arms and 
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Canada and Mexico. 
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the best ycucan buy & use 


For 75 years our textile items tor 
the home have made lasting 


friendships with women whe, 
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efficient and colorful 

Ritz cloths for every 

household use. In single 

units and in co-ordinated sets 
for home and gift-giving. 


Sold only in better department 
and housewares stores. 


PLAN AHEAD 


Plan ahead for your trips this year with 
HOLIDAY’s seventh annual directory of ac- 
commodationsaroundtheworld. Advertise- 
ments of placestostay, places todine. Plus 
new expanded editoria!. Send coupon and 
50c today to cover handling and postage to 


HOLIDAY Magazine 
Places to Stay Directory 
Independence Square, 
Philadelphia, Penna. 19105 
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PATTERN BACKVIEWS 
See pages 90-91 


VOGUE 1976 Misses dress; 8-16; $2.00. Long-s| 
dress requires 33g yards of 48-in. fabric with/wit 
nap for size 12. 

VOGUE 7295 Misses loungewear; small (8-10) m 
(12-14) large (16-18); $1.50. Caftan requires 314 y 


1976 7295 of 54-in. fabric without nap for medium size. 


Silver bolero jacket trimmed with 114 yards of Sol Kahaner’s silver sparkle t 
“silver #7 special,” $8.75 per yard. 

Gold caftan trimmed with 3 yards of Sol Kahaner’s gold bullion trim, # 
$6.00 per yard. 

We suggest shopping your local department store for these trims. If unable to 
them locally, they can be ordered postpaid from: 


Sol Kahaner & Bro, 
55 W. 38th St. 
New York, N.Y. 10018 
CROCHETED BOLERO Instructions are based on the following 
measurements: 3214 (36) ABBREVIATIONS: ch—chain; sc—single croc 
inc—increase; sl st—slip stitch; pat—pattern; yo—yarn over. 
Directions are for small size (8-10) Changes for medium (12-14) ar 
parentheses. 
MATERIALS REQUIRED: Columbia-Minerva CAMELOT (1 oz. ball): 
balls of silver *226 

Needle: One steel crochet hook size 2 
Gauge: 5 mesh and 6 treble crochet posts to 2 inches 

2 mesh rows to 1 inch 
Note: Body is worked in one piece, separating at armholes 
To work a treble crochet: Yo hook twice, draw up a loop in st, yo and tir 
2 loops, yo and through next 2 loops, yo and through last 2 loops to com 
the treble crochet. 
Starting at lower edge, ch 229 (253). Row 1: Work 1 treble in 7th ch from h 
* skip 2 ch, 1 treble in next ch, ch 2, repeat from * across —75(83) mesh an 
(84) treble posts, row measures about 30 (3314) inches across. Row 2: Coun 
turning ch as first post, work 1 treble in next treble, * ch 2, 1 treble in 
treble, repeat from * across, ch 7, turn. Repeat Row 2 for pat, working 2 
rows. Place side markers: Row 5: Work 19 (21) mesh. mark 20th (22d) 
for side seam, work until there are 37 (41) posts after marker, mark 37th ( 
post for side seam, work to end, ch 7, turn. Row 6: * Work to treble post 
marker, work treble, ch 2 and treble in next post for an inc. work seam 
inc 1 pat in next post as before, repeat from * once, work to end, ch 7, tu 
mesh ine’d. Work 1 row on the 79 (87) mesh, ch 7, turn. Row 8: Repeat Ro 
Work 1 row on the 83 (91) mesh, ch 7, turn. Row 10: Work to post before 
post, inc 1 pat in next post, work to post after 2d seam post, inc 1 pat, wor 
end ch 7, turn. Work 2 (3) rows on the 85 (93) mesh, ch 7, turn. Width acro 
34 (371s) inches and length to underarm is 6 (614) inches. 
Front: Work 20 (22) mesh, ch 7, turn. Work on the 20 (22) mesh to 5 
inches straight above underarm, end at front edge, omit turning ch, t 
Neck: S1 st across 4 (5) pats at front edge, ch 4, work to end, ch 7, turn. 
row work to last 2 pats, turn. Next row sl st across 2 pats, ch 4, work to 
omit turning ch, turn. Shoulder: S1 st across 6 (7) pats, ch 4, work to end, fa 
off, leaving 6 (7) pats to complete shoulder. Back: Leaving 4 mesh fre 
underarm, join yarn in next post, ch 7. Counting ch 7 as first post, work 37 
mesh across, ch 7, turn. Work on the 37 (41) mesh until armholes match fi 
armhole, omit last turning ch, turn. Shoulder: * S1 st across 6 (7) ie 
to last 6 (7) pats, turn. Repeat from * once more. Fasten off leaving 13 
mesh for neck. Front: Leaving 4 mesh for underarm, join yarn in next post 
finish to correspond to other side. 
Seam shoulders. On right side, starting at lower edge of right front, crochet “oe 
se all around inc’ing at corners. Join with sl st to first sc and fasten off. Croc 
row of sc around armholes. 





Buy Vogue Patterns at the store that sells them in your city. Or order by mail 
closing check or money order, from Vogue-Butterick Pattern Service, P.O. Box 
Altoona, Pa. Also available in Canada. *Calif. and Pa. residents add sales tax. 











eauty 
ignals 


pf lazy luxury, there’s noth- 
» a leisurely bath. But too 
gin and out of the tub gets 
‘ter of humdrum routine. 
npling of beauty products 
‘o change that—to help you 
ling cleaner, softer, more 
happier. 









good skin-care habit by 
ill-over slipcover of Satura 
‘itioning Hand and Body 
rothy Gray. “Irish Moss,”’ 
ingredient, has a mineral- 
nt with a natural affinity 
that reinforces its own pro- 
ture content. 6 oz., $4. 


ns “favorite of the harem.”’ 
a luxurious new fragrance 
that’s laden with sandal- 
rrh. The pretty coral cakes 
ap could make your batha 
|A box of three cakes, $5. 


> want to fight off that all- 
dry skin that follows expo- 
or cold weather, there’s a 
use Bath Oil Spray by 
nm. Members of the shower 
eit. 7-oz. can, $3. 


u as a treatment is what 
: the new ‘Moon Drops’ 
‘Concentrate by Revlon. 
mmges a bath into a blue- 
ao ming lotion. One 
| 


der after your bath or 
|. ; : 
‘ally a new one that smells 
nlight, and looks as bright, 
w ball-shaped shaker that 
ito your palm. Fabergé’s 
jpowder in a shaker—as 
nok at as it is to use, $2. 


?: Shampoo-on-a-Rope by 
solid cake of man-style 
langs right in the shower. 
re end of coping with slip- 
perfume-y fragrances and 
cine cabinets. It’s always 
just for him. One bar, $5. 


tive anti-wrinkle treat- 
| Georgette Klinger Cod 
k over your face and neck, 
na warm bath. As Miss 
ins it, the rich oils pene- 

and soften most when 
and surrounded by warm, 
The 2-oz. jar (about eight 
om Georgette Klinger, 501 
ue, New York, N.Y. 10022. 


y and soften skin nicely 
ie Turtle Deep Sea Bath 
me capful is enough to 
Mrizing treatment out of a 
water. 6 oz., $7.50. 
th on an exuberant note 
nof the new Desert Flower 
nm. Pour it on your Loofah 
a pretty glow—a great 
re an evening out. 8 0oz., 


bit of luxury’s in order, 
ga milk bath—especially 
ith, scented with Memoire 








instant success 





Cherie, by Elizabeth Arden. Each of the 
new, individually wrapped packets con- 
tains just enough Milk Bath to create a 
tubful of bubbles, fragrance and skin 


soothing waters. 16 packets, $5. 


The dust is out of dusting powder. 
Revlon has fixed it so your bath powder 
lands only on you by _ inventing 
the ““Moon Drops”’ Bath Powder Cake: 
controlled, pressed bath powder that 
can’t fly into the air. It’s pretty, 


too pale pistachio-green powder that 


QUICK FROZEN 
READY TO BAKE! 


,Hors 
d’oeuvres 


goes on with a bright-blue puff. One 
cake, $6. 


Try a little sleight of hand on dry skin 
with Galore Bath Magic by Scandia 
Cosmetics. Simply stroke this fragrant 
potion over rough spots-—elbows, heels, 
wherever you need extra softening—Just 
before you bathe. By the time you climb 
out of the tub, they’ ve disappeared—like 


magic. 3814-0z. jar, $5. 


The 1958 version of Yardley’s Old En 


a 





Instant Succe: 


Serve Red L hors d'oeuvres and your next party is sure to be the hit of the season. 
Hot, tantalizing tidbits of flaky French puff pastry with cheese, shrimp, frank and 
bacon that heat up in 10 minutes. Simple to prepare, delicious to taste, Red L hors 
d'oeuvres add a touch of elegance to any get-together. Make your next party an 
pick up several packages at your grocer’s freezer soon. 





Gloucester, Mass. 


tradi- 
tional scent, but comes in five new colors 


glish Lavender Soap keeps its 
so bright and lively that each cake is a 
bath accessory in itself. Choices include 
red and 


yellow, green, agua, raspberr 





? 


orange. Five cakes, $3.50. 

it’s the bees’ knees: A new bath trio 
from Avon called Silk & Honey, to make 
your bath “‘smooth”’ and sweet-smelling 
sath Foam, $3; of 
Creamy Lotion, $2.50; a 3-ounce shaker 
“hive” of Softale, $1.50. END 


A 6-oz. ‘‘bee hive’’ of 
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New Chiffon facial tissue boxes 
weren’t just designed to hold facial 
tissue. They were designed to go 

with the decor in your bathroom. Or 
bedroom. Or anywhere else you want 
a handy supply of Chiffon tissue. 

But they do a pretty good job of 
holding tissue just the same. The new 
Chiffon opening opens wide to let you 
take as many tissues as you want— 
one-at-a-time, or half a dozen. When 
you open the opening, you also remove 
the Chiffon label. So from then on, it’s 
no longer Chiffon’s box. It’s yours. 

And the Chiffon in it is now even 
softer than before. So if you have 
a room you’d like to brighten up, 
the thing to do is get a good interior 
decorator. From Chiffon. 


"Chion 























ve : ‘ 
Southern Frontier Cooking 

I n Southern and many and Spanish cuisine. Southern frontier cook- 

hink of n ables laden ing, on the other hand, has its origins in 

licious food, 1 silver and the inland states. Here one finds turnip 

al gleaming in \lelight. South- (and other) greens and hog jowl, chicken, 

rn cooking this wa stion about it; squirrel, chittlin’s, black-eyed peas, grits, 

but this was the South, where the biscuits and corn bread ... to mention 

food was stron fluenced by French a few. Mountain honey and wild boar are 






new all-over bod 


RLOVER PERSONAL PROTECTION 


PAYETTE DIVISION RAYETTE-EABERGE INC <RIEW YORK - LONDON -TORONTO -Paric 


exotic favorites; “corn likker’”’ from moun- 
tain stills was (and still is) more readily 
available to the thirsty than the casual 
visitor might suspect. 

Stews of native game reach their zenith 
in these states. Burgoo (pronounced BURR- 
goo) is a favorite for Derby Day, political 
rallies, horse sales and other outdoor gath- 
erings. Recipes making an enormous quan- 
tity of this popular dish may be found 


oducing Busy Body, 


nal vaginal deodorant. 
Extra protection for bra, girdle and other 
intimate areas. Go on...feel nicer all over. 






























readily. One makes 
lons, and calls for, am) 
things, 600 pounds 
soup meat, 200 poun|}) 
hens, 2,000 pounds of |}, 
peeled and diced, any 

Some say that no Ji, 
complete without fres 
meat—one dozen sq 
each 100 gallons of st 
others hold with th 
that a rabbit’s foot s 
dangled over the ste 
right moment. Most a 
Burgoo has its finest 
when served with thz 
ultra, the mint julep. 

A festive Kentuck 


flannel cakes, sausage} 
ham, chicken hash, co 
pie and coffee. A favo 
is told about the 
man whose breakfast 
ments were a quart 
whiskey, a_beefsteal, 
hound dog. Asked 
hound dog, he repli 
eat the beefsteak!” 

The recipes that ec 
this region are for n 
appetites, and freque 
for ingredients not 
available in other yi 
recipes are geared td 
smaller families, a1 
hard-to-find ingredie 
called for, we’ve mad 
tutions. Squirrel mea 
to come by, so we us 


BLACK KETTLE SOUP, 


This is one of those 
almost-a-full-meal  s¢ 
you use an old black 
make this treat, your¢ 
will really be Souther 


1 shin of veal, cracked 

6 cups water 

1 Ib. carrots, peeled a 
diced (21/4 cups) 

1 Ib. turnips, peeled a 
diced (2 cups) 

1 cup long-grain rice 

2 leeks, sliced (114 cup 
6 green onions, slice 

1 (10-0z.) pkg. frozen 

1 (1-Ib. 12-0z.) can pee 
tomatoes, chopped 

3 stalks celery, sliced | 
(114 cups) 

2 medium onions, cho 
(1 cup) or 1 cup froz 
chopped onions 

14 cup currant jelly 

1 Tb. salt 

14 tsp. black pepper 

14 cup flour 

1 cup water 

¥% cup chopped parsle) 


=. 


Cover 1 shin of veal, 
in a large kettle “a 
water. Bring to a boi 
heat and simmer 45 
Remove meat and ¢ 
bone. Return meat to 

Add 1 lb. each cari 
turnips, peeled and 
cup long-grain rice, | 
sliced (or 6 green 
sliced), 1 (10-oz.) pkg 
peas, 1 (1-lb. 12-0z.) ea 
tomatoes, chopped, + 
celery, sliced, 2 med) 
ions, chopped (or 1 cu} 
chopped onions), 4% ¢ 
rant jelly, 1 tablesp4 
and 14 teaspoon black 
Blend 14 cup flour wil 
water until smooth. | 
soup. Return soup td 
Reduce heat and sin| 
minutes. Garnish ye 
chopped parsley. Serv: 
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sry Starch. With a 
ie formula to make 
de. And glide. And 
re stick, pull, grab. 
clothes look crisper, 
special brightener 
look newer, livelier. 
eliminates dampen- 
® Spray Starch. The 











BURGOO 


So famous is this spicy stew that a Ken- 
tucky Derby winner, Burgoo King. was 
named for Uncle Jim Looney, the orig- 
inal Burgoo king of Lexington, Ky. 
There are many who claim that Burgoo 
dates to Biblical days, and that it is 
what Esau sold his birthright for—a 
mess of pottage. 


2 Ibs. pork shanks 1 (10-0z.) pkg. 


2 Ibs. veal shanks frozen corn 
1 (5-Ib.) chicken, 1 (10-0z.) pkg. 

cut up frozen okra, 
3 qt. water sliced 


3 large potatoes, 1 (10-0z.) pkg. 
peeled and cubed frozen Fordhook 
(24% cups) lima beans 

3 large onions, 1 Tb. Worcester- 
chopped (2 cups) = shire sauce 

1 (1-Ib. 12-0z.) can 1 Th. salt 
peeled tomatoes, 1% tsp. crushed 
drained red pepper 

Y, |b. carrots, 
peeled and 
chopped (1144 
cups) 


Place 2 lbs. each pork shanks and veal 
shanks and 1 (5-lb.) chicken, cut up, ina 
large kettle. Cover with 3 quarts water. 
Cook 30 minutes over medium heat, or 
till meat is tender. Remove shanks from 
soup, cut meat from bone and dice in 
114-inch cubes. Return meat to soup. 

Add 8 large potatoes, peeled and cubed, 
3 large onions, chopped, 1 (1 lb. 12-o0z.) 
can peeled tomatoes, drained, and % lb. 
carrots, peeled and chopped. Cook 20 
minutes; then add 1 (10-0z.) pkg. each 
frozen corn, okra, sliced, and Fordhook 
lima beans, 1 tablespoon each Worcester- 
shire sauce and salt and 1% teaspoon 
crushed red pepper. Simmer 10 minutes 
more. Serves 6 to 8. 


APPALACHIAN SCRAMBLE 


Scrambled eggs team up with corn, green 
pepper and pimiento. Perfect for brunch 
or Sunday night supper. 

Thaw 1 (10-0z.) pkg. frozen corn. 
Sauté corn in 3 tablespoons bacon drip- 
pings (or butter or margarine) 5 min- 
utes. Add 1 green pepper, chopped (1% 
cup), 2 pimientos, chopped, and 1 table- 
spoon chopped fresh chives (or 114 tea- 
spoons freeze-dried chives). Cook 5 more 
minutes. Beat together 8 eggs, 14 cup 
cold milk or water, 1 teaspoon salt and 
14 teaspoon seasoned pepper. Scramble 
eggs in 1 tablespoon butter or marga- 
rine till soft. Fold in corn mixture and 
continue cooking until eggs reach de- 
sired doneness. Serve at once. Serves 6. 


TENNESSEE CHESS PIE 

Rich, rich, rich, similar to pecan pie, 
and almost sinfully delicious. This will 
serve 8 to 10 hearty eaters .. . 12 regular 
eaters. Some say this was originally 
Cheese Pie... others that it was served 
to chess players. 


1% (10-0z.) pkg. pie 5 eggs 
crust mix or 1 1% cup heavy cream 
(9-inch) frozen, 1 tsp. vanilla 
unbaked pie crust extract 
3 cups dark brown’ ¥% tsp. salt 
sugar 14 cup pecan halves 
lZ cup softened 
butter or 
margarine 


Prepare 14 (10-0z.) pkg. pie crust mix, 
according to pkg. directions for a single- 
crust pie (or use 1 (9-inch] frozen, un- 
baked pie crust). Fit into a 9-inch pie 


9 


plate, fluting edges. Cream together 3 


cups dark brown sugar and 1 cup soft- 
ened butter or margarine. Add 5 eggs, 
beating till smooth. Blend in !%4% cup 


heavy cream, | teaspoon vanilla extract 
and % teaspoon salt. Pour into pie shell; 
arrange )4 cup pecan halves on top 3ake 
1 hour and 20 minutes at 325°, or until 
firm. Serves 8 to 10 Poppy CANNON 








*Playtex is the trademark of International Playtex Corp., Dover, Del. ©1968 International Playtex 


Playtex: invents the first-day tampon: 


(We took the inside out 
to show you how different it is.) 


Outside: it’s softer and silky (not cardboardy ). 
Inside: it’s so extra absorbent...it even protects on 
your first day. Your worst day! 

In every lab test against the old cardboardy kind... 
the Playtex tampon was always more absorbent. 
Actually 45° more absorbent on the average 
than the leading regular tampon. 

Because it’s different. Actually adjusts to you. 

It flowers out. Fluffs out. Designed to protect every 

inside inch of you. So the chance of a mishap 

is almost zero! . ianmeesocart 

Try it fast. ti |. NTO 

Why live in the past? p d\ CCX 
i sel-adjustiag 

2» tampons 


Corp. 











A 
\ 
€ VCda 
exe lutel 
1 Ne 
One out of ei 
art of the 
the doc 
one, 
th: 
Nn isl pro- 
S ring from in- 
se anxiety, who men- 
tioned in passing that he 


snored loudly, but that 


his wife tolerated this 
problem. During his an 
alysis, the lis- 
ct ( vas 


to hold his wife’s 


aevice 
attention, 7.e., 


With 
the 


keep her 


awake this real- 


ization, volume of 
his snoring dropped sig- 


nificantly 


Dr. Altshuler admits 
that not all cases of 
ing may be psycho- 


logically motivated 

over- 
health 
can be contributing fac- 


tors. Nevertheless, ‘‘The 


experience of this patient 


nasal blockages, 


weight and bad 


suggests that chronic 
snoring habitually ig- 
nored by the snorer 


while continuously 


disturbing to those 


about him sometimes 


may be unconsciously 


motivated.” 


Heart Attack: The pa- 
tient stirs in his sleep, 
murmurs, and then sud- 
denly groans, and wak- 
He for 


complaining of 


ens. rings his 
nurse, 
chest pains. 

This is serious. The 
1 hos- 


patient is in the 


pital suffering from cor- 


mary heart disease 
Later, talking to his 
or, he explains that 
ha g a dream 
en ¢ ) rted 
I dc nod So 
) p tle! S 
ence—a 
flu the 
Stag ! 
Man} 
heart } 
oiten a d 
We 
drug 
he N: l 
1¢ 
( 
B 
a ¢ 


) ol ea nba 


JES 
ean “The usual procedure these 
lays is gently graduated exercises. We 
found that moderate jogging can 
sngthen the heart and do far more 


lyst or it than any drug in preparing it 


. ” 
sudden strains. 


od OY 


come awake 10 or 15 minutes later and 
find bathed in 
What has happened? 


yourself perspiration. 

However uncomfortable this phenom- 
enon may be, “it’s nothing to worry 
about,’’ advises Dr. Wilse Webb of the 
University of Florida, 
studying the relationship of body. tem- 


who has been 
perature and room temperature on sleep 
for several years. “It represents a shift 
in the vascular system—vasodilation. 
Your body is cooling itself, and sweating 
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Radio: Do you occasionally fall asleep 
your bed-table radio chirping in 
Don’t do it, warns the Na- 


morning 
attack with 
9 

your ear? 


tional Research Council of Canada. 


Brain-wave studies conducted by Coun- 


( vith cil scientists indicate that levels of noise 


of as low as 50 decibels, which is the rating 
h, of a quiet radio, can disturb your sleep. 


( The noise may not wake you, but it 


| can jar the deeper stages of your sleep 


nd upset your dreaming patterns. So 


e off—before you turn in for the 
Night Sweats: You doze off on a train 
n front of a TV set. Abruptly, you 


is one way to cool the body. Your body 
temperature drops steadily during the 
first few hours of sleep. It’s all part of 
the mechanism for slowing down the me- 
tabolism and letting your body rest up.” 


Menstrual Dreams: Sexual dreams are 
most likely to occur when a woman is 
having her period, reports Ethel Swan- 
son, a psychology researcher at the Uni- 
versity of Wyoming. Using the dream 
reports of undergraduates at the uni- 


versity, 


Miss Swanson found that the 
sexual content of her subjects’ dreams 
were highest during their menses. But 
while their dreams were highly charged 


— 


ILER WRITE: JOYCE, INC., A DIVISION OF THE 
ANADA JOYCE SHOES ARE MANUFACTURED BY AIRD & SONS LTD. 


sexually, the girls reported that 
desire dropped significantly durj 
waking hours. 


Worry ‘‘Waves’’: Worries, tenuo|| 
tasting worms nibbling inside y 
ing the day, pulling your mi 
bruised fragments. No wonder 
sleep well, you ery, no wonder 
dream. 
Actually, worriers (who usuj 
bad sleepers and dreamers) md 
some cause to be 





ful for their 
says Dr. Barbar 
of the VA 


Sepulveda, Call 
Brown has been 
ing the “worry” { 
waves, which ar¢ 
several rhythmi 
trical discharge 
duced by the) 
of the brain. Al 
the function of + 
not fully underst} 
searchers like Dr 
believe it has sor 
to do with mem(j 
when the inner 
of the brain th! 
duce theta are da 
we lose our ab) 
remember even t 
plest things. Chri 
coholies frequent 
fer theta damage 
may explain, it 
their memory lay 

Dr. Brown has 
that theta waye 
up during the da} 
people are “a 
intensely or w 
They seem tol 
something to d 
the processing 0} 
mation in the bra 
also found that { 
some similarity b 
theta and dre 
“During theta, w 
your mind is try 
fit in new infort 
In a way, this | 
dreaming, which! 
scientists also be 
a technique of th| 
for processing in 








tion. Oddly é 
flashes of theta} 
often show up | 


the dreaming pl 
sleep. And wakin| 
is frequently man 
synchronized eye) 
ments that are sit 
the R.E.M. (raj 
movements) you) 
people when thi 
dreaming.” 

What does allt 
up to? Dr. Brown suggests that if 
worry a lot during the day an 
spend less than normal sleep time| 
ing, it may be because their the 
done some of the information-pro 
work that would normally be di 
dreams. ‘‘This is only an inference 
says. “We can’t prove it yet. 
makes sense. It accounts for S0 
that we know about theta.” 

Dr. Brown’s theta theory doesn’ 
you will feel (or look) rested aftel 
of worrying. But at least you ma 
performed part of your night’s dre 
chores—and dreams are essential 
healthy mind. 
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New produc 
=:--¢ @Ctually removes 


them is now easier than 
r, Todayit’s possible to doit 


g ironing for tedious stitch- 
paper-backed film called a 
der Under does the trick S : 


llow instruction about the 
ning—the finale with a 


a regular one used with a 
oth). Weare delighted with 
ed in doing hems; we were 


that the whole process can 
‘th a steam iron, if fashions 
yur daughter grows taller. 
r Nora O’Leary is enthusi- 


‘sing Wonder Under when Gets out grease stains ... even most stains 
‘act, as we talked, she was bleach and detergents leave behind. 

use she’d made with collar, 
front kept paper crisp with 
br. Good news: Wonder Un- 
ashable and dry-cleanable. 









is the time to tell you 


ish it made them taste bet- 
new medicine measuring 
y Ekco has a curved han- 








t 
der to support it when it’s | 
counter or other flat sur- S : z | 
Seeencons this one is Live demonstration shows how it works. | 
: oh 
Oe oncer a 1 Both knees of these permanent press trousers | 
poon ae Pothnndeehile were equally dirty, but one knee was sprayed... | 
e potion with the other. thoroughly aS) with Spray n Wash. i 
Fe ancalk 2 After one minute, the trousers were put in the | 
e. ea dc eee washer, and washed with the rest of the laundry. | 
: bi. As you can see... 


t my house—they are light 
nd so fragile they must be 3 
ining room or they turn as 
tured bicycle tire. A griddle 
okeep up with to-order bak- 
d caught my eye the other 
new Toastmaster large 
ooktop i is 10 by 20 inches, 
“eflon II finish.(Since it can . 
ir things like sausage, bacon 
there is a generous grease 
ind.) The pancakes, by the 
ble: for each person use 1 
ittermilk pancake mix, 14 
r, 1 tablespoon sour cream 
at’s right, no liquid). Stir 
nd egg yolk, beaten until 


. Only the knee where Spray ’n Wash was 
used is completely clean. On the other knee, bleach 
and detergent alone left some stains behind. 





ou OR PERFORMAN Ce Oey, 





1e mix plus the sugar. Then : See :Gond Housekeeping 
ly beaten egg whites. Bake = Hen op gesyxp 10 
griddle, at about 375° if = ‘ : 
vith a temperature control, Spray’n Wash— soil and stain remover for permanent press. Great for all washables. 


vastmaster. Serve with but- 
€ syrup, or fruit syrup. I | 
ery small, so they can be 1 | : a as | 

> = 7 i 





ley are hot. = ee 











cubes, spread them out ina shallow pan new accessories (a big word for the little __ lifter to take up staples easily when it’s 
How to decorate a cake and toast in a barely warm oven (225°) features) for Arrow staple guns add new _ time for a change of scene. | 
without hardly trying? until crisp and lightly brown. The new _ usefulness to an already neat, quick way Hl 
1 Press an open-top ped ovens that maintain slow heats are so to fasten things securely: A “‘screen”’ Speaking of shelf coverings, 
into the frosting on cake, great for jobs like this. The low-low attachment, a collar with two small L there are new gorgeous colors | 
olored sugar or tinted coco- heats are a must, too, for baking holiday points that slides over the business end in plastic-ceated paper in the 
-er—or use food coloring or _fruitecakes you'll be readying very so on of the stapler, holds the screen stretched Roy lie line. The solids are glowing, rang- | 
ite. Use an animal cutter for tautly, with fingers out of the way, until ing from Het oranges and yellows to cool 
ithday cakes, or bridge Have you discovered the it’s anchored with staples. It grasps the greens, blues and purples. In addition to 
ssert at a card party.... staple gun as the modern way fabric the same way, good to remember making bright, practical shelf coverings, 
tons for salads are easy to bs to “‘tack’’ all kinds of things when refitting window shades, red: n; they will be great for covering cook- 
drain bacon on Pires of from shelf coverings and drawer linings closet walls or lining bureau drawers books, storage boxes and gift boxes—eye- | 
cut the bread into small to upholstery for chairs and sofas? Two with materials. The other accessory isa catching in every way. END ij 
i 











IVE OCLOCK SHADOW. 


your shadow clash over 
ishes—add a light directly 
nk. You’ll get the job done 
id a lot more effectively. 








Bright idea: 


fluorescent tubes 
mounted under kitchen cabi- 
nets. Poor counter-top 
lighting can over-shadow 


the best cook. Result? “recipe 
squint,” measuring ge 
mistakesandeven BAN 
cut fingers. Play 
safe. Brighten the 
counters where 
you work. 











Make light of cooking with a 
modern, easy-cleaning light 
fixture over your range. “A 
watched pot” may never boil— 
but how will you know if you 
can’t see it? 





For a completely shadow-less kitchen — 
go all the way with a luminous ceiling. 
This evenly diffused illumination lights 
up cabinets, drawers, work surfaces 
and your smile. 






For a brighter kitchen: 
replace your old 
ceiling fixture with 
a large, modern 
one. Glare-free lighting brightens traffic 
paths and lightens both cooking and 
cleaning chores. 
Decorate your kitchen with light. Ask 
for our free home 
lighting booklet at 
any PG&E office. B® Gand Ry 

















The Rich Rewards 
of Letter Writing 


By Eileen and Robert 





Viason Pollock 


One of the great rewards of letter writ- 
ing 1s the chance t )\k inward, to keep 
in touch with yourself as well as with 
your friends our fast and automated 


ourselves. What better chance than that 
moment in which we write a friend? For, 
to put ourselves in an envelope, we must 
inventory our thoughts and feelings. An 
eminent psychiatrist, Dr. Frederic Ver- 
tham, says that the introspection that 
letter writing requires is a form of “‘emo- 
tional wholesomeness” and a “‘psychi- 
atric benefit.’ It is a way to deepen our 
self-understanding. 


hearing from a friend? A woman we’ve 
known for years not long ago mailed usa 
brief letter written in dialogue like a 
play. The setting was her home in Con- 
necticut, the characters her daughter, 
Joanie, 10, and a playmate as they gazed 
at TV. Joanie announced in a superior 
tone that we had written the drama they 
were seeing. 

“Nobody writes words for the actors,” 


more conviction than knoy 
actors only make up what 
tell them to!” 

We telephoned our frien; 
much fun we’d had with } 
thought you might,” she 
added to my fun in writing 

Letter writing can be a g¢ 
satisfaction, a giving of yor 
per. The trick is in lea . 


sul 
uy 


world toda st seize the rare op- The writing of letters can further re- _ the other child said loftily. “Actors make making your letter a visit. 
portunity to stop and reflect, to gain ward you with the joy you’re sending to up what they want to say.” the person to whom you're ¥) 
through contemplation a clear look at others, for which of us does not relish “They do not!’ Joanie retorted with dream him into the oon! 


Once you’re brought toget 
imagination, speak on pa 
would aloud. Tell your frie 
been happening to you ay 
feel about it all. Dig into y, 
for those events that might 

The immortal actress E 
made postal visits with a 
that matched her talent. W 
a message to impart, the 
would drop everything to 
letter and send it instantly 
had trouble sleeping and 
to mind, she could not wait 

Few of us like to write 
sense of pressure, but if t 
way—do it, and why not? y 
be following the course of B 
Gerald, who said, ‘Pray do 
A few lines soon are better t 
decker a month hence.” | 

Speed is not a requisite, 
you have a free 10 minutes, s 
now and finish it later. A 
stages, setting down each n 
as it occurs to you. And d 
on the assumption that your 
that nothing short of stupen 
is worth reporting. News d 
to be of staggering propo 
passed along. Was last S: 
of great fun? Maybe an ene 
lude with a couple of | 
dropped by to give you a ha 
a garden wall? Or a comic 
you tried water skis? Why 
all over again by writing ab 

In letters, news does not 
noteworthy to be worthy. 

The “Dear ——” at the 
otherwise blank piece of 
stopped most of us dead ino 
one time or another, like a ¢ 
“You’re on!” If you're nj 
wordless, your pleasure diss¢ 
the prospect of having to pe 
your pen. | 

There’s a fast way to beaj 
skip the salutation altog¢ 
can always go back and put 
you’ve finished. And if sty 
problem, why not make yo 
kind of diary and tell as ini 
you please what’s on your a 
be surprised to find you ha’ | 
warm, honest, personal docui 

In whatever form you wr 
ter there is a potential extra 
it is mailed: the probability 
inspire a reply, to be followed 
letter from you, and the me 
ing circle of correspondence 
Thus was born the incredib 
series of letters between Geo 
Shaw and England’s great le: 
Ellen Terry. Both had ma 
own, and their love story was 
only in scores of fervent pag) 
the mails. 

Yet Shaw was moved to 
“Let those who may comp! 
was all on paper remember 
on paper has humanity ye 
glory, beauty, truth, knowle 
and abiding love.” 
























And we mean our pick. Our pick of Johannisberg Riesling. 
Or Gamay Beaujolais. Or Gewiirztraminer. Or any of the 
distinguished varietal wine grapes. Because they all pros- 
per to our own high standards of perfection . . . on our 
own vineyards: Paicines Mountain Vineyards. 

Here, in the cool, green grandeur of California’s Gavilan 
Range, Almadén maintains the world’s largest vineyards 
of fine wine grapes. Here, ideal soil, climate, elevation and 
care consistently create a superb difference in our grapes. 
A difference imparted... through patience and skill... to 
every Almadén wine. 

So remember to make your next dinner party one to re 
member. Serve Almadén. Whatever type you choose, 
you'll be serving the pick of distinguished table wines. 


ALMADEN 


For our free News from the Vineyards, write Almadén Vineyards, P.O. Box 997-Y, Los Gatos, California 






























ASE AGAINST LAWYERS 
id from page 94 


ipreads and spreads—and all the 
llvs in the-world aren’t as effective 
jeighbor telling what happened 
Je dealt with the lawyer.” 

: recently, nearly every voice in 
; profession wailed that lawyers 
‘far down the income table that 
Jy got cold scraps. 

ample, late in 1965, N. Samuel 
Jan American Bar 
Jion expert on 
sarnings, told a 
ference in St. 
| Instead of the 
Jeing at the very 
| the economic 


: ae re- 
hat the lifetime 
of a doctor is 
; of a lawyer, 
; of a manager 


on on legal ser- 
1955, $2 billion, 
966 more than 
n. True, there 
2 of us hiring 
and the value of 
did decline. 


fe class: 


e enormous rise 
ve spend for le- 
es is real, and 
lawyers are 


Law School, 
are prosperous 
lawyers. The 
come for those 
> practice is $5,- 
i greater than 
e earners in 
nd top-bracket 
we earning far 
of the lawyer’s 
yesterday.” 
has been re 
for this great 
n legal income? 


», Said Reginald Smith of Bos- 
sidered by many authorities 
of legal economists: ‘The back- 
a law practice for most law- 
ade up of their individual 
e human beings with their hu- 
lems.” In short, the American 
ass. 

ddle class has become the chief 
the American legal profession. 
t the result of a conspiracy 
ut an American Bar Association 
n but an inevitable confluence 
The middle class has become 
L victim and target because it 
y and property and lacks, gen- 


erally, group power in state legislatures. 

Almost every middle-class legal need 
is an individual one—accidents, home 
closings, divorce, wills and estates, or 
the sale of a business. This means that 
the need is filled on the lawyer’s terms, 
because in each of these instances law- 
yers have, with the help of the organized 
bar, made themselves partners by fixing 
their fees as a percentage of the amount 
of money involved. For businessmen, le- 
gal fees are generally fixed by the amount 


Elastic hosiery or 
support stockings...which 


Ultra Sheer, with its see-through sheerness, 
is the newest in the complete Bauer & Black 
line of elastic hosiery. Also available: 
Cosmetic Sheer, for more cover-up, and 
Super Wear for extra durability. Sizes, lengths 
and styles for every individual need. 
Bauer & Black Elastic Hosiery 


For FREE BOOKLET ‘‘The Facts on Varicose Veins” drop a card to: 
Bauer & Black, Dept. LH-108, 309 W. Jackson Blvd., Chicago, Illinois 60606. 


of time the lawyer expends—at a rate of 
anywhere from $15 to $100 an hour. But 
for basic middle-class needs the percent- 
age arrangement is the only one lawyers 
accept The lawyer is supported by his 
bar association, by unilaterally imposed 
minimum-fee agreements and by magic 
words uttered soothingly to the bewil- 
dered widow who suddenly finds that 
the routine settling of her husband’s es- 
tate will cost her several thousand dol- 
lars: “It’s customary.” 

The rich can take care of themselves. 
The poor have belated, though com- 
mendably increasing, access to legal aid 
for their jousts with landlords, install- 


ment sellers, divorce courts or even 
criminal courts. How poor do you have 
to be to qualify? Not only is poverty 
miserable, its perimeters are fuzzy: In 
New York a family of four would be eli- 
gible for Community Action for Legal 
Services if it didn’t earn more than $4,- 
500; under Wisconsin’s Judicare it would 
be $4,160; in Nassau County, N.Y., Le- 
gal Aid would take the same family if its 
total income didn’t exceed $6,000; in 
Philadelphia the cut-off point for the 


_ It’s hard to believe, but that’s elastic hosiery. 
Bauer & Black’s new Ultra Sheer. So sheer and 
lovely that no one would guess it provides full 
therapeutic compression. Certainly there’s no reason 
- now for any woman with leg problems to be tempted, 
for appearance’s sake, to make the mistake of 
_ buying support stockings. 


Only elastic hosiery provides the uniform, eraduaced, 
high compression you need when your doctor 
_ prescribes compression therapy. Support stockings 
supply only about half as much pressure. They’re 
fine for relief of leg fatigue, but no good for 
treatment of leg problems. 


MADE BY 





same family would be just under 
$5,000. 

In general, then, if you earn more than 
$6,000 a year, or have at least $500 in 
the bank, you can consider yourself 
middle class in terms of getting a 
lawyer. 

Too poor for permanent house counsel 
and too prosperous for legal aid, middle- 
class Americans are the lawyer’s fattest 
prey. Not only are there more of them, 
but in many ways they are the most 
helpless. 

Why is the middle class paying more 
for legal services? We are paying more 
and more because legal services have be- 


come immune to the workings of a great 
American commandment: Thou Shalt 
Not Fix Prices. Price-fixing of legal ser- 
vices takes place every day by lawyers 
and bar associations who are sworn to 
uphold the law. Still, they are not law- 
breakers. As lawyers point out with the 
sweet reason you use on a stubborn child, 
their kind of price-fixing isn’t illegal. 
Most judges—who are, after all, only 
lawyers interpreting our laws—are gen- 
erally in favor of this price-fixing, which 
is called Minimum Fee 
Schedules. 

More than half of our 
states have schedules of 
minimum fees suggested 
by state bar associations. 
In addition, some 800 
local bar associations 
have similar fee sched- 
ules. Before much longer 
every U.S. county and 
state bar will have these 
price-fixing arrange- 
ments. They are spread- 
ing, say Quintin John- 
stone of Yale Law 
School and Dan Hopson 
Jr. of the University of 
Kansas Law School, be- 
cause “‘they help keep 
fees up and reduce com- 
petition based on the 
price of services. As 
most schedules are peri- 
odically revised up- 
wards, they are means 
for raising fees.”’ 

Some lawyers oppose 
this principle, but most 
of America’s lawyers 
generally love the mini- 
mum or “‘reasonabl 2” fee 
schedules, and for most 
the only regret is that 
they haven’t been in 
effect longer. 


Useless shopping 


People who shop for 
legal services are brought 
around. At the 1966 
A.B.A. convention, 
Blaine Anderson, past 
president of the Idaho 
Bar, told how: “I prac- 
tice in a town of 10,000 
people and a county 
with a population of 
27,000. We have eight 
lawyers in the county. 
We have an_under- 
standing among. our- 
selves that these obvious 
shoppers get nowhere. 

. It works very well 
for us. I would suggest 
if your local bar gets 
along well, you get to- 
gether and discuss it 
openly and frankly... .”’ 

The fee schedule also works fine in 
large cities, reported William J. Fuchs, 
anattorney from Philadelphia: “... There 
has been a tremendous increase in net 
income of lawyers. We believe the min- 
imum-fee schedule was the largest single 
thing in improving the income of law- 
yers.”’ 

Discussing the psychology of how to 
bill a client, Fuchs quoted a Phoenix 
lawyer: ‘“‘‘Make the first bill a good 
one.’”? Then Fuchs added: ‘‘Come out 
and hit the client hard at the beginning. 
Get the air cleared. It’s now or never. If 
you’re going to bill a halfway rate on 
your first bill, you’ll be at = (continued) 
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THE CASE AGAINST 


continued 
half rates for tl 
VM n ha client Cor 
lI J and sock | A 
[here are subtler ¢ 
the most persuasl 
gentler means of ex 


minimum-fee seh« 
Pont, 
yer, and form: 


Bar Association. In a 


a red-ha 


I pres 





Give yout i 


1¢ 


LAWYERS 


yur career 

ut at the 
vaches. One of 
veates of the 
ig a fee via the 
Albert A. Du- 
ca, N.Y., law- 


t of the Queens 
talk not long ago 


before the economics institute of the 
New York State Bar he gave his formula: 

“Suppose you get a new client in the 
office. He has one of those routine mat- 
ters covered by the minimum-fee sched- 
ule. This enables you to be a good fellow 
and say, ‘Well, now, Mr. Jones, I’ve 
known your sister Ruth for a long time, 
and I admire her. Now, I’d like to help 
you as much as I can.’ With an impres- 
sive manner, you reach into your desk 
drawer, where the schedule should be 
kept, you open it up and say, ‘I’ll do it 








a Pal. The slip-on made of soft top-grain 


leather. for ‘supple foot comfort. Black, bone, pink, powder 
ining of harmonizing cotton plaid. Widths, 
. Slightly higher West of the Rockies. 


blue, or white 








for the very, very minimum that the bar 
association says I can do it for, without 
practically getting disbarred.’ And you 
point out the item. ‘Now, you see, the 
bar association says that the very, very 
minimum that I can charge in this in- 
stance—and, Mr. Jones, if I thought you 
were a substantial man, it would be 
much more than that—here, is X dol- 
lars.’ And make sure you show it to him. 
That stops most arguments right then 
and there, because it gives validity, it 
gives sanctification to the fee.” 

There’s a little throwaway line in Mr. 
DuPont’s account that deserves another 
look: “‘‘... and, Mr. Jones, if I thought 
you were a substantial man. . .’’’ Who 
wants to be thought of as insubstantial ? 
Most of us, of course, if the lawyer’s fee 
is going to be fixed according to whether 
we pay $75 for a suit of clothes or $150. 
But there are some clients who are in- 
sulted with minimum fees. William J. 
Palmer, a former California Superior 
Court judge who has written widely on 
legal matters, tells of such a woman 
client visiting a lawyer friend of his: 

“She refused to be seated and talk 
about her case until I had quoted her a 
fee, saying that she had never been so 
insulted in her life, as she had been by a 
dozen other attorneys she had consulted 
and who had quoted her a fee of $450 to 
$500, thus making it clear to her that 
they did not realize her prominent social 
position and importance. Although I was 
confident $500 was a reasonable fee for 
the contemplated service, I promptly 
responded that my charge would be 
$5,000. 

“At last,’ she commented, ‘I have 
found the attorney I want.’ She immedi- 
ately employed me. ... She paid my fee 
before I had rendered any bill, and ex- 
pressed her great pleasure. She told me 
she would refer any friends to me who 
might need legal services, and did so in 
several instances. To this day, many 
years later, the incident has continued to 
bother me from an ethical standpoint, 
and I seriously question whether I would 
act the same way a second time. From 
every standpoint but one the fee was ex- 
cessive for the service rendered.” 


“This is the part of golf I hate.’ 

















































Judge Palmer was philosop 
this particular woman, did n 
vice have the value that she 
to pay?” 

One of the reasons lawyer 
bate work is that the proble 
ity to pay” never matters. Th 
quickly how much money the})) 
estate, and their percentage 
sured. No probate judge woul 
estate to be settled until the] 
gotten his sizable fee. Not toda 

In 1966 Richard B. Bauer, 
lawyer, undertook a long-over 
wide survey of what attorney’ 
in probate proceedings. He t 
standard a $100,000 estate, a 
breakdown went something ]j 


$5,000 or More 

New Mexico . 

New Jersey 

Alabama {i 
District of Columbia . 


$14,000 or More 
Alaska 
Louisiana 
Indiana . 
Colorado 
Vermont. 
New York . 
Arizona 
Oklahoma . 
Illinois 


$3,000 or More 
Utah 
Pennsylvania. 
Virginia 
Michigan 
Massachusetts 
Minnespdta . 
Oregon 
Montana 
North Carolina 
Rhode Island 
Arkansas 
Missouri 

North Dakota 
South Dakota . 
Idaho . 
Tennessee . 
Washington 





$3,050 
Ay. 3,030 
Bi... 3,025 
3,000 
3,000 
3,000 


2,950 
2,800 
2,675 
2,630 
2,600 
2,095 
2,500 
2,350 
2,310 
2,120 


2,000 





, $2,000 
rolma ...... $1,900 
1,800 


‘unham, who teaches 
>» University of Chi- 
4; “You know who I 
aints from on the fee 
2?” Dunham says with 
“My law students. 
jeir parents are of an 
death is not uncom- 
ie family turns to the 


i. rs 
Ft 


/hen You 
da Lawyer 









‘ts, home closings, 
wills and estates, 
les of businesses— 
ome of the everyday 
\that call for the ser- 
| lawyer. Most law- 
ot crooks, scoundrels 
ve cheats; most are 
oright, quite decent 
, the big question is: 
‘need a lawyer, how 
‘d the right one? 

| way to start is by 
+ your local bar as- 
‘if you cannot find 
association, inquire 
ocal courthouse. (If 
few to an area, it is 
ful to ask your bank 
me of the lawyer who 
| it.) Local bar as- 
) sponsor lawyer-re- 
vices in more than 
‘ican cities. For a 
generally about $5) 
fices will often ar 
brief, no-obligation 
on with a lawyer. 
fe has shown that 
»blems are resolved 
is initial session. If 
‘e further legal coun- 
ethen referred to one 
erral service’s panel 
ys. Fees are arranged 
‘ou and this lawyer. 
who lack the finan- 
rees to retain 
ould get in touch 
local chapter of the 
Society. 


any 


law student and says: ‘How can we cut the 
lawyer’s fee?’ 
“op 


he law student takes a look at th 


IK 


schedule and figures out that the lawyer 


who handles the estate is going to make 
1 
I 


$1,000 or $2,000 on it. By now the law stu 


dent is generally sophisticated enough to 
know how little work is involved in most 


estates, so he starts thinking: How can the 


family get arow 


minimum schedule? 
I tell them if the: mm Chicago or some 
other large city ther¢ 
Find what the | 
25, $30 an hour. Tell him you’ll pay him 
his top hourly rate to handle the probate. 
In large cities you'll still find lawyers who 
will take the estate on that basis.”’ 


might be a way out. 
awyer’s hourly rate is: $20, 


teformers inside the legal profession are 

















1 Staley 


Staley’s ‘‘Holiday Ribbon Offer’ 
P. O. Box 4606, Chicago, Ill. 60680 


Name: 
Address 
City: 
State: Zip: 
Christmas, 


To insure delivery by 


good while supplies last. V ’ 
hibited by law.) Good only in U.S.A 


o get this special offer of 9 rolls of holi- 
day ribbon (108 feet in all) plus a bow- 
maker and ribbon-curl instructions, send 
product label and $1.00 to: 


orders 
must be received by December 1, 1968. Offer 


Void where pro 


try ing to correct the abuses t hey believe are 


giving lawyers a bad name. But their task 


isn’t easy. As a cynical Frenchman, Nich: 


las Chamfort, wrote back in the 18th cen 


tury: 


“It is easier to make certain things 


legal than to make them legitimate.”’ 


(Another excerpt from The 


Trouble 
Lawyers will be published soon.) 


with 





Who says 
these ribbons are only 
for packages? 


Staley says they go everywhere—on your beautiful head 
or on your beautiful packages. And they come (complete with 
ribbon cur! instructions) in greens and reds; fuchsias and golds; 
stripes of red and stripes of green. And to go along with them, 

a ribbon-bow-maker to make matching show-off bows. 
All for $1.00 and 1 label from any Staley product. 
And here’s another beautiful Staley offer: 
7¢ off on 2 of your favorite Staley products. 


Sta-Flo*Spray 
Starch 
MR. GROCER: 
Your Staley repre- 
sentative will pay 
you 7¢ plus 2¢ han- 
dling charge for 
each of these cou- 
pons. Or mail di- 
rect to A. E. Staley 
Mfg. Co., P.O. Box 
1500, Decatur, Ill. 62525. Invoices 
proving purchase of sufficient stock 
of our brand to cover coupons pre- 
sented must be shown upon re- 
quest, and failure to do so may, 
at our option, void all coupons 
submitted for redemption for 
which no proof of products pur- 
chased is shown. OFFER VOID 
IF THIS PLAN OF MERCHAN- 
DISING IS TAXED OR RE- 
STRICTED. Cash value 1/20th 
cent. Good only in U.S.A. 
STORE COUPON 





a a a a ee 


| 


7¢ off on 
Sta-Puf*Fabric 
Softener 

MR. GROCER: 

i § Your Staley rep- 
resentative will 
pay you 7¢ plus 
2¢ handling 
charge for each 
of these coupons. 
Or mail direct to 
A. E. Staley Mfg. 
Co., P. O. Box 1500, Decatur, Il 

62525. Invoices proving purchase 
of sufficient stock of our brand to 
cover coupons presented must be 
shown upon request, and failure to 
do so may, at our option, void all 
coupons submitted for redemp 

tion for which no proof of prod- 
ucts purchased is shown. OFFER 
VOID IF THIS PLAN OF MER- 
CHANDISING IS TAXED OR 
RESTRICTED. Cash value 
1/20th cent. Good only in U.S.A. 

STORE COUPON 


Ties 
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DOUCHING... 


what's all the fuss about? 





Now there's Jencen”? ~ == 
the first and only pre-measured liquid douche. 


Say good-by the cmesstancnticaence sts ops? Suas ees Mie eee aso aeeacaee 
To: Mrs. Virginia Drake, R.N., 


ching. § 
The Norwich Pharmacal Co., 


go with douc Say good-bye to mix- : 
ng and stirring...to quess-how-much : ; 
Norwich, N.Y. 13815 


measuring... to powders that clump or : 
won't dissolve. Because now there's : 
Jenéén, in pre-measured dainty paks so : 
it's not too Weak—not too strong. Always : 
the perfect amount. And Jeneeén mixes : 
instantly in water without stirring. It's del- : 
icately scented. Safe, too. And refresh- : 
ing. What could be simpler than Jeneen : 
for complete feminine hygiene? Nothing. - City———— State 
Try Jeneén yourself and see how it takes : 
the fuss out of douching. 


Please send me my introductory package of new 
Jeneen, the first and only pre-measured liquid 
douche. | am enclosing 25¢ to cover the cost of : 
mailing and handling. : 


Name 





Street 








Please include your Zip Number. 


Now Possible To 
Shrink Hemorrhoids 


And Promptly Stop Itching, 
Relieve Pain In Most Cases. 
Science has found a medication with 
the ability, in most stop 
burning itch, pain and actually shrink | 

hemorrhoids. 


TIPIT...TAP IT... 


a NY 
ULL AE 


cases — to 


In case after case doctors proved, | 
while gently relieving pain and itch- 
ing, actual reduction (shrinkage) took 
place. 

The Preparation H®— 
there is no other formula like it for 
hemorrhoids. Preparation H also 
soothes inflamed, irritated tissues and 
helps prevent further infection. In 
ointment or suppository form. 


answer is 





WHY NOT EARN MORE? 


YOU can easily earn extra money by sel'ing magazine subscriptions in your 
spare time. Thousands of our representatives made their start by asking for 
our generous commission offer. No obligation. Address a postal today! 


MOORE-COTTRELL SUBSCRIPTION AGENCIES, INC. 
Dept. 710. North Cohocton. New York 14868 


Creme Away Gorns 
FA FE 
eee one Calluses, Warts 


Novlonger pe annoyed or fect ii1-at-case be- | With New ‘Easy Off’ Softener 








Helps You Overcome 





cause of loose, wobbly false t i TEETH i 
an improved alkaline pow: lion Sufferers from laming corns, calluses, common warts 
V alké pow d or ; 3 
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| skin silky smooth and soft. So don’t suffer another 
minute, Get DERMA-SOFT today at all Druggists. 





MARITAL FIGHTING 
continued from page 85 


“where they’re at,’ and they can then 
go on to fight for better mutual under- 
standing. 

On the surface, this sounds absurdly 
easy, and for some lucky people it is. 
When two natural fighters are married 
to each other, one of them need only say, 
“Come on, now, what’s really eating 
you?” in order to get a fair, problem- 
solving fight going. Sometimes one part- 
ner may have to boost the leveling pro- 
cess by delivering a strong admonitory 
“Dutch uncle” talk, knowing that when 
a good talking-to is directed at an inti- 
mate, it becomes an act of love. But one 
way or another, true intimates have lit- 
tle trouble starting up a fighting exchange 
of views. 

For our many fight-resistant clients, 
we recommend that they start their 
leveling by warming up with deutero- 
fighting—that is, fights about fighting. 
Once students have had some practice, 
they don’t find this hard. One partner 
only has to say, “‘Hey, I’ve got a bone 
to pick with you!’ Then the couple can 
level aggressively with each other about 
such preliminary issues as whether the 


ABOUT “THE 
INTIMATE ENEMY”’ 


The accompa- 
nying article 
shows how inti- 
mates can de- 
velop better 
harmony be- 
tween each 
other by fight- 
ing out their 
differences with 
candor and fairness. These flexible 
rules for managing marital conflicts 
were developed by Dr. George R. 
Bach (above), director of the Insti- 
tute of Group Psychotherapy, on 
the basis of his work with 250 cou- 
ples. His co-author, Peter Wyden, 
is executive editor of the Journal. 


bone is worth picking; and when, where 
and how it should be picked. 

Too often these fights are short-cir- 
cuited like this: 

Her: Why don’t you ever tell me what 
you think about things? 

SHE: What’s the use? Who could ar- 
gue with you? 

Hk: What are you talking about? 

SHE: I mean nobody can win with you. 

He: You're just chicken! 

SHE: Yeah, and you're a Hitler! No- 
body could argue with him without get- 
ting his head blown off! 

Hk: Here we go again! ; 

This half-hearted husbandly fishing 
expedition was doomed from the start. 
A conflict-resistant spouse might be 
prompted to level with her husband if 
she is asked point-blank for her views 
about a particular problem, but not if 
he only wonders vaguely what she 
thinks ‘‘about things.” 

Everyone has a belt line—a point 
above which blows can be absorbed, 
thereby making them tolerable and fair; 
and below which blows are intolerable 
and therefore unfair. Some ‘‘chickens”’ 
keep their belt lines tucked around their 
ears and cry “foul” at every attempted 
blow. Chickens therefore must be per- 
suaded one way or another to lower their 
unrealistically high belt lines in order to 





make themselves accessible ti 
aggressive approaches by theiy 
But disparities in belt lines 
versal—just like disparities ip { 
to make sense while under the 
of liquor. These inequalities 
compensated for, and often 
easy because there are limits 
ance in every fight—point: 
which a partner feels he can ma 
cessions, at least not for the ti 
Intimates can live with a 
belt line only if it is openly an¢ 
displayed, like the honest we 
boxer before he steps into ther 
ever, the vagaries of mate) 
dictate that lightweight spous 
quently pitched against mid 
or heavyweight partners, sue 
husband versus an articulate 
a good thing, therefore, for 
mates to realize that they fig 
ter understanding, not for k 
Mutual goodwill is partie 
portant in the long-term fight 
ter understanding because the 
inflict major psychological ane 
economic damage is always in 
of intimates. Inevitably, the 
know so much about each oth 
nesses that they can pinpoint 
cisely where to hurt the part 
care to. We call such a weak 
Achilles heel. Just as the belt 
necessarily located around the 
an Achilles heel need not be p 
foot. The belt line protects th 
heel, and this is no mixed 
Weak spots and their protecti) 
may be located almost anywh¢ 
Many people are so conan 
their Achilles heels that they n 
orate efforts to camouflage the 
able spots, especially when | 
meet a potential new intimat 
may tell her lover that she is 
about her small breasts. Act) 
isn’t. In her inner dialogue she 
herself, ““How central is my p 
his heart? How far can I trust) 
Then she replies, ‘‘T’ll watel) 
does with my fake Achilles h 
handles it with tact and sup 
show him my true vulnerable 
Many untrained marital figh 
that only suckers ever give 
location of an Achilles heel. Th 
that a spouse will take advé 
such a weakness whenever pos 
In an intimate leveling rel 
however, the danger of atta 
Achilles heel is minimized. We ¢ 
mates to make their area of nol 
bility and super-vulnerability 
shouting ‘Foul!’ whenever é 
hits below the belt. This is t 
way to find out how far one ea 
other. One of the most love-ins 
periences is to watch a parti 
one’s sensitivities with care. If | 
be careful and strikes a belo¥ 
blow, this is not likely to do mo 
age. It may even be a good 
least the unfairly attacked pai 
now established a basis for a | 
deutero fight about the choice 
onry for future fights. 











Setting the belt lir 


Setting one’s belt line too lov 
chistic and invites needless inj 
ting it too high is self-pampé 
cowardly. Pulling one’s belt lin 
is common because _high-bel 
smug and justified when they 
about low blows; they may evel 
ficiently “provoked” to justify 
to vicious measures in “self 





ich high-belters are not being 
sated. They are themselves 
snever a fair blow lands “‘be- 
He? it is obviously impossible 
}a constructive fight. 

J openly displayed belt line is 
is most likely to be convinc- 
ates get to know each other 
ke belt line is almost sure to 
‘sooner or later and it will not 
4. When such fakery persists, 
lly to do much good to keep 
Foul!’—just as it doesn’t 
eet non-existent dangers by 
olf’ too often. Belt-line 
‘elped in their phoniness when 
ists he knows the location 
line instead of letting B tell 
People who level about their 
yn the other hand, can save 
a lot of trouble. If a wife 
instance, that her husband 
aving sex with her, she does 
so go through the pretense 
rgasm; chances are that his 
is not as vulnerable as 










































., it pays to fight fairly, and a 
3 an open encounter where 
ars’ “weights’’ and weapons 
d as much as possible. 
partner’s true belt line is 
leavyweight must generally 
de can shout “Ouch!” when 
opponent hits him where 
ak blow can hurt; but he 
by “Foul!” Where great dis- 
loxist, between partners, it 
> for them not to fight except 
elected good-willed friends or 
rapy group—at least not un- 
weight has been pressured 
lf-disarmament. 

7 heavyweight will allow him- 
ndicapped, but usually even 
learn to step into the ring 
ind figuratively tied behind 
to permit himself to be at- 
er conditions when his ag- 
ives are inhibited, perhaps 
making love or in front of im- 
pany. Above all, he will have 
avoid maneuvering his op- 
) a corner where the other 
e so desperate that he feels 
g for his integrity or even 






ghters— and elegance in fight- 
/ we teach—never drive an 
ainst the wall. It’s not only 
also dangerous, because it 
a needlessly vicious counter- 
2 cornered partner panics. 
‘recommend that a light- 
er be allowed to pick a fight 
ny time, but that a heavy- 
estricted to times when the 
partner is full of confidence. 


peeping process 


of ways to discourage in- 
most inexhaustible. Consider 
, the spouse-watchers. They 
'g, watching, watching their 
the time. They are like un- 
tive FBI agents gathering 
xrhaps to be unloaded at the 
it would be most embarrass- 
partners, perhaps just to be 
y for a future ‘‘trial.” 

full of silent questions: How 
e partner? How does he han- 
iren? How does he drive the 
he with the in-laws and the 
How does he behave during 
? This peeping process, if 
1 lead to titanic blow-ups or 
rsible loss of trust. 








It's not just the spunk of the little white 
jar from Elkhart, Indiana, that'll help 
it replace the mighty blue jar. 


It’s because Bactine® Medicated Skin Cream has something all its own. A special medication that 
can make a difference to a troubled skin. The trusted antiseptic action of Bactine, that works even 


after you wash it off. 


Bactine Skin Cream actually does wonders for skin problems. Use it on dry skin, oily skin, little dry- 


ing lines, chapped or sunburned skin, 


hand. Or face. 


The difference is in the medication. Bactine. No one else has it. 
Not even the mighty blue jar. 
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The people whom we call privacy-in- 
vaders run similar risks. They are anx- 
ious to share everything with their part- 
ners and expect them to reciprocate 
This only works if there is mutual agree- 
ment. Partners vary greatly in their 
need for privacy. 

Most spouse-watchers and privacy- 
invaders say, ‘‘Look, it bugs me when 
you do that! Please stop.” If that doesn’t 
work, the opponent-target can say, “I 
still don’t think you realize how much 
that bothers me! Why won’t you stop?” 


The same strategy also works against 
the more hostile and articulate types we 
call spouse-probers. Often these are peo- 
ple who happen to have read a few books 
about psychoanalysis and whose ama- 
teur expertise went to their heads. Here 
isa typical example of how they operate: 

HUSBAND: Your father must have 
been a real so-and-so! 

WIFE: Why? 

HUSBAND: Because you never trust me. 

And here is a female spouse-prober 
digging away at her husband’s integrity: 


blemish infections. So many of the problems you have on 


WIFE: I’m telling you, you're just kid- 
ding yourself. 

HUSBAND: That’s ridiculous! I know 
what I’m doing. 

WIFE: No, you don’t! You’re totally 
unaware. I know you inside out. 

Uninvited character analyses and in- 
terpretations of a spouse’s motives are 
among the most anger-provoking tac- 
tics that husbands and wives unleash 
upon one another, even when they 
accurate. An attitude of ‘“‘I 
know more (continued on page 184) 
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Manville ASBESTOS-LINED 
STEEL FIREMAN’S SAFE 





Made to with- 

stand any house- 

hold or building fire, this double- 

walled chest of steel teatures Johns-Manville 

asbestos lining, is about 14” long by 9” wide and just —S 

under 4” high. A heavy barrel lock with two keys protects ™= 

contents from theft. The lid has a full length piano hinge like industry 

seldom makes anymore. You get five valuable paper folios . . . for insurance, 

cash reserves, social security records . children’s health certificz ates... 

personal family records . . . priceless photographs . . . stocks and bonds. Baked enamel outer 

finish makes chest attractive and luggage-style handle makes it easy to carry this 814 lb. 

UNDERWRITERS’ Safe. $15.95, we pay postage, and worth much more. Double Capacity Box 
(same rectangular dimensions but twice as deep) weighs 12 pounds. $22.00 ppd. 


MEREDITH SEPARATOR CO., Dept. LH-10, 310 West Sth St., Kansas City, Mo. 64105 










CHEF 4 
RETURN ME TO \ 
WM. 82OWNE 
1218 BROAD ST. 
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A secre To Introduce You to America’s Favorite 

Se Hobby and World’s Largest Stamp Firm: 

a Nature on the rampage — ruins of ancient empires 
Lifelong iD tag for pets — stone-age man — bizarre creatures . 


astounding wonders of the world you live in! Dis- 

















Don't worry about your dog or cat getting lost. This 
special lifetime identification tag displays all the 
necessary information for his safe return—pet’s name, 
your name, address and phone number, all engraved 
free. Hook for easy attachment to collar. Specify dog 
or cat. 
Stainless steel 
Gold plated 


$1.00 Ppd. 
$1.50 Ppd 


HOLIDAY GIFTS 


Dept. 1710A, 7047 Pecos St., Denver, Colo. 80221 





i Roto- 
* Recipe 
File 


holds up to 
500 recipes! 


Compact rotating file holds recipes in see-thru pic- 
ture window pockets, safe from flour and batter. 
Included are 20 dividers printed with 32 titles from 
Appetizers to Vegetables, index cards, pockets for 
ecipes 3% x 5”. Each refill binder holds an- 
32 favorite recipes. For phone numbers, house- 
hold notes 0. 7 tall. 













6334 Roto-Recipe File 
6335 Refill Binder 


Ase ..$6.00 ppd 
Slaisleteratate $1.00 ppd 


Write for FREE catalog of unusual items. 


Ur ZIP CO¢ Ss required, 
V poi cor 0 
~ EVA TON, ILL.60204 











cover rare art treasures, miracles of science, in- 
credible objects and events. Prehistoric monsters 
to space-age triumphs — dramatically pictured on 
43 genuine postage stamps from all over the 
world. This fantastic collection (catalog price over 
$1.00) — for only 10¢! Plus attractive stamp selec- 
tions to examine free. Buy any or none — cancel 
service anytime. EXTRA: Special Bargain Lists. 


RUSH name, address, zip and 10¢ — TODAY 
H. E. HARRIS, Dept. W-73, Boston, Mass. 02117 


NaC 
Way 


BLACK & WHITE 


PRISER 


Send B&W neg. (50¢ with 
PCM) eg 
expires Nov. 20th. 


HOLIDAY WISHES COME TO LIFE WITH 


Personal Photo Christmas Cards 


Quality Black & White New Trim Color 


D5 5100] 2a 


Add 45¢ pstg. & handl'g complete with envelopes 
complete with envelopes Only 25 to a customer at this 
Only 25 to a customer at this } price. Additional cards 16¢ 
price. Additional cards 6¢ | each. Made from your favor- 
each. Send negative. Add 50¢ | ite square color negative. 
if photo is sent. Beautiful De- } From slide add 50¢. From 
Luxe Heavyweight Jumbo | color photo add $1.25. Sam- 

cards ee a Se ple rad 25¢ Size 3¥2X5 


Satisfactio or money back. No C.( Send che ash. M.0 


PHILIPS FOTO mT DEPT. LH8 ELMSFORD. N.Y. 10523 








SPICE CHART SAMPLER 





Send 25¢ For Annual Sul crip t Ne 
the stitchery Dept 
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ndicates which spice to us 


ink, yellow and lilac; instructions 


Ch 2ly spice chart is not only decorative, it also 


> with beef, pork, tambe fowl 
sy-to seein in cross Stitchiand simple om 


broidery stitches, includes design on oyster linen; em- 
broidery floss in lovely shades of blue, green, red, brown, 


Available with or 
hout fruitwood finish frame. 1034 x 2374. With 
1¢ $5.95. Without frame $2.50. Add 35¢ postage 


xt 3 Issues of Our Art Needlecraft Catalog. 
HJ 510, Wellesley, Mass. 02181 








Trivet towel holder 

The wrought-iron trivet towel 
holder will ward off evil spirits as 
well as hold your regular or jumbo 
size paper towel rolls. This is what 
the famed Pennsylvania- Dutch 
hex design is said to do—and at 
least it will help make your kitchen 
chores more fun. Towel holder is 
also available in a rooster motif. 
$3.95 ppd. The Ferry House, Dept. 
LH-10, Dobbs Ferry, N.Y. 10522. 


Chinese cooker 

This Chinese cooking pan, a wok, 
is a useful utensil for all types of 
cooking. With the wok, you can 
quickly fry and sauté vegetables, 
meat, chicken and fish, using a 
minimum amount of oil or water. 
The 12-in. heavy steel pan stands 
4’ in. high. $1.98 ppd. Recipes 
included. The Country Gourmet, 
Dept. LH-10, 545 South Fourth 
Ave., Mt. Vernon, N.Y. 10550. 


Christmas catalog 

Now is the time to think about your 
holiday gift lists. To help you, here 
is a free catalog that includes 
2,000 great gift ideas under $3, 
such as toys, tree ornaments, 
housewares, holiday table dec- 
orations, personalized gifts for 
the family. Prompt delivery. For 
free 196-page catalog, write to 
Miles Kimball, Dept. LH-10, 221 
Bond St., Oshkosh, Wis. 54901. 


Bronzed baby shoes 

Have your baby’s shoes plated in 
solid metal for only $3.99 a pair. 
Also available are all-metal por- 
trait stands, bookends and TV 
lamps. They are ideal gifts for 
relatives, especially for grand- 
parents. Send your name and ad- 
dress for full details, free money- 
saving certificate and mafling 
sack to American Bronzing Co., 
Box 6533-LJ, Bexley, Ohio 43209. 


Apache boot 

In the latest Indian fashion, 
Apache-style boots for ladies. In 
genuine deerskin with comfort- 
able and sturdy molded rawhide 
sole and heel lift, the shoe sports 
a nickel-silver button. In loden 
green, natural, rust or black. 
Sizes 4-10 and 4% sizes in medium 
and narrow. $12.45 ppd. Old 
Pueblo Traders, 600-LHA-So. 
CountryClub, Tucson,Ariz.85716. 
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Ice ‘‘golf balls’’ 

Here is an amusing new shape for 
ice “‘cubes’’—round! The two-part 
tray makes six ice ‘‘balls’’ in the 
dimpled shape of golf balls. They 
are fun to use in highballs, soft 
drinks, etc. The molds can also be 
used to make ice ‘‘mounds’’ for 
salads, frozen desserts. 2 sets, 
$3; 4 sets, $5 ppd. Merit House, 
Dept. LH-10, 40-10 150th St., 
Flushing, N.Y. 11354. 


Slogan shirts 

Any slogan or name of a club, 
candidate, hobby, etc., can be 
printed on cotton sweatshirts or 
T-shirts (up to 30 letters). Shirts 
are machine washable, the paint 
will not run or fade. Colors are 
red, royal blue, powder blue. 
Sizes S, M, L, XL. Sweatshirt, 
$5.45; T-shirt, $3.20 ppd. Holiday 
Gifts, Dept. J2, 7047 Pecos St., 
Denver, Colo. 80221. 


Furniture cover 

Chair and sofa furniture throws of 
Early American label print are a 
decorative change as well as a 
protective cover for your furni- 
ture. With non-slip foam backing, 
cotton throws are washable. In 
brown/green or red/blue. Sizes: 
60x72 in., $6.98; 72x90, $8.98; 
72x108, $10.98. Add 35c shipping 
and handling. Gracious Living, 
Dept. 233, Berkeley, R.I. 02864. 


Slipping eyeglass stopper 

Keep your reading glasses snug 
fitting and eliminate annoying 
slipping-sliding with Ear-loks. The 
soft elastic tabs stretch over ear 
pieces of all plastic frames. Ear- 
loks are comfortable, out of sight 
behind the ears—glasses fit just 
as they were fitted to you. One 
pair, 59c; 2 pairs, $1 ppd. Dorsay 
Products, Dept. LH-10, 200 West 
57 St., New York, N.Y. 10019. 


‘Lucky leprechaun 


Just a little bit of luck—a hand- 
made sterling-silver lucky ‘‘leader 
of the little people.”’ It is said you 
will be lucky if you rub its fore- 
head and hands each day. The 
leprechaun is 1 inch long, a per- 
fect charm size for a bracelet or 
keychain. Sterling silver, $2.50; 
14-K gold, $10 ppd. J.W. Holst, 
Dept. LJ-10, 1005 East Bay Street, 
East Tawas, Mich. 48730. 


Gold bookmark 

A beautifully engraved page 
marker to clip to the appropriate 
page when your reading is inter- 
rupted. Specify any 2- or 3-letter 
monogram. Marker is 2 in. high. 
An ideal and appreciated gift for 
all book lovers. Or use markers 
as party favors for special affairs. 
$1.50 each ppd. Elgin Engraving 
Company, Dept. LH-10,614 South 
St., Dundee, III. 60118. 
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raise’SO to°5,000 or more 
—easily, enjoyably— 
with Mirs. Leland’s Candies! 


Mm-m-m, good! Plump pecans and 
cashews combined with butter-rich car- 
amel, drenched with rich milk chocolate. 


Handsome 
_ gift box 
you sell 
mh 


: Lovely ‘ 
gift canister 


you sell 
Bary a 


If you act now and are sincerely interested Bes 
in raising *S() to°SQQQormorefor ~«  - 


your group. ..« I'll send you all of my famous Chocolate Pollywogs you'll @. =~ a} 


need to reach your goal, without one penny of investment by you or your eee 


$2,000.00 FOR What a delightfully easy way to raise funds for your church, 
BAND UNIFORMS! school, charitable group or any organization! Just decide how 
“We've already) much money you want to raise—and with which of our $1.00 gift packages of 


d $500.00 f 5 Lat: 
Seay Pe eienseh Chocolate Pollywogs. Then fill in and mail the Order Blank below. 


forms with your : } ara Ra : , : rae 
Chocolate Grote Send no money. Send ov/y the Order Blank. We'll send you all of our Pollywogs 


the head of a civic} you'll need to reach your goal, whether you want $50.00 or $500.00 or $5000.00 


group in Lawndale.) or more. We'll give you up to 60 days to pay. And we'll pay shipping charges! 
California. ‘Now f : ; ‘ 


pe we see how} What are Pollywogs? Pure eating pleasure that will help you fill your group’s 
aR PAINE RIEL treasury fast! Yes, Pollywogs are one of the most popular chocolates in America. 
MONTANA 4-H’ers Crisp pecans and cashews are combined with butter-rich caramel then covered 

with a thick, thick coating of rich milk chocolate. Mmm-m-marvelous! At only 


RAISE $1,000.00! 
/n a sparsely popu-| $1.00 for gift box or tin, your friends and neighbors will buy Pollywogs fast! 


lated area of Mon- 
tana a 4-H group} Order now; send no money. Just mail the Order Blank below! Chocolate Polly- 
ick] 5 

Ta a wogs are sent to you in “units” of 144 canisters or boxes per unit. Since each 
chocolates to raise| Container retails for $1.00, the unit brings in £144.00. Send us the first $94.00 you 
$7,000.00 in cash.| take in and keep the remaining $50.00 for your group. On two units you keep 
SELLS OUT IN1 DAY!) ¢100.00... on three units, $150.00... and so on. Regardless of the size of your 
“We've sold a /ot of ie eelcena ee re y Fieve ORO CUIDES are 
candy,” wrote the| | We. order, send no money now, pay nothing when your chocolates are 
leader of a Houston delivered. Decide now how much money you want to raise and 
scouting group. which container of our Chocolate Pollywogs you want to 
sell. Then fill in and mail the Order Blank today! 


“Buti ve never seen 
bfome of img Comfecrions 


a candy sell so fast. 
330 South Wells Street * Dept. 3655 * Chicago, Illinois 60606 


See What Others 


Have Done! ye — 









MRS. elands 
Kitchens 


We so/d out our 
entire order the same 


day we received it!” 


Te) R D E =] = LA NY] K Check off the proper square,.telling how much money you want to raise, 

Eire] af? cae of Pollywogs you ba to sea el fill out be of this 

’ Order Blank and be sure it is signed by a qualified group member autho- 

a TE MLS rized to order. We’ll send you the chocolates you need to reach your goal. 
ORDER NOW! PLEASE 


nt or the 


















Adult Leader of your group (Scout 





(If you are undér 18, y 








PRINT Master, Teacher, Pastor, Band Director, etc.) must fill in and sign below 

care rh ae ecuay chiacine CLEARLY as the qualified person authorized to order for your group.) 
FIRST... Check the package of Pollywogs | Mf Name of Organization 
you want to sell, SOO money 

é \ ' e Raise 
L] $1.00 TIN 3} $1.00 BOX (Please show FULL NAME of school, church, club or other sponsoring organ 
SECOND... Check the amount of money you ization. For example: ‘Borden High School F.B.L.A.”", not just ‘“F.B.L.A."’) 
want to raise. Address of 


Organization = ee Zip Code 
(Please give street address as we cannot ship merchandise to Post Office Box.) 


We'd like $ 
to make 50 
Please send 1 Unit (144 $1 packages) 




































of Pollywogs. We'll take in $144, send] | City—_________________County et 
you first $94, keep $50 for ourselves.| Mf Name of Person 
i Authorized 
We'd like $ 
to make 1 00 To Order. 
Address of 
Please send 2 Units (288 $1 packages) Authorized Person Zip Code : 





of Pollywogs. We'll take in $288, send 
youfirst $188, keep $100 for ourselves. 


We'd like $ 
to make 500 
Please send 10 Units (1,440 $1 pack- 


ages) of Pollywogs. We'll take in 
$1,440, send you first $940, keep $500. 


We'd like $ o 
to make 1 000 
Please send 20 Units (2,880 $1 pack- 


ages) of Pollywogs. We'll take in 
$2,880, send you $1,880, keep $1,000. 






(Please give street address as we cannot ship merchandise to Post Office Box.) 





City St ee oe Be County. State 


@ Check off where order is to be shipped. CHECK GNE ONLY. 
| Ship to organization address. C Ship to authorized person's address. 


Signature of J 
Authorized person Title =a 
(Please WRITE your name here. DO NOT PRINT.) 


MRS. LELAND’S KITCHENS ¢ 330 S. Wells St. * Dept. 3655 * Chicago, III. 60606 














Every 
proportion 
detail and 

a cor feature 
o please you—from 
on oe 
Bond’s 

America’s 
scat largest 
clothier 


di 
wo) 
hg 
SSL 


eaters, shoes, pajamas, robes, outerwear. 
All made to Bond’s exacting specifications. 
Suits, sport coats, slacks, shirts from Bond’s 
"own factories. Every item cut longer and 
fuller through every important area. More 
men wear Bond’s clothes than any other 
clothes in America. At BOND‘S we know 
you better than you know yourself. 


BOND'S SEND FOR FREE CATALOG. 


ASBLLAM SATISFACTION GUARANTEED. 
MEN'S SHOP bept.354, 35th St. & 5th Ave., N.Y.10001 | 


Address = see = 4 
City, State = - 


I'd like to open a Bond's Charge Account 


EE 





QUICK.. What's the Date? The Answer? 


Buy a Handy Watchband Calendar and you'll 
know the date anytime, anywhere. Fits all 
men’s watches. Champagne color matches all 
watchbands. FINE FOR GIFTS. 12 Metal Calen- 
dars in Gift Box. CAN START ANY MONTH. The 
Price, Just $1.50/Set, plus 25¢ Postage & 
Hdlg. Doz. Sets—$16.50. HANDY CALENDAR 
CO., Handy Bidg., Dept. LHJ-1, Scott City, 
Kansas 67871. BUSINESS MEN: We Imprint. 





PURE WHITE BRILLIANCE 
at $22 Per Carat 


Luxurious simulated Diamonds; man- 
made incredibly like the real thing in 
beauty, whiteness and hardness. UN- 
CONDITIONALLY GUARANTEED 
FOR LIFE not to scratch, break, chip, 
dim or discolor or will be replaced at 
NO COST. Cut and polished on dia- 
mond wheels by experts to full 58 fac- 
ets for maximum brilliance. Cost just 


a $22 per carat Y PAYMENTS. 


Sold on 10 days MONEY BACK 
GUARANTEE. FREE CATALOG 
of styles set in 14K white or yellow 





gold, for men and women, write: 


Dept. L-10, Bex 465, Radio City Sta. 
VEGA CO. New re N.Y. fautae un 
THE BEST WAY TO 


AUT 
Pa | 


is the Mahler Way! 





Thousands of women like yourself, after reading 
and following our instructions carefully, have 
learned to remove unwanted hair permanently the 
Mahler way. Re-discover the thrill of an excitingly 
beautiful complexion — don’t delay another day! 


Send 10c for 16-page illustrated booklet “‘New 


Radiant Beauty” - learn the secret for yourself. 


ea Dept. 328P Providence 15, R. I. 
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(only 10¢ a month) 
will make you a member of 
“Ladies Pins & Needles Sewing Club” 


...and bring you ‘‘Stitch ’n Sew’”’ 
magazine every month for ten months! 


‘STITCH ’n SEW) a brand new magazine, is 
completely illustrated with easy-to-make 
directions for lovely needlework, crochet- 
ing, knitting, creweling, weaving, dressmak- 
ing, embroidery, tatting, scores of patterns 
for tots, teens and adults, plus crafts, hob- 
bies and arts for the homemaker. You will be 
positively thrilled and entertained with every 
issue of this large 81/2” x 11” magazine. 
The new Ladies Pins & Needles Sewing Club 
— a monthly feature is a joy and a delight. 
Hundreds of friendly neighbors exchange 
helpful hints, news and suggestions for 
handling homemakers’ problems. 

This SPECIAL OFFER may not be repeated, 
SO ACT NOW! ! SEND YOUR $1.00 today by 
check or money order, for club membership, 
subscription to STITCH ’n SEW plus 2 free 
patterns. 


FREE, it you ACT AT ONCE, 


you get these 2 sets of patterns: 
Ladies Pins & Needles Quilts and 
Ladies Pins & Needles Doilies ! 













é a 
| “STITCH 'n SEW" \ 
1 P.O. Box 412BA Danvers, Mass. 01923 1 
! Enclosed $1.00........ ($1.25 for Canada) Check or ! 
eae i 
1 Money Order........ for my membership in your new 4 
' Ladies Pins & Needles Sewing Club, plus Stitch 14 
! 'n Sew Magazine monthly, and 2 Free patterns. i 
1 
: INA Oi ctcctcavesencchvsvactonustracseasteee meneere succes tras aeeresoms 
M BAGGV ESS) © co peactestesessccncsosckveatnugenscttcetenstatebict sonccestraeess 1 
1 1 
1 PZiDEs 1 
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YOUR BUSINESS CARD 
On TIE-BAR or CUFF LINKS 


LARGE ENOUGH SO YOU CAN READ IT! 


Sharp, clean repro- 
Phone. 871-8600 duction of your 
business card or sig- 
} mature in anodized 
| 


MARTIN DISTRIBUTING | aluminum. Onecolor 


We Service What We Sell nlveabizcksomval, 
minum. Individually 


gift boxed Ideal 
5500 EUCLID AVENUE gift for customers, 
CLEVELAND, OHIO 44105 friends, suppliers 


and employees. 
TIE-BAR $3.00 ea. CUFF-LINKS $4.50 pr. 
Don't wait for Xmas, order one for a friend now! 
Send one card for tie-clip, 2 for cuff-links, 
3 for tie and pair of cuff-links. 


B.L.CARDS ¢ Dept. LHJ-10 
7065 Seven Hills Drive, Seven Hills, Ohio 44131 


A. BERNARD 


Ee 


FIRST WORD 
IN DINING 


For the most up-to-date and com- 
plete listing of the very finest 
restaurants across the continent, 
consult Holiday’s new 1968 Guide 
To Fine Dining in the U.S., Canada 
and Mexico. Send 75¢ for each 
copy to 


Holiday Restaurant Guide 
641 Lexington Avenue 
New York, N.Y. 10022 
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Our new equipment gives you izingly beautiful 
TWENTY 214x3'¥ Wailet Photos in vivid COLOR... 
from your Polaroid color print, color photo, negative 
or slide. A swell gift, or exchange with friends, class- 


mates or relatives. ONLY $2. ($6. Value) 
White Wallet Photos, Only $1. Send nega 
Your original returned unharmed. FULLY GUAR 
Add 35¢ per order for postage & handling 


180 


WALLET PHOTOS 
$2.00 on 36 sack & waite $1.00 


or 36 Black & 



















Musical birthday cake 

For a very special birthday—a 
musical ‘‘cake.’’ Sweet little boy 
and girl angels go around on a 
frosted cake with ‘‘lighted”’ can- 
dles to make birthday celebra- 
tions more festive. Concealed 
music box plays ‘‘Happy Birth- 
day’’ song. ‘‘Cake’”’ is white with 
gold accents; stands 5 in. high. 
$5.98 ppd. Downs & Co., Dept. 
LH-10, Evanston, III. 60204. 


Eye Glass-Eze 

Glass-Eze tabs prevent annoying 
irritation and unsightly pressure 
marks from eyeglasses—also 
stops slipping. Self-adhesive tabs 
are not only useful for glasses but 
also ease pressurecf earrings and 
hearing aids. Supply of 24 nose 
cushions and 12 ear tabs comes 
in plastic case. $1 ppd. Select Val- 
ues, Dept. LH-13, 31-01 Steinway 
St., Long Island City, N.Y. 11103. 


Christmas photo-letters 
Holiday greetings are reproduced 
from your handwritten or typed 
personal message and includes 
pictures of your home, family, 
etc. Choice of 35 colorful cards, 
French-fold or letterhead designs. 
100 letters, matching envelopes, 
$14; if photos used, $17.50 ppd. 
Send 10c for kit, sample. Christ- 
mas Letters, 2927-E Pearl St., 
Boulder, Colo. 80302. 


Silver ‘‘pearls”’ 

New, shiny sterling silver ‘‘pearls”’ 
are a unique accent for a dress or 
suit. Beads are hand made by 
Spanish craftsmen and strung on 
a silver chain. Necklace will be a 
lovely addition toyour own jewelry 
collection—or a fine gift. 15-inch 
single strand of 50 silver pearls, 
$7.95. Double strand, $9.95 ppd. 
Madison House, 700 Greenland 
Building, Miami, Fla. 33147. 


Fur restyling 

Have your old-fashioned, fading 
fur coat transformed by expert 
furriers into a fashionable jacket, 
stole, or cape. $27.95, choose 
from 45 styles. Restyling includes 
newlining, interlining, monogram, 
cleaning and glazing. Furs are in- 
sured while in Morton’s posses- 
sion. For free style book, send 
name, address to Morton’s, Dept. 
J-200, Washington, D.C. 20004. 


Crewel kits 

For a home hobby, you can make 
delightful yarn paintings with 
crewel yarns that create a dimen- 
sional effect. Kit contains design 
on gold linen and crewel yarns in 
true-to-nature colors, a 7x14 in. 
bamboo-type frame, easy-to- 
follow instructions. Choice of kits: 
Pussy Willows or Cat Tails, $4.30 
each ppd. The Stitchery, Dept. 
LHJ-10, Wellesley, Mass. 02181. 











pillow 

estful sleep, use this 
ted pillow-wedge sleep 
; in vari-colored floral 
d can be used when 
atching TV Deluxe su- 
jacron filled pillow with 
le, $12.95; standard, 
ster-filled pillow, with 
,$9.95 ppd.ToniStern, 
54 W. South Orange 
) Orange, N.J. 07079. 











ed pencils 
any name printed in 
schoolchildren. Set of 
6 or more sets are 
or more sets, 55c a 
2 sets, 60c per set. 
. 2 lead. Larger quan- 
0 available, 250 for 
ate name, address 
Print names, please. 
s to Atlas Pencil, Dept. 
andale 3, Fla. 33039. 














g glasses 
magnifying glasses in 
Ben Franklin’’ design 
print ‘‘up close’’ for 
g. Just “look over’ 
iewing. Choose frame 
kK with silvery threads; 
goiden threads; black 
drtoise. Specify men’s 
. With case, $5.95 ppd. 
, Dept. 845, 84 Fifth 








Live seahorses 

A new pet for the whole family: a 
seahorse. Putitin a fish bowl and 
watch it frolic. Baby seahorse 
even takes a ride on father’s 
back. One seahorse, 90c; mated 
pair, $1.80. A special offer: papa, 
mama, 2 babies, $1.90 ppd. Free 
food and instructions included. 
Live delivery guaranteed. Florida 
Seahorse Co., Dept. LH-10, Box 
300, Miami Beach, Fla. 33139. 


POSITIVE PROOF — FOUND 100% EFFECTIVE IN ENDING THE OVERWEIGHT PROBLEM FOREVER! 








“| LOST 25 POUNDS OF EXCESS WEIGHT IN THE FIRST 2 WEEKS, 
| LOST A TOTAL OF 46 POUNDS BY THE END OF THE FIRST MONTH 
AND | WENT ON TO LOSE A TOTAL OF 93 POUNDS 

BY THE END OF THE SECOND MONTH!!” 
TOTAL WEIGHT LOST — 93 POUNDS IN ONLY 60 DAYS! 


“Yes! I Lost 93 Ibs. of ugly fat 
....1n only 2 short months !!” 


THIS IS MY REMARKABLE STORY OF “HOW I LOST 93 POUNDS OF DANGEROUS FAT IN 2 
SHORT MONTHS". SO QUICKLY AND EASILY WITHOUT STARVATION DIETING, CALORIE COUNT- 
ING OR DOCTOR'S PRESCRIPTION, THAT I NEEDED THE REASSURANCE OF MY FAMILY DOCTOR 
TO MAKE SURE | WAS STILL IN NORMAL HEALTH. AND NOW FOR THE FIRST TIME IT IS POS- 
SIBLE FOR ANYONE. .. MAN OR WOMAN IN NORMAL HEALTH TO LOSE 20-45-93 POUNDS — 
EVEN MORE OF UNWANTED EXCESS WEIGHT IN 2 SHORT MONTHS BY FOLLOWING MY OWN 


SIMPLE METHOD. 


NOW you can stop starving yourself of those delicious meals. You can actually 
eat most all those foods that up to now you wouldn’t dare touch. SO COMPLETELY 
SAFE — YOU DON’T NEED A DOCTOR'S PRESCRIPTION. 


My amazing plan is actually recommended by a 


most medical journal, The Lancet, as the best possible way to lose any amount of weight 
safely—and best of all to keep the weight you lose off permanently. Yes friends. when 
those pants to your favorite suit won’t zip anymore. . 
1 5 When the fat is hanging over your belt or you 
. . that is certainly the time for action. 

Aside from the fact that your appearance is ruined and you look years older... 
YOU ARE MOST IMPORTANT, JEOPARDIZING YOUR ENTIRE HEALTH. 


button on those recently bought shirts . . 
notice that extra chin . 


YOU ARE SUBJECTING YOURSELF 


SHORTNESS OF BREATH, INADEQUATE ENDURANCE, AND LOTS MORE. 
DRAMATIC WEIGHT LOSS OF 20—50—90 POUNDS OR MORE MAY NOW BE 


ACCOMPLISHED IN JUST 


Let’s face the facts. I know as well as any- 
one how hard it was for me to lose even 
a few pounds before I came upon this won- 
derful new technique. How I starved and 
deprived myself of the joys of eating deli- 
cious tasting foods that I loved so much .. . 
And how sometimes I would watch others 
gorging themselves while wondering to my- 
self: “Was it all worth it?” ... and even 
so if I did lose a few pounds, the weight 
kept coming back faster than I lost it... 
plus more. Now this depressing story is 
in the past . . . Since I came upon this Sen- 
sational Discovery. 


Yes! Now with the use of this Amazing 
Method I could lose as much as or as little 
weight as I desired and so can you... by 
following my simple directions. 


I call my Method DALIDEX. Yes, the 


DALIDEX Method was certainly my means 
of ending the “FAT PROBLEM” and the 





TO MY CUSTOMERS: 


1. You MUST see pounds and inches 
start disappearing almost imme- 
diately. 

4| 2. You MUST see faster results than 


you have ever witnessed before. : 
3. You MUST feel and look better. 


4. You MUST lose the amount of 
weight you desire — or return the 
unused portion for a complete re- 
fund. 

Dalidex Inc. E 








XS UBUD UB UE UU NUT aUB 





MOTO. 


clinical study reported by England’s fore- 
and 
. When that shirt collar won’t 


TO HEART DISEASE, STROKE, 


60 DAYS OR LESS 


answer for Tens of Thousands of men and 
women throughout the country . . . and it 
can be yours too. 


NEVER BE HUNGRY OR FAT AGAIN!!! 
Here’s how simple it is to use the DALI- 
DEX Method. Take 3 DALIDEX Tablets a 
day, one before breakfast, 1 before lunch, 
and 1 before dinner . . . following the en- 
closed method. And that’s all. DALIDEX 
will do the rest. My formula was so FAST 
ACTING that when I looked in the mirror 
I had to look a second time . . . Was It 
Really Me? As though a miracle took place 
I had trimmed down to almost half the size 
I was. I felt and looked like a different 
person and my body was still in perfect 
proportion. 

The DALIDEX Formula is made under 
strict control by a leading manufacturer 
and in the opinion of medical authorities 


PLEASE FILL IN ENCLOSED 





fortable 


Unattrac- 





SHIPPED IN PLAIN WRAPPER!! 


Now, 
this is 
what | 
look like ( 
after J 
losing 
93 Ibs. if 


{ 
A 


ONY, 


thanks to U\\ 
the \ 
Dalidex 
Method. 

(And I’m 

still 

losing 
weight.) 


is probably the BEST POSSIBLE SYSTEM 
FOR REDUCING AVAILABLE TO THE 
GENERAL PUBLIC TODAY. 


DALIDEX is completely SAFE, FAST 
ACTING, AND EFFECTIVE TO LOSE 
THOSE POUNDS AND INCHES. 

THIS SAME FORMULA IS FOUND IN 
SOME OF THE FOREMOST MEDICAL 
JOURNALS AND CLINICAL EVALUA- 
TIONS IN THE WORLD. AND NOW 
ALL THIS SCIENTIFIC KNOWLEDGE 
IS AVAILABLE TO YOU!!! 


| GUARANTEE RESULTS IN SEVEN DAYS 
OR MONEY BACK!!! 


Remember, with the DALIDEX Method 
you get results and fast. So take advantage 
of my FREE TRIAL OFFER TODAY. Re- 
member, results guaranteed or money back. 
The positive proof of what DALIDEX can 
do is to try it yourself at my expense. 











RS 10 HOW QUICKLY DALIDEX INC., Dept. 493 | 
AS TO HOW QUICKLY ” Pp : ; l 
YOU DESIRE P. O. Box 42, Parkville Station, Bklyn., N. Y. 11204 
T0 LOSE WEIGHT. Enclosed is my payment in FULL for your wonderful | 
I would like to lose “DALIDEX"’ Formula. | understand that if | do not Lose 
___pounds in 15 days. pounds and inches after following your ‘‘DALIDEX"’ Method | 
Iiwouldtliketoclose ...lam entitled to a refund of the complete purchase price. 
Sane ¥ Enclosed is: () Cash () Check () Money Order 
Se i pO sdays, [1] 30 Day Supply of “DALIDEX” only $5.98 | 
wou in Conese (1) 60 Day Supply of “DALIDEX” only $10.00 (Save $2.00) | 
Sse 1 like an eee [) 90 Day Supply of ‘‘DALIDEX” only $15.00 (Save $3.00) | 
ma 7 120D a“ ” 
___pounds in 60 days. O 0 Day Supply of ‘‘DALIDEX”’ only $20.00 (Save $4.00) | 
5 i Name- 2k. be. 234 || 
I would like to lose 
___pounds in 90 days. Address _ oe ets = | 
I would like to lose City State Zip Code 
ie eee 10 days Lo SORRY ...WEDO NOT SHIPC.0.D.ORDERS _____ 





























STRIP SWEET CORN 
IN ONE STRO KE! | 





\ sare f cam 
cy Jf 
Ga |e 
~ } Jaen 
cet pd t i = 
: TE only 
Aukemes 367 
‘ te} C 
Ht tte $700 
tw 4 
Ww 
Strip ker! 3 from sweet corr without mashing 
crushing or! ingiing. NCW erve delicious 2S 
cut corn e put up for canning. Den- 
ture el Wn on Wain enjoy this ‘table 
tre Flexib irclet automatically sizes cutter 
to any ear ijusts for taper. Chromeplated 
Add 25¢ post.) 


steel. Only 4 


GREENLAND STUDIOS 
520 Greenland Bldg., Miami, Fla. 33147 
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SAFELY "REMOVES - 
UNWANTED HAIR FOREVER 


PERMA TWEEZ—revolutionary ‘one-step’ home electroly- 
sis device safely and permanently removes all unwanted 
hair from face, arms, legs and body. This is the only 
instrument with special U.S. patented safety feature 
that destroys the hair root without puncturing skin. 
Automatic ‘tweezer-like’ action gives safe and penn anen 
results. Professionally endorsed. Send ic or M.O 


14 DAY MONEY BACK GUARANTEE $14: 95 


GENERAL MEDICAL COMPANY, Department LJ-5 
5701 West Adams Boulevard, Les Angeles, California 90016 


Address 


| | 
| | 
20 ee | 
| | 
| | 


City/State SS ee Z.19 








SEND FOR FREE ILLUSTRATED BOOK 


... on home study 
course for upholstering 

sofas, chairs, foot- 
stools, built-ins. New methods, all 
styles including fabulous new Nauga- 
hydes (above). Free special uphol- 
sterer’s tools. Fine spare time income, 
high-paying job opportunities all over. 
Earn while you learn in spare time. 






Fascinating. Write for free book, free 
sample lesson, APPROVED FOR VETERANS. 


Modern Upholstery Institute 
Box 899-BBG Orange, Calif. 92669 








Handcrafted Only in Hawaii 


Over 200i laginative woc 
en CI tmas tree decor 
fons=r ostly raditional 
style—some Hawaiian 
Original designs Oo clever 
and detailed they are gu 
anteed to delight « 
of rare things 
Prices: 1.25—9.75 
Mailbox: 3x3x11/2, 6.00 
Catalog 1.00 


EMGEE CORP. J10 
_ 3210 Koapaka Street ame 
Honolulu, Hawaii 96819 -= il 
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Y FREE BR ICHURI 


THE STRONGITE CO Bape. A. 7 
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Silver plus polish 


Silver Plus not only polishes your 
silver but also deposits a new sil- 
ver covering on the small areas 
where the original plating has 
worn down to the copper, brass or 
bronze underneath—all in one 
step. Silver Plus gives new life to 
silver-plated pieces—and it’s easy 
to apply. 4 oz. bottle, $2 ppd. 
Alexander, Dept. LH-10, 125 Mar- 
bledale, Tuckahoe, N.Y. 10706. 


Christmas photo-greeting 


A family photo makes a truly per- 
sonal holiday card. 20 black and 
white cards from your negative, 
$1, or 20 in color for $3 (add 35c 
shipping). Envelopes included. 
For free sample, send color nega- 
tive or slide for a color card, or 
black and white negative for black 
and white card. Add 10c shipping. 
Yulecards, Dept. LH-10, Box 310, 
Quincy, Mass. 02169. 





Heated bird bath 


Your fine feathered friends will 
appreciate this electrically heated 
birdbath. Water will not freeze— 
heating element does not touch 
water. Thermostat turns heat on 
at about 36°, off at about 58°. 
Birdbath has wrought-iron base, 
green-tinted aluminum bowl. 
$26.95, ppd. Country Club Prod- 
ucts, Dept. LH-10, 310 West 9th 
St., Kansas City, Mo. 64105. 


Liberty silver dollars 


Coins are available from the last 
Liberty silverdollars—collectthem 
as an investment that has in- 
creased in value over the years, 
or as a memento from times gone 
by. In good circulated condition, 
$4.49 each; 10 mixed dates, 
$42.50; roll (20) mixed dates, 
$79.95. Add 50c postage, insur- 
ance. Matt Numiss, Dept. LH-10, 
Box 321, Great Neck, N.Y. 11022. 


Par-Tee table 


Par-Tee tables are useful in many 
rooms—forend and corner tables, 
for extra occasional party tables. 
Just cover Par-Tee table with a 
decorative cloth—or match to dra- 
peries. Holds over 100 Ibs. of 
weight; folds flat for storage. 18 
in. in diameter; 27 in. high. $6.95; 
2 for $11.45 ppd. Cardboard Cup- 
board, Dept. LHJ, 135 East 44th 
St., New York, N.Y. 10017. 





Silver finger saver 


This handmade silver thimble is a 
beautiful way to protect your fin- 
gers from the needle when you do 
hand sewing, hemming, petit 
point, etc. Each is unique: no two 
designsofthelovely hand-wrought 
thimbles are exactly alike. Silver 
thimbles make practical, pretty 
presents. $3.50 ppd. Edith Chap- 
man, Dept. 30, Rt. 303, Rockland 
County, Blauvelt, N.Y. 10913. 






























Side-wrap dress 


Double-breasted coat dres 
fashionable side-wrap deg 
accented with a belt of le 
look vinyl. Coat dress is id 
fall and early winter day 
brown multicolor woven 
wear plaid of rayon, cotto, 
acetate. In half sizes 1444t 
or sizes 46 and 48. $13.95 
Catalog available. Roaman’s 
350, Saddle Brook, N.J. @ 
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Circus on the wall 


Transform your child’s nurs 
playroom into a circus 
whimsical 2-foot-tall circu} 
mals and yards of tent pole 
canopies. Children will b 
lighted with their cheerful 
Complete 48-piece set is 
Special introductory offers 
animals is $2 ppd. The Sm 
Shop, Dept. LH-10, Box 
Los Angeles, Calif. 90005. 


| 
| 
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Slender legs | 
For leg-conscious ladies: , 
that tells you how to slen 
and condition your legs fort 
shorter fashions. This boo 
easy-to-follow instructio 
slimming hips, thighs, 
calves, ankles. Step-by-ste 
trated methods take ju 
minutes a day. $1.98 ppd. 
ern Methods, Dept. LHJ-1 
Warren St., New York, N.Y. 1 
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5 N.Y.); At a dramatic news 
today, it was revealed to 
ow a leading European spe- 
losed that science has finally 
how to restore youthful beau- 
skin — and without the use of 
ed make-up, beauty creams 
ics that only attempt to mask 
problems, instead of solving 
secret is a new scientific de- 
based on a new food dis- 
s, a totally new approach to 
s of aging skin — a chemical 
la that has been used in uni- 
, hospital tests and laboratory 
tually make your skin look 
. up to 15 years younger, IN 
O 30 DAYS. 
ht before the eyes of the as- 
orters and beauty editors, it 
d how this world-famous re- 
entist made a 35-year old 
k 14 years younger with sim- 
te treatments. 


LIKE WATCHING A WOMAN 
A FRESH, NEW SKIN” 
ing in the reporters on the 

of the test-subject (39 year 
. Dorland), we were told of 
kin problems this 39 year old 
suffered from . . . skin prob- 
1 of women 30 to 65. Prob- 
stubborn wrinkles in the 
. unattractive crow’s feet 
yes... deep, furrowing lines 
‘rom nose to mouth... sag- 
skin under the chin. . . and 
skin. Then, with a series of 
1otographs he demonstrated 
able food discovery. 
disclosed how he took a soft 
xture from a jar and begart 
ading it over Mrs. Dorland’s 
patting it on —never rub- 
. . Never massaging. Then he 
ow the white mixture began 





then to our utter amazement, the sag- 
ging, flabby skin under the chin. . . the 
loose, aging flesh at the neck seemed to 
grow tighter, firmer . . . until the chin 
and neck looked like those of a woman 
of 25. And finally, Mrs. Dorland’s entire 
complexion began to glow with such 
a fresh, vibrant youthfulness that you 
could hardly believe it had ever been 
tired, dull and dry. Yes, this new scien- 
tific discovery had transformed the 39- 
year-old Mrs. Dorland into a lovely 25. 
(Before our very eyes we had seen living 
proof of how she actually looked 14 
years younger!) 


A DOCTOR EXPLAINS... 


The amazing transformation you have 
just been witness to may seem like a 
miracle to unscientific eyes, but it is 
really a simple, natural process based on 
medical facts scientists and doctors have 
long suspected .. . but only recently have 
finally proven true. Let me explain: 

“You see, as we age muscles and 
glands beneath our skin start to shrink 
in size. Instead of staying firm and taut 
(like in childhood) they grow soft and 
flabby .. . and start to collapse. As they 
collapse — hollows, lines and wrinkles 
form—your skin loses its elasticity —and 
soon you are plagued with those tell-tale 
lines and signs of age that broadcast 
your years to the world. What causes 
this skin tissue collapse? — NOT a lack 
of moisture as you so often have been 
wrongly led to believe; because if only 
moisture was needed, you should simply 
rinse back the lost years of youth by 
merely washing your face with soap and 
water. NO-—it is not moisture, but a 
gradual diminished supply of essential 
nutrients your body is no longer able 
to supply to the tissues of your skin. In 
other words, your body literally starves 
your skin into aging. 


NG LAST — SCIENCE FINALLY SOLVES 
OF THESE AGE-REVEALING PROBLEMS 


. Lines on the forehead 


. Lines at the corner of the eyes 


. Lines under the eyes 

. Lines around the nose 

. Lines nose to mouth 

. Lines around the mouth 

. Lines on neck, under chin 


\Sappear as it penetrated deep 
the woman’s skin. Then he 
actual slides made during the 


saw proof of how those stub- 
les started to fade away... 
9 year old forehead seemed 
r and unlined as a baby’s. 
scores of unattractive crow’s 
‘ed to melt away before our 
'Then, the deep, ugly lines 
nose and mouth seemed to 
nish in just a matter of hours 
her entire facial area was 
more even. . . softer to the 
lore flattering to the eye. And 





CAN NATURE BE CHANGED? 


But what if medical science proved 
to you that with a newly discovered food 
formula you could NOW actually 
diminish the ravaging effects of this aging 
process . . . actually restore the youth- 
ful vibrancy to your skin. And what 
would you say if medical science told you 
that when research scientists took this 
newly-discovered food formula... put it 
into a chemical concentrate base that 
could be applied directly to the skin... 
youthful skin .beauty began to bloom 
again on virtually every woman tested 


Nuevene, Inti. Ltd. 543 Madison Avenue, New York, N.Y, 10022 





. .. restore fresh, youthful beauty ... and 
help end that dull, aged appearance of 
lines, wrinkles and crow’s feet ONCE 
AND FOR ALL! 


NOW LOOK UP TO 15 YEARS YOUNGER 
WITH SPECIALIST’S 5-MINUTE TREATMENT 

The name of this newly-discovered 
chemical food concentrate is NUTRI- 
VENA B25... and never before has 
medical science been able to even ap- 
proach the miracle results this great 
new discovery delivers. Yes, whether 
you are only a woman of 30 who is first 
starting to disclose the first faint ray- 
ages of time... or even a grandmother 
who never believed you could look 
young again... here is the miracle that 
modern science now offers you. 

If you are in your thirties you will see 
all those aging effects of lines, wrinkles 
and crow’s feet start to disappear 
ALMOST IMMEDIATELY. If you are 
in your forties ... you will see that dry, 
sagging skin under the chin and neck 
start to appear smoother, fresher, tighter 
and tauter in a matter of days. And even 
if you are 55, or 60 or even 65 years old 
... you will see the horrid aging effects 
of harsh, ugly lines at the nose and 
mouth begin to melt away ... NOT IN 
MONTHS — BUT IN JUST 2 TO 3 
WEEKS ... and you'll be astonished to 
have people think you are actually 15 to 
20 years younger. 


NUTRIVENA B25 IS NOT YET READY 
FOR SALE—BUT FREE-TRIAL SUPPLIES 
ARE AVAILABLE! 


If like most women you have spent 
fortunes on all sorts of creams, hor- 
mones, masques and beauty prepara- 
tions without real success .. . then here 
at last is a truly scientific approach to 
new-found beauty ... one that has been 
medically proven can help you recap- 
ture 10 to 1S years of youth in less than 
30 days. 

So if you would like to try NUTRI- 
VENA B25 on a complete free-trial basis 
. Without risking a single penny .. . 


Nuevene, Intl. Ltd. Dept. A-37 


543 Madison Avenue, New York, N.Y. 10022 


Please send me on the special free-trial basis described above a 30-day supply of 
NUTRIVENA B25 for which | enclose $5.00 cash, check or money order. | under- 
stand that if at the end of 30 days | am not delighted in every way | will receive a 
and NUTRIVENA B25 is mine to keep absolutely 


full purchase-price refund... 
free. 


Name 








EDEN'S MIRACLE FORMULA THAT MAKES SKIN 
K YOUNG AGAIN 


tests by leading medical authorities prove that new Swedish 
with natural food ingredients helps solve the problem of 
inkles, and flabby, dry skin — ACTUALLY MAKES YOUR 
OK UP TO 15 YEARS YOUNGER! 


read another word of this exciting news release — let us set the rec- 
t on some startling medical facts just recently published. Briefly stated 
e this: Thanks to new scientific breakthroughs, medical science now 
woman of 60 to be just approaching middle age! — a woman of 45 
aching her prime years of youthful beauty — and a woman of 30 to 
ere “newlywed” when it comes to the appearance of her skin! I know 
glance this may sound overly optimistic on the part of medical science 
t when you consider the following events that have just taken place. 
ou realize that medical science has at last tracked down the 2 factors 
at cause your skin to age — has found a new way to cope with them 
‘ew way to help reverse this aging appearance in just a matter of days! 
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If you would like to see yourself, in the 
privacy of your own home how it can 
help you recapture up to 15 years of 
your youth here is all you need do: 


HOW TO TRY THIS BRILLIANT 
NEW DISCOVERY ON A FREE-TRIAL BASIS 
—WITHOUT RISKING A SINGLE PENNY 


_ Simply fill out the enclosed reserva- 
tion priority coupon. Then either send 
$5.00 or pay postman $5.00 plus C.O.D. 
postage on arrival. This money is re- 
turned to you, if desired, at the end of 
the 30-day trial period. But we must ask 
you for it initially as evidence of your 
good faith. 

When your NUTRIVENA B25 arrives 
simply apply as directed to your face 
and neck. Make sure you don’t miss a 
single spot . . . a single line or wrinkle 
: or other complexion problems 
that may have been robbing you of your 
own God-given natural beauty. And here 
is that miracle that must happen: 

In just days you'll start to see stub- 
born forehead wrinkles start to fade 
away ... crow’s feet begin to vanish 
. . . deep, ugly nose and mouth lines 
become softer and smoother . . . loose 
sagging flesh under the chin and neck 
suddenly take on a new, youthful, firmer 
appearance. Yes, you'll see new youth 
restored to aging skin . . . new beauty 
in as little as 15 to 30 days... to your 
entire face. And remember .. . if you 
so desire, if you are dissatisfied in any 
way, you can get your full money back 
at any time or at the end of the 30-day 
trial period. Simply send us a letter with 
the cap from the NUTRIVENA B25 jar 
requesting your $5.00 back and it will 
be immediately refunded. You keep the 
NUTRIVENA B25 as our gift... so you 
are not buying... only trying... and it 
doesn't have to cost you a penny. Could 
anything be fairer? 

But supplies are severely limited .. . 
this offer cannot possibly be repeated 
...SO ACT NOW! 


meee ae ae Cee 





Address 





City- 





money-back guarantee. 


(1 C.O.D. orders accepted. However, due to recent increased mailing costs you 
pay all postage and C.O.D. charges. Same money-back guarantee. 
$1.00 deposit required on all C.O.D. orders. 


State_ Zip 
C) SPECIAL OFFER: Order 2 jars for only $8.95, a savings of $1.00. Same 
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MARITAL FIGHTING 
about yourself than you do” is sometimes 
erabl vhen it comes from a skilled 
psychologist or psychiatrist, but it is pre- 
is coming f1 anybody else. 
attack that en yys the strategy 
of character analysis can become a global 
assault on the en personality of the 
ypponent, and opponent recipro- 
tes, the eng: nent may escalate until 
the spouses fin 1em- 
selves engage: n the 
deadly sp: mutual 
charac assassination. 


ticularly alienat- 
form of character 
analysis is the technique 
of stereotyping. To ster- 
otype a husband or wife 
is to begin to give up 
trying to understand a 
partner as a person. It 
is the beginning of true 
alienation and deperson- 
alization, the first step 
in a process that can 
lead to emotional and 
physical destruction. 


Exchanging 
insults 


To label one’s partner 
as a type or as a thing 
(“I know you have ho- 
mosexual tendencies 
even if you don’t’’) is in- 
evitably ego-reducing. 
Again, it is the so-called 
psychiatrically sophis- 
ticated people who are 
most likely to turn a 
partner into an example 
of a diagnostic category. 
Some of the most com- 
mon labels are “‘alco- 
holie,” “‘sadist,” “‘game 
player,” ‘‘con man,” 
“dependent,” “‘mother- 
fixated,’’ ‘‘narcissist.’’ 
These stereotypes can 
lead only to insult ex- 
changes or worse, be- 
cause no healthy person 
can tolerate being an 
impersonal category. 

Another popular way 
to depersonalize a spouse 
is to view him as an 
alleged representative of 
a race or kind of people, 
using culturally popular 
sterectypes to render 
the partner’s metamor- 
phosis—from a_ person 
to a symbol—more be- 
lievable. Sometimes an 
attempt to understand 
a person in terms of a 
stereotype can lead toa 
falsely secure illusion: 
“Oh, I know his Irish temper; it doesn’t 
mean a thing.”’ More often, the categoriz- 
ing of an intimate leads to negative illus- 
ions that are expressed in such cynical 
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statements as, 
‘i 


“T’ve got his number.”’ 
e warn spouses to escape stereotype 


either by breaking the mold 
ressive leveling or, in hope- 
»m« g themselves from the 

( 

A more lestructive 
aggression, but atens in- 
timacy, is in the ju letting 
down 1er’s ¢ This 
maneuver can be decept as 
demonstrated by a wife who reas er 


husband as he leaves for the office on the 
morning of a scorching hot day: 
Wire: Don’t worry about the yard, 
dear. I know you've got to run. 
HUSBAND: But you hate to water the 
lawn! 
WIFE: 
care of it. 
But she “forgets,” 


Never mind, darling! I'll take 


and since she for- 


gets her promises chronically, his let- 
down expectation triggered a ferocious 
kitchen-sink fight when he came back 


hind them. They need only train them- 
selves not to become a patsy. 

The ‘Let me help you” school of 
fighters are part of a breed whom we call 
crisis-makers. These people can often be 
reformed just by being made aware of 
the destructive effect they are having. 

Unfortunately, crisis-making. is ab- 
surdly easy. Suppose the wife has forgot- 
ten for the umpteenth time to put towels 
in the bathroom. The husband has just 
finished a shower. Wet and cold, he is 





Your well-fed, pampered, clean living cat can have fleas. It 
has nothing to do with how clean the cat 1s. Fleas just 
happen. But now you can get rid of them just 2 buckling 
on the new Sergeant’s Sentry Cat Collar. 

It works like this: a miracle, built-in 
ingredient, formulated specifically for cats, 
covers every inch of fur. It ferrets out 
fleas no matter where they hide. And kills 
them. For three months. 

Buy the Collar. A flea-proof cat is part 


of the bargain. 


AER 


eR 


rs) 


Sergeant’s Sentry Cat Collar guarantees you a flea-proof cat. 
g ye 2 ¥ 


©MILLER-MORTON COMPANY, A SUBSIDIARY OF A H ROBINS COMPANY, RICHMOND, VIRGINIA 23230 » 





from work late that evening and found 
his carefully trimmed lawn studded with 
brown sunburn spots. The lesson is ob- 
vious: A partner’s reasonable expec- 
tations should not be frustrated too often. 

It is tempting for spouses whose ex- 
pectations have been let down to in- 
terpret these let-downs as signs that 
their partners are satans who are trying 
to drive them crazy. Actually, most pas- 
sively aggressive fighters don’t intend to 
make their mates suffer. These aggressors 
resort to their infuriating tactics quite 
unconsciously. Spouses who are targets 
of these supposedly vicious maneuvers 
can always check what intention lies be- 


yelling for a towel. The wife brings one: 

HUSBAND: Can’t you ever have a 
towel in this bathroom? 

WIFE: Gee, honey, I’ve Just had so 
much to do! 

This husband needs to sit his wife 
down and spell out in unmistakable 
terms just how deeply the towel crisis 
annoys him and how this sort of camou- 
flaged attack eats away his love for her: 
He should also question her to find out 
whether her crisis-making is a hidden sig- 
nal to him that he has too long ignored. 
Perhaps the wife is signaling: ‘I’m not 
Or, ‘“‘I’m starving for an 
“Why 


your servant!’ 
opportunity to be needed!’ Or, 


| * Sergeants. 






































can’t you be a big boy and 
own damned towel!” Or, “Yo 
me for granted these days—[’ 
how to appreciate me!” Ore 
communication can flush out ¢ 
feelings, and the husband s 
attention to them. 
Then there is the tyranny ¢ 

It can be imposed in innume 
by wives who have no shirts j 
their husbands are leaving fo 
by husbands who misplace 
shoes, tools, ¢ 


— 


doesn’t requir 
mission of an 


and it affords 
perb cover-w 
crisis-maker: 
how hard I tr 
(2) “TI don’t 


(3) “How ea 
get so upset 2 
of silly things 
just want to 

Disorder is 
pattern of re 


and want to| 
less powerful 
around. The} 
defends hims¢ 
the alleged 
by what us¢ 
called “goldb 


mal needs in 
that are unlik 
swept by 
makers; or ( 
to live with ¢ 
An all too 
tactic is for a 
belabor the oth 
les heel, especi 
defense or coun 


upon 
ocation, but 
fair fighters display much malij 
when they zero in on a belo} 
target. 
It is tempting and easy. De 
band feel demeaned because he 
isn’t making enough money? 
wife need only go on a little 
spree to rub salt into his wound 
worried because she thinks she 
be more creative? Then | 
need only ignore her latest 
haps even after he explicitly 
it. These Achilles-heel fights a 
irreversible loss of trust. . 
(Another excerpt from “The 
Enemy’ will be published neat 
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CLA FOUL 


TRUE-to- LIGHT MIRROR 





) now, all makeup mirrors with lights Like most makeup mirrors it has an ordinary Which means you can adjust your 
10Wn you colors in one kind of light side. And a magnifying side. But unlike most, for where you're going to be. 
you put on pink lipstick, you saw it has not one but three different kinds of light. And if you want to look pink and { 
Flattering. But phoney Turn a dial and it shows you how you look you'll look pink and glowing. Not f 


eal world doesn’t have only in daylight, under fluorescent light (the kind washed-out. 
(Go to the market in pink in offices and supermarkets), and in ordinary True-to-Light™ by Clairol. Itst 
suddenly you have purple lips.) light bulb light (the warm light in your living makeup mirror that lets yeu see yor 
Clairol invented this mirror room, theaters and restaurants). others see you. SEM © 1968 C 
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Shame on you! Spoiling the view with curlers. 





Help keep America beautiful—for everyone! 
Keep curlers off the street. 

Keep curlers out of bed. 

Get a KINDNESS Instant Hairsetter. 

No wetting. No waiting. 

5 minutes from roll-up to comb-out. 

Plugs into any handy outlet. 


KiNDNESS ‘'14''-14 rollers in 3 
sizes. Great for Back-to-Schoolers 


KINDNESS "'20''— Lots of Jumbos SE eee eee 


for big curls. 20-roller hairsetter 
in smart see-through case. 






KiNDNESS **SWING SETTER''— 


Fits in coat pocket or handbag. 7 
You get a headful of curls with a KiNDNESS COMBINATION — 20 


handful of jumbo rollers! heat-at-once rollers, light-up make- 
up mirror insleek red attache case. 


You're always ready with KINDNESS“ Instant Hairsetters by Clairol 


From under $15 at drug, cosmetic and beauty appliance counters. © Clairol Inc. 1968 
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at makeup and you. 


ated for women. It is 


; better than 


is formulated expressly 
vants a light non-greasy 


1 


ithout making a production 


Lute |] p oti k is as deft, « reamy and 

O l liquid. Mut h more convenient to use. lt 
\inan then Goes along with you for touch- 

Ips anyw h (It’s even small enough to set lost in your 


vening bag., 
K rail | Mate ‘ ° 
Minute Make-Up Stic k needs no expertise. Sim- 
| | [ je. or ° 
sly swivel it open like a lipstick. Then put a light upward 
| 
| 


troke Of} each ( reek, one across your forehead, one 
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by Helena Rubin 





tein 1968 2 by Bill Bla 1968 Helena Rubinstein, In: 


A\s you do, you I] find uneven skin tones cont 
ing. And shadows. And tiny Haws. In their place 
that s warm. Smooth. Radiantly alive. The Wi 
always wanted your makeup to look. The way 
ways wanted you to look. And now you do. 
Minute Make-Up Stick is whipped into 
complexion shades. And three shades that you | 
toning up or down. (Which simply means that| 
stroke of Mint or Blush or Alabaster you can chal 2 
| sculpture of your face. Highlighting the good 
i Making less of the ones that aren't as good.) 
[f you are the woman we created Minutel 
Up Stick for, try it. | 


j And find out how much we know about 








Helena Rubinstein 
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HEY LAUGHED WHEN I SENT AWAY 
| __ FOR FREE COLOR FILM 


...but now my friends are all sending away, too! 











7 5 
te Hey, LOOK AT THIS AD BILL! | / FORGET IT, JOE! YOU NEVER GET 
BIT SAYS YOU CAN GETA || "SOMETHING FOR NOTHING" 


i, &S)) FREE BY MAILING _—_ 
SA INTHIS COUPON! gs 









(BUT IT SAYS RIGHT HERE 
BM THERE'S NO OBLIGATION 
BI” TO BUY ANYTHING... 








eae IF 
Rh ITISN'TSO! IM 
7. & GOING TO TRY 





e GANG! Y OK, I WAS WRONG! 














WANT TO TAKE | I'M GOING TO SEND 

R PICTURE WITH FOR SOME FREE BY | | 
FREE COLOR FILM COLOR ae TOO! FAMOUS BRAND, sear Poneto ioit 7 | 
JT IN THE MAIL: ESO NEG te eames TA) | 


4 Check one: {| 620 [) 127 ie 126 es tr ee 



























































giving 
you the 
recipe. 


TREASURE CHESS TARTS 


Rich, crunchy, raisin-walnut tarts. 
Plump 1 cup DEL MONTE Seed- 
less Raisins. Cream together 1 cup 
sugar and % cup margarine or but- 
ter; stir in 3 beaten eggs. Add rai- 
sins, 1 cup chopped walnuts and 1 
tsp. vanilla. Prepare 1 pkg. (9-10 
oz.) pie crust mix as package di- 
rects. Roll out ¥% at a time. Place 
flattened paper baking cup on 
dough to cut 12 circles (4% in.). 
Fit paper baking cups and dough 
into 3-in. muffin tins. Fill each 
with % cup raisin mixture. Bake at 
350°F., 40-45 min. Cool; remove 
the paper cups. Top with raisins, 
candied cherries. Makes 12 tarts. 


Now 


please 
use our 


raisins. 





MUNG 


Neo 





For more free recipes, send for our 
booklet, “A Treasury of Quick ’n Easy 
Dried Fruit Recipes.”’ Mail a red and 


yellow shield from any Del Monte Dried | 


Fruit package, along with your name 
and address, to: DEL MONTE Dried 
Fruit Recipe Book Offer, P.O. Box 
4044, Clinton, lowa 52732. 
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IN e,sometimes I wish | 
Id aoa sotten married!” | 





a .. | 

7 My hands area a 

wreck from dishwashing. ee | | 
Just look around my ring!” | 








“Looks like a disaster 
area! Marriage 
has its little problems 
. but it sure pays 
a girl’s rent. 
Say... have you 
ever tried... Palmolive® Dishwashing Liquid? 
Softens hands while you do dishes. 

Why, you’re soaking in it now.” £ 
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“In dishwashing ‘ium 
liquid? Sure . 
must be mild!’ & 



















“More than just 
mild! You’ve 
never seen suds 
that do more 


|”? 


dishes! 


Next visit: 


“Hey, Madge! Since I’ve 
been using your Palmolive we 
Liquid, only my husband ‘4s 
we has rough hands: a 


ey | 

q “ So do hima 
favor...let @y 
himdothe Gee 
dishes.” fees 


400... softén your hands 
* while you do dishes. 


gate-Palmolive Company 










Stouffer’s could make 
calloped Chicken and Noodles with 
just chicken wings and things like thal 

Or save a little by using 
more dark meat. | 

Or water the sauce and save on 
the milk and cream. 

Stouffer’s doesn’t do any of that. 
Because then itwouldn't ES 
Stouffers*Frozen. Escallaped Chicken | 
ands ] Sood es 





: Frozen Prepared treet 















V7, tor the first time, selections | ie 
n Walt Disney’s greatest films in 
* 4 beautiful volum 
* 58 stories 

* Over 1,000 pages 
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FANTASYLAND. You'll go adventuring 
with Cinderella, the Ugly Duck- 
ling, Snow White, the Sleeping 

Beauty, Peter and the Wolf, and 
ten other favorite Disney char- 
acters—all brought 


to life in words and woORLDS OF NATURE. Real AMERICA. The Uncle STORIES FROM OTHER 
; glowing color! 





















worlds more amazing than Remus stories... folk | LANDS. Fourteen of the most 
any fairy tale: The Living tales such as Johnny delightful Walt Disney 
Desert... Secrets of Life... | Appleseed and Davy creations you've thrilled to on 
The African Lion... The Crockett... funstories the screen—Stories from Other 
Vanishing Prairie—plus two such as The Shaggy Dog Lands, Swiss Family Robinson, 
beloved stories, Perri and and The Flying Car... | Sword in the Stone, Robin 


Bambi. Gorgeous full-color sentimental excursions Hood, Alice in Wonderland, 


nto your home comes the magic of the greatest photographs from the original with Pollyanna and Old 101 Dalmatians, and eight 


| 


tof our time—58 of Walt Disney’s greatest Disney films are reproduced Yeller ae stories the . more. 
s are assembled in permanent book form-— a on fine quality paper. whole family will enjoy 
ight of your entire family! And you over and over again. 
e them in your own home for ten days a? 
enchanting collection for the young in : ‘y Golden Press Publishers 
2s in four sumptuous, giant-sized volumes 239 Great Neck Road, Dept. 510 


Great Neck, N.Y. 11021 


Please send me THE FOUR WONDERFUL WORLDS OF WALT 
DISNEY for free ten day examination. | understand that | can 


10,” .. . over 1,000 pages in full color... 
ome slipcase. 


a : : return the four volumes to you without obligation within ten days 
=a / , ‘the 5 ; 
t gift for any Occasion enjoy ENE! he if | am not delighted with them. If | decide to keep them, you 
ily. AVAILABLE BY MAIL ORDER ONLY. will bill me at the low, low price of $5.95 plus postage and 
Oney. Just mail the coupon. Today! handling, and then $5.00 a month for two months—a total of only 
$15.95, plus postage. 
DLDEN (#8) BOOKS ue 
, Address = 
e magic of childhood... City Gigi ele 7 oe 





Press, a division of Western Publishing Co 
at Neck Road, Great Neck, N.Y. 11021 




















Turkey San Francisca 
starts with 


Rice-A-Roni’s 
Wild Rice Mix 


In frying pan, brown rice-macaroni mixture 
in 2 tablespoons butter, stirring frequently. 
Add 234 measuring cups hot water and 14 
cup diced celery. Stir in contents of wild- 
rice-and-sauce envelope. Cover pan; simmer 
until liquid is absorbed and rice is tender— 
about 30 minutes. Serve under bird on 
platter. Serves 4-6. 


Stuffing: Make Rice-A-Roni as above 

ing one package and ¥4 cup diced celery 

each 5 Ibs. of turkey, chicken, duck, gov 
Cornish game hen. For each package, add 
, CUP minced onion-and 14 to 1 teasy 
age or poultry seasoning. Chill. Stuff and 
ss bird 




















Up to now, none of’ the books about the assassination of 
President John F. Kennedy has included the vital testimony of 
| the principal surviving witness: Lyndon Johnson. Finally, for 
the first time, President Johnson has confided his own story to 
Jim Bishop, best-selling author of The Day Christ Died and The 
Day Lincoln Was Shot. The President’s minute-by-minute 
account reveals his innermost feelings about Mrs. Jacqueline 
Kennedy and her children. It also raises the most shocking new 
charges yet leveled against the Kennedy Administration. 
According to Bishop, Vice President Johnson was never briefed 
on what to do in case the United States was subjected to nuclear 
attack; as a result, the country was left literally defenseless on the tragic afternoon 
of November 22, 1963. The story of what happened that day, excerpted from the new 
book, The Day Kennedy Was Shot, begins on page 151. 










Miss Michael Drury spent three days with Mrs. Hubert Humphrey interviewing her 
for ‘Our Family Secret,’ page 110. Miss Drury reports: ‘‘Being interviewed for any 
length of time can be tedious, and three days in a row of being grilled is very hard. 
I warned Mrs. Humphrey it would be difficult, but her time is scarce, and this was 
best for her schedule. She was very gracious, took me into her home and introduced 
me to everyone—including her little black poodle. Although she laughed easily, she 
was rather formal—people in political life come to be wary of what they say—she 
thought about her answers, but she did not evade any questions. I assumed she 
would dismiss me when we finished for the morning, and I was surprised the first 
day when she asked me to join her for lunch. I don’t know when she decided she 
would see me through lunch—that day, the night before, or when, but it appeared 
like magic and it was then I realized just how smoothly her household was run.” 


James Kavanaugh gives us his impressions of his new life, ‘‘When Priests Marry,” 
page 112. We talked to Mrs. Pat Kavanaugh for her thoughts—about being married 
to an ex-priest. “‘I don’t see any special problems being married to an ex-priest. All 
men need a lot of attention. Living day in day out, you forget—he’s just like any 
other husband. I’m not Catholic, so I didn’t have any hang-ups, but I didn’t under- 
stand a lot either. My life has really not changed very much; the people living here 
in San Francisco just don’t take much interest. One of our real problems is that we 
both married late and were pretty set in our ways. We had to become unset. I think 
we've done pretty well—if something comes up, we get it out into the open right 
away, and it’s over.” 


November is Thanksgiving time—the most American of our holidays. This season 
the Journal is serving a traditional feast from days gone by, ‘“‘Truman Capote’s 
Thanksgiving,” page 122: a classic Southern Thanksgiving dinner out of Mr. Capote’s 
childhood, just as he described it in The Thanksgiving Visitor. The “‘storybook”’ dinner 
was prepared (it took our food department two days to finish it to perfection) and the 
room in the story was reproduced, again following Mr. Capote’s description, adding 
the final touch for our Thanksgiving mood. Pleased with the results, he thanked 
everyone “. . . for making such a splendid meal out of my story.” 


You see the food they produce, use the recipes they create, now we would like to 
introduce to you the ladies of the Journal’s food department, on page 118. From ages 
20’s to 50’s, they are nine ladies of many talents, including food science, home econom- 
ics, journalism and, far from least, unending imagination and patience. These are 
also the women in white behind a new cookbook, Ladies’ Home Journal Adventures 
in Cooking, that will bring even more delicious dishes and bright ideas to make your 
life in the kitchen a joy. 


“The hip, fiftyish female can make an admirable stab at trying to look 30—and 
even get away with it. Unfortunately, too often she attempts 17, with grotesque 
results.”” So says Patrick M. McGrady Jr., author of The Youth Doctors, a fascinat- 
ing book on the physicians who say they can make us young again. We think 
you'll be particularly interested in Mc- 


Grady’s guide to the latest techniques 

in plastic surgery (see page 86)—be- Vint? 
cause it separates facts from wishful 

thinking. 



















WHAT’S HAPPENING IN 
The Beatles, Candice Bergen, . 
Caine, Rex Harrison, Raquel | 
Frank Sinatra—abnormality, dey 


and a few nice tunes. Novena 


important film: The Yellow Sub 
an all-animated Beatles bash drd 
Heinz Edelmann, the German g 
genius. It’s about 20 minutes tq 
(one ending is all a movie needs), 
new, ingenious, fresh, stylish, h a 
inventive, sophisticated and 2 
memorable that it will be copied, 
at and built upon for a very lor nf 
The Yellow Submarine : for eve! v0 
wants to feel the pop art musi pa 
throb of now... . A Flea in H 
eludes plot description (you'll be 
to hear), but backstage buzz 
film delight. Rex Harrison, Ros 
Harris, Rachel Roberts and 
Jourdan arch through turn-of-tl) 
tury France, that epoch of elegan 
and grace. . . . Gratefully, the 
actresses like Joanne Woodware 
must win an Academy Award ng 
tion for her superlative performa 
Rachel, Rachel, a film of une 
beauty and delicacy. With his firs 
her husband Paul Newman becom 
of America’s important directors. 
haven’t yet seen it, rush rush to / 
Rachel. . . . Second thoughts befo 
premiere of Romeo and Juliet: B 
so young a couple, the film scale 
the ages of the rest of the cast, as* 
speare intended. A 35-year-old 
requires an old mother and maid 
these characters are appropr 
younger. Elizabethan scholars I’ 

(continued on po 
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Behind the scenes of Rachel, Ra 
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ill ‘O’ Wisp * 
en could you match stainless and sterling? 
en could you set them side by side without anyone ever guessing 

e sterling stops and the stainless begins? Since when? Since never. 


he 






heme that gives you the joys of full-service sterling at just 
f the cost. Now. When you want it most. 


ine of the stunning new Matchmakers* patterns—contemporary Will ‘O’ Wisp 


c Dover. Start with as many pieces in sterling as you-can afford. 


itead' of banishing them behind closed drawers—enjoy them by filling in 


lous Oneida look-alikes in stainless. Perfectly matched in quality 
tsmanship. Entertain this holiday elegantly. 
st...all beautifully set with Oneida’s Matchmakers. 


5 one P A en IRN cm h rn ece 
5P AND DOVER PATTERNS MADE IN ONEIDA fy] STERLING AND © Aw NLESS. 


y. Until Oneida created the Matchmakers—Oneida’s own stroke of genius 


*TRADEMARK OF ONEIDA LTD, ©1968 ONEIDA LTO. 



























Ask to see these 
beautiful Matchmakers 
patterns...in | 
a selection of H 
sterling and stainless 
that promises 
to save you money. 
In the exciting 
new stacking 
chest and tray. 
Also in open stock. 
a Fe ene 
' Cut out and send to: LJ 118 
| Pattern Center, Oneida, New York 13421 | 
' 
| We'd love to send you a sample spoon (or spoons) so you 
‘can see the beauty of Matchmakers tableware for yourself. Please 
include money order or check for orders that include sterling. | 
UI 
1 [1 50¢ Will ‘O’ Wisp® (1) $4.00 Will ‘0’ Wisp [J $4.50 Will ‘O’ Wisp 
i i nless in Sterling in Sterling and Stainless 
50¢ Dover $4.00 Dover D $4: 
1 n Stainless in Sterling i less 
Z 
1 
! Im = — = ~ = 
1 
! Addr = gan Ss 
{ k 
! 
Tue ity ee ee ee = tenet Z __ 
i 
; N.Y. State residents, please add applicable sales tax for your area. 
1 Offer valid only in U.S.A. Expires April 30, 1969. | 
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A whole new way to frost the mouth. gold is the fashion point. Nothing Fort 
Never unearthed till now. Not silverfrost. Knox or flashy. Not a trace of gilt. Gold- 
Or pearlfrost. Or coldfrost. It’s goldfrost. frost. The today look for lips. Fashion- 
All warm and quivery and softly-splen- _ firsters dig it on sight. 4 goldspun pales: 
dored on the mouth. The underplay of | Goldfrost Pink, Beige, Coral, Natural. 


Frostling Lipstick invented by 4 





“y 3 





abies 
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The brightest idea since Revlon gave (Then h how about these? Mee back, 
birth to the blush: Frosted Blush-On. bosom, knees!) Want to see yourself in 
The first transparent blusher. Shot _ lights? Stick with us. We'll make you a 
through with shimmer and shine! Frost _ star. 4 shimmer shades: Frosty Peach, 
it on cheeks, chin, all the face places. Frosty Pink, Frosty Amber, Frosty White. 


Frosted Blush-On invented by 4 s : _ 


My 









se 





TWO-TONE FUDGE 





Your whole family will love both sides 


Combine 2 cups firmly-packed brown 
sugar, 1 cup granulated sugar, 1 cup 
evaporated milk and 4% cup butter 
in saucepan. Bring to full boil, over 
moderate heat, stirring constantly. 
Boil 10 mins. over moderate heat, 
stirring occasionally. Remove from 
heat. Add 1 jar marshmallow cream’*, 
1 tsp. vanilla and stir till mixture is 
smooth. To 2 cups of hot mixture, 
add one 6-oz. pkg. (1 cup) Nestlé’s® 
Butterscotch-Flavored Morsels and 
*6-oz. to 10-02. jar. 


DOUBLE DELIGHT FROM THE COOKIN’ COUSINS 


NESTLE’S MORSELS AND DIAMOND WALNUTS 


4% cup coarsely-chopped Diamond 
Walnuts; stir till Morsels are melted 
and mixture is smooth. Pour evenly 
into greased 9” square pan. To re- 
maining hot mixture, add one 6-oz. 
pkg. (1 cup) Nestlé’s® Semi-Sweet 
Chocolate Morsels and % cup 
coarsely-chopped Diamond Walnuts; 
stir till Morsels are melted and mix- 
ture is smooth. Pour evenly over 
Butterscotch mixture in pan. Chill 
till firm. Makes about 2% lbs. 





Journals Journal 


vited to the film consider this one of the 
best productions they’ve ever seen, but 
they’re puzzled by the omission of Ro- 
meo’s slaying of Paris (the boy betrothed 
to Juliet). ... Elegance, wit and grace 
don’t apply to every movie. Take two 
new fizzleflicks with Michael Caine. In 
Deadfall he’s in love with a girl who’s 
wed to her father. In The Magus he 
chases a girl who may not even exist. 
Deadfall sees Caine as a thief who steals 
nothing of value except our time, and 
Giovanna Ralli is the girl with such a 
head for father figures that she marries 
her own. In The Magus, Caine’s phan- 
tom girl is that model of immobility, 
Candice Bergen. She’s deliciously at- 
tractive, but what good are looks if you 
close your eyes when she starts to act? A 
girl named Nanette Newman says in 
Deadfall: “No, I’m not an actress, I 
want to get into films.”’ That about sums 
up the worlds of Candice Bergen, Gio- 
vanna Ralli and newcomer Newman. . . 

This is the month for The Shoes of the 
Fisherman, a remarkable film with a re- 
markable cast: Anthony Quinn (he is 
superb), Sir Laurence Olivier, Oskar 





Werner and Sir John Gielgud. There are 
only two women in the cast, including 
Barbara Jefford (above, with Quinn)... . 
And here comes Rock Hudson in I/ce 
Station Zebra—Russians and Americans 
running around in Arctic Circles... . 
There are no surprises in Secret Cere- 
mony: Elizabeth Taylor is “a bitter 
prostitute haunted by the memory of 
her drowned child’’; Mia Farrow is “a 
child-woman who takes in the prosti- 
tute’; Robert Mitchum is “‘the sensual 
stepfather who enters the mansion” (I 
forgot to tell you about the mansion); 
and Mia Farrow’s aunts—Peggy Ash- 
worth and Pamela Brown— secretly loot 





































I’m for women in polities, 
don’t think they look natural 
like politicians. 


the place. .. . And mark Noyé 

The Lady in Cement, Frank 
new Tony Rome toughie. (Isn| 
we all sang arrivederci Rome? 
romancing an heiress (Raquel 
discovers a submerged nude of 
ami shore. This nude was a ¢ 
of an ex-con (Dan Blocker) y 
Sinatra to check her identity, 
an alcoholic, thinks she killed 
which is what Martin Gabel y 
to think (I forgot to tell you abi 
tin Gabel). In the next scene |} 
I'll leave with you. | 


At first we didn’t believe it. Th 
always been a few boa con 
around as pets, but they are s) 
selling like crazy around San Fr 


Parkview chain) reports that th 
sold about 12 boas a week for 
seven months. When aske 
chain’s pet supply buyer, Grant 
(that’s really his name), ass 
that boa constrictors are “ge 
able pets,’’ and he plans to ma 
available in other areas. 
Cages and boa constrictor fo 
also been selling well. But Mr. 
suggests that letting your boa 
exercise periods will keep the 
free of insects and mice. He 
it might also discourage burgla 
Most of the boa buyers are be 
girls, and so far there haven't be 
returns by parents. The snake 
in three sizes, roughly: six-, ni 
12-foot lengths. The current HA 
is $4.50 a foot. 


We people have been eating 
Crackers for years. Well, the 
have turned. Test-marketed ins 

(continued on 4 





Most railroad stations look as if\ 


expect to be torn down tomorrow 
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) QUY: BETT _A NEW WAY TO WIN MONEY FROM THE LONGINES SYMPHONETTE! 
7,9. 0N" ER CHANCE YO WIN... EASY TO PLAY... INSTANT CASH SWEEPSTAKES 
, CD Only Friends of The Longines S$ : 
\ ae \ readers of a few selec 















Simply return the lucky-number printed on 
binding card...if it matches one on the win- 
ners list, you will be notified at once! 







play! Fewer contestants xa 






The Longines Symphonetie Society presents los 
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Vy his aes Canadians 


THE SWEETEST MUSIC 
THIS SIDE OF HEAVEN’. 
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do!...The very name creates a fantasy of the most 
lythms ever heard—the most romanceable melodies 
s ever known. Memories of-school dances, nights 


Their timeless arrangements remain fresh and alive today. Thou- 
sands throng to personal appearances so they can hear the latest 
songs played with that special Lombardo warm-heartedness and 
and a thrilling New Year's Eve are forever linked to sophistication. Let Guy Lombardo be your host for evening after 
[this master of the “Big Band Sound.” Old songs . evening of sure-fire entertainment. Invite your friends in to share 
'.all become enduring favorites once touched by the fun...and watch it turn into a terrific party. Or—be selfish. 
* the Lombardo baton! LAZY RIVER, THREE LITTLE Spend the first of many delightful hours of listening pleasure lost 
JONLIGHT AND ROSES, and GIGI... are just a teas- in reminiscence alone, or with a loved one. 


f what you will find in this beautiful Treasury. Noth- eos oe Shee 
lomitted! Reminisce to ARRIVEDERC! ROMA, BABY Now, “Living Spectra Sound” brings you THE SWEETEST 
MUSIC THIS SIDE OF HEAVEN in full fidelity perfection! 


SOMEBODY LOVES ME... played with nostalgia and 
by the Royal Canadians. You will be fascinated by the Brilliance and depth in each freshly recorded selection will be 
)0klet which recalls Lombardo’s rise to fame. your reward when you select this fine Treasury. Each “Gold 
Medal” virgin vinyl disc is its own emblem of superior quality 
reflecting the long tradition of artistry and technology for which 
the Longines Symphonette is renown. All six records are yours 
for only $14.98... as little as $5 a month. Delight in this hand- 
some Guy Lombardo Treasury or return it...and owe nothing! 
The FREE record...lovely “Midnight Melodies” by Guy Lom- 
is, of course, yours forever no matter what you decide. 






Courtesy of : 


Guy Lombardo’s 
“MIDNIGHT MELODIES” 


5¢ A SELECTION! SO MANY UNFORGETTABLE HITS 
IN ONE COMPREHENSIVE LIBRARY EDITION—IT’S 
AL EVENT OF THE DECADE! 





Have a love-affair with the music that has 
kept America dancing for more than a quar- 
ter of a century. We present these twelve 
selections as a gift to you for auditioning 
the splendid six-record Treasury. ‘‘Auld 
Lang Syne,” ‘‘Red Sails In The Sunset,”’ 
“Penthouse Serenade,’ ‘“‘Boo Hoo,’”’ “The 
Night Was Made For Love,”’ ‘‘La Golondrina,”’ 


anadians are not just a memory of the “Big Band Era” 
ry much a part of the musical scene of the sixties. | bardo... 


AIL CARD OR COUPON TODAY 


106 selections! Six purest vinyl records. 
No extra cost for the beautiful presentation case! 


Less than 15¢ a selection. 




















A Kiss In The Dark 
I'll See You Again 


Love Is The Sweetest Thing 
The Night Was Made For Love 


Climb Every Mountain 
Don’t Fence Me In 


C’est Magnifique 
It Happened In Monterey 


Th ee Ss niet (ear i “Vilia,” “On San Francisco Bay,’ ‘‘Sweet- 
e Longines ympl ronette Doci ety | hearts on Parade,” ‘‘Ritorna A Sorrento,” 
pam ONETTE SQUARE EARCHMONT Ba Y<2 10538 | “Enjoy Yourself,’ ‘Dangerous Dan McGrew.” 
FREE record album and the GUY LOMBARDO 6-Record Treasury ‘‘THE | or only $14.98 (stereo bargain. . . just $1.88 more.) 
| MUSIC THIS SIDE OF HEAVEN’’ to hear FREE for 10 days. If | am not 
| will return the Treasury or send just $5 a month until $14.98 (plus | 
Ostage-handling) is paid. | keep FREE record in any event | 
eck One L} High Fidelity (} Stereo (Just $1.88 more!) | 
| 
(please print 4 | DANCING TILL DAWN ROMANCE IN THE AIR BROADWAY TO HOLLYWOOD WITH A FOREIGN ACCENT 
iress | September Song Ebbtide The Sound Of Music | Love Paris 
| 
| 





akes works The Longines Symphonette® 

the described gifts for holders of lucky num 
I by electronic computers under the direction 
Blair Corporation, Each Lucky Number entry 
| be checked against the official list of win 


Why Do | Love You 
Somebody Loves Me 
Don’t Take Your Love 


What Is This Thing Called Love 
It Had To Be You 
This Can’t Be Love 


June Is Bustin’ Out All Over 
The Lady Is A Tramp 
Summertime 


Non Dimenticar 
Under Paris Skies 
Anema E Core 


State we Ze = = My Funny Valentine Witchcraft Bewitched The Last Time | Saw Paris 
——— en | Bee Barcel Balke) If | Give My Heart To You They Dida t BevexerMe Song Of India 
do not send FREE record album, but let me know if | have +f ready won. | A Round Se rete PP COME St Theme From “The Apartment” Far Away Places 
ied the number from the postage-paid card bounc h gazine | When You’re Smiling ve To very Little Star Tammy Afrikaan Beat 
Something To Remember You By The Most Beautiful Girl As Time Goes By Blue Tango 
os | The Very Thought Of You E In mie wacis Falling In Love With Love A Foggy Day 
ne. "(Please print c | | Could Write A Book asy.To. Love) Getting To Know You Autumn In Rome 
| Moon River Cuddle Up A Little Closer Gigi Volare 
| 


Employees of The Longines Symphonette® 
ind suppliers shail not be eligible. Your entr 








Away From Me 


Jd When | Fall In Love 


I've Got You Under My Skin 
| Only Have Eyes For You 


Younger Than Springtime 
People Will Say We’re In Love 


April In Paris 
. and many more! 





* A beautiful shape-up| 


* Lightly padded conte 
with fiberfill for a 
natural look! 


Stretch ...stretch 
in straps and back 
for all-around comfor 


Long leg pantie tame: 
where you need it wi 
doubled Lycra® panel 


Great colors, too. Sho 
are new chocolate tr 
and lemon yellow. Ot 
delicious frappés ins 
blueberry plus pretty 
Black and white, too. 


With color-matched 
Maidenform lingerie! 


Bra $4.50. Girdle (All nylon lace 
Net: Nylon “Lycra” spandex.) 
*Reg. U.S. Pat. Off. © 1968 by Maid 
Inc., makers of bras, girdles, 1 
active sportswear. 


| DREAMED 
| WAS A NE’ 
Dye Vf) 
IN SHAPE 


IN MY 


muatlenfo 


DREAMLINERS& 














Save on the introduction of new Fredericksburg pattern 
silverplate or on your choice of solid stainless by 
Oneida Community Silversmiths. 


We take great pleasure in introducing our newest pattern in 
gleaming silverplate . .. Fredericksburg. This elegant traditional 
pattern was created exclusively for Betty Crocker Coupon 
Savers by Oneida Silversmiths. Crafted in extra-heavy silver- 
plate, Fredericksburg is doubleplated at principal points of 
wear for longer life. In lifetime stainless, you can choose traditional 
Chatelaine... elegant My Rose...contemporary Twin Star...or mod- 
ern Satinique. Whether you choose silverplate or stainless, | know 


you'll be extremely pleased. Betty Chock 







5-Piece Silverplate Place Setting 


SsBoo 


FREDERICKSBURG 
Silverplate 


You would expect to pay over $6.00 for a 
five-piece place setting of this quality in stainless 
in stores — over $7.00 for silverplate! Take this oppor- 
tunity to start your set and save with the order form below 
during this special introductory offer. No coupons required. Each 
5-piece place setting includes hollow-handle knife with forged blade 
(as shown), dinner fork, salad fork, oval soup spoon, and teaspoon. 
And you can complete your set—from 25 different pieces, open 
stock, all patterns—at big savings with Betty Crocker coupons from 
over 100 General Mills products. A catalog showing all the pieces, 
5-Piece plus more than 200 other items available with Betty Crocker Coupons, 
eee comes with your place setting. 

Bidee Soule Betty Crocker Coupons mount up fast! Get them with Gold Medal 
Flour, Bisquick, Betty Crocker Mixes, Big G Cereals, many other 
General Mills products. If not entirely satisfied with your place setting, 
return it within 10 days. Your money will be refunded without ques- 
tion. Indicate pattern desired for place setting. Mail order form today. 
Offer ends January 15, 1969. 








General Mills, Inc. 
Box 134, Minneapolis, 


ceneraimius Minnesota 55460 CO Satinique 


| enclose $2.25 (check or money order) for my [| Chatelaine 
5-pc. place setting of Stainless in (check one): [_] My Rose 


4 
| 
| 
| 
| 
| 
| 
| 
| enclose $3.00 (check or money order) for [_] Twin Star : 
my 5-pc. place setting of Silverplate in new | 
Fredericksburg [| PLEASE PRINT ; 
Name = | 
| 

| 

| 

| 

| 

| 

| 

| 

at 


Address 





City zie 


State_ ZN a 


*To assure delivery, give your Zip Code. Only one place setting per family. 
Offer limited to U.S. only. Expires January 15, 1969. 
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ler is, there comes atime when your 

uggage must leave his watchful eye. 

i iaeeoeatu tom aitol ee Cm crea KO 

ear Cm a iam ae had UCn meat 

erie icrey teak 

Trip after trip it seems to come 
through keeping the same smart look 
you bought it for.We planned it that way. 

Locks are hidden. The molded body 


e, Ladies’ Beauty Ca 
dies’ Pullman Ca 
ill fine department 
Colorado 80217 
rough Altro, S.A 


ecialty stores 


you traveled the way v 
iggage does, would you look 
is seed as Samsonite? 


“ is Samsonite Absolite® The frame is 
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any months, French's Peo- 
5 are now available to dogs 
e country. The little treats 
everal forms: the mailman, 
oliceman, burglar and a dog- 
he box is a familiar shape 
r 29 cents. 






ple are better at giving par- 
others are better at going to 
Poor Woman’s Almanac 


APPENING IN TV: NBC 
screen with a pro football 
r, from 1:30 to 7 P.M., Nov. 3. 
all, pro football!’ gibes a 
der. “How about a word for 
112” That woman has a legiti- 
.... Rowan and Martin’s 
has had such impact that an 
ompany’s flavor of the month 

e De Fudge. ... Bob Hope’s 
bdy special snaps on Nov. 6, 
after the Humphrey-Nixon 
member when election night 
ith suspense, when we didn’t 
inner until the votes were in? 


Go a 
dr: g by 
i A. It’s 
like ing a Charlie Chan movie 
ba 1 { rip of ma- 
chine politics, but now the machines are 
machines. ... Thismonth’s T\V highlight 
for children: Heidi, NBC’s two-hour 
special No. 17. Jennifer Edwards has the 
role so long associated with Shirley 


Temple, and tl] row 
pie, and the grown-up cast stars 


Maximilian Schell, Jean Simmons, Sir 
Michael Redgrave and Walter Slezak.To 
dress it in authenticity, Heidi has been 
filmed in Switzerland at great expense. ... 
On CBS, Francis Albert Sinatra Does His 
Thing Nov. 25 with Diahann Carroll 
and The Fifth Dimension. If you’ve 
wondered what a rehearsal is like, watch 
this because this 7s the rehearsal. When 
the final studio run-through was finished, 
Sinatra walked off the set calling over 
his shoulder, ‘‘That’s it.”” He wouldn’t 
do the final show, insisting that the 
rehearsal was good enough, so that’s 
what you'll see. There has never been a 
bad Sinatra special, and his judgment is 
probably right again. 
WHAT’S HAPPENING IN THEATER: 
Dustin Hoffman of The Graduate glitters 
onto Broadway this month as Jimmy 
(continued on page 22) 


FIT WERE MY CHILD... 
A Column for Mothers Only 


atest child-care experts in the world are mothers, because they alone know 
fal joys and daily headaches of bringing up children. In this column our 
have the chance to share with each other their best solutions to the everyday 


of living with children. 


Nap NOOK: To make naptime more of an adventure for 
on those days when he’s feeling rebellious, | oe _ 


special ‘‘clubhouse’”’ where he can /®sessSp Oa 
s a large cardboard box. | painted } 
rick pattern, cut out windows and 
pictures on the inside walls. He 
he ‘“‘clubhouse’’ is a great treat 
ingly goes in to nap.—Mrs. J. Ben 
r., Atlantic Highlands, N.J. 





Trie TAG: When traveling with our 
jaughter, | always pin a luggage tag on her coat or sweater 
and insert a card with her name, our name and our im- 
mediate destination—hotel, plane and flight number, 










Mm etc.—justin case she ever gets lost. The cards easily 

K slip in and out of the tag and the extra time it takes 

) to write each new one is well worth the effort. 

= SS? 5 frightened child in an unfamiliar place won’t 


EA know where she is supposed to be; with the tag 
” she has all the information with her.—Mrs. J. Van 


x 


cy Wyck Darrow Jr., Kingston, N.Y. = 





p——"" 


here is a thunderstorm and my children = \l'4/7))), 
tened by the noise—despite my reassur- | é 


Gy 
Rainy-pay Recorps: A pili 





Ri 
play records of marching music. liaise, KS 
owns out the thunder and cheers us up— i iy 
x | even ona rainy day.—Mrs. Wanda >, = < x 
me 2 Schweikut, Baltimore, Md. on = 
a || We ee” & o 
WW) 7 Mirror, MIRROR ON THE WALL: 


EK WU ) My smaller children were always having to bal- 


; { 4 

Zo M7 ance on a stool or chair so they could see them- 

i 7) WES 
ENG rn at selves in the bathroom mirror when combing 
1 ISA their hair, brushing their teeth, or washing their 
TIS evfaces. To make thei! daily grooming chores less 
Bess%ean°c\ complicated and more inviting, | hung a second 
F Feieeses%) mirror beneath the mirrored medicine cabi- 
S. Sf net—at the perfect height for the little ones. 


Mrs. Stanley Hummel, Topton, Pa. 


rations by Susan Perl 















CRIGINALS 
For the girl who Knows... 


Holiday excitement... cur wras- 
around double knit of 100°; Oacran® 
polyester in snow whits (shown). 
fresh peach, jewel blue, micnight 
plus... each with oright print 

scart. Sizes 10 to 20. About $36. 


R&K Originais, « Division of Jonathan Logan, 
1400 Broadway, New York, N. Y. 10018 
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If you want the best 
dressed cars on the ro 
rely on a woman’ tou 


Fisher Body does. 


t comes to interior design 

s best left to the deft 
nine touch. A touch that results 
car seats just the right height for 
woman to enter and exit with 
se. A touch that combines safety 
ith beauty in this year’s mini- 
buckle seat belt. And it’s a touch 
that considers a woman’s world of 


= 
~ 
D 


tiful interior of your 1969 
Motors car reflects good 
| good sense. One of the fer 
Ns is that Joan Gatewood, ir 
nek, Sue Vanderbilt, é 
Schroeder and Bernadette 
© worked their special magic 
are among the GM Styling 
“isher Body calls upon 


ih 


— 





high-fashion heels and nylons in the 
design of carpeting, seat tailoring, 
steering wheels and controls. 

GM’s designing females are 
just five more reasons why so 
much of the buy is in the body. And 
Body by Fisher makes GM cars a 
better buy. 

















Body by Fisher 
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I ed 
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Lady Esquire Instant Shoe C soloring.. 
it’s a beautiful put-on. 

You can change from dark to light— 
even black to white. Or worn looking 
shoes can be made fresh and new. 

With 31 colors to change to, it’s easy for 
shoe to stay in fashion. 
use the Cleaner Conditioner. . . then 
ke on brilliant, brand-new color. 
Maybe the next pair of shoes you buy 
1 t be shoes. 


Colorin 


peat, 











Lady Esquire 
Instant Shoe 


Journals Journal 


continued 


Shine, a new play by Murray Schisgal, 
author of the comedy smash Lw... . 
Lee J. Cobb, who did for Death of a 
Salesman as much as it did for him, gives 
Shakespeare a hand when he stars in 
New York’s Lincoln Center as King 
Lear. Poor Cobb—first his sons, now his 
daughters. . . . Herschel Bernardi, per- 
haps the best Tevya of Fiddler on the 
Roof, takes the lead in November’s new 
musical, Zorba. Jewish or Greek, Her- 
schel’s still dancing in circles. . . . An- 
other musical, Maggie Flynn, stars 
Shirley Jones and Jack Cassidy. Any- 
thing for a plot: This one’s “a romantic 
musical set against’ the New York draft 
riots of 1863.” 

In Houston, the Alley Theater opens 
its very own new building Nov. 28. The 
Alley was founded 21 years ago by Nina 


“| WANT TO BE 
Take the Money and Run is the 
new movie written by Weody Allen, 
directed by Woody Allen and starring 
Woody Allen. It’s been filmed in San 
Francisco, and since the Journal’s 
Joyce Illig finds the combination ir- 
resistible, she materialized on the set 
one very cold night, and filed her 
report: 

I am in front of a white stone man- 
sion in Pacific Heights. It is dark and 
cold. Technicians, producers, actors, 
equipment—everything needed for a 
movie is in place, but where’s Woody 
Allen? I spot him in a dark parked 
convertible. He’ll stay in the car out 
of the cold until the scene is set. Sud- 
denly there’s action on the street and 
Woody springs from the car, gets 
down on the pavement, lies on his 
side, looks through the lens, and in 
thirty seconds he’s back inside the 
car, huddled against the steering 
wheel so all that’s discernible is a 
pair of glasses looking through the 
windshield. A technician approaches 
the car. Woody springs to the 
ground again as if leaping into a fox- 
hole to flee exploding shrapnel. He 
takes a quick look through the lens 
and disappears into the car. The 
| engine starts. It’s chow time. Woody 
dives into chunks of beef over 
noodles, three cartons of milk and 
two chocolate bars. Maybe we’d 
better meet tomorrow, away from the 
set, at a North Beach coffeehouse. 

“My first day as a director we went 
CON Seaanl 
Quen- 
tin,” says 
Woody 
Allen, at 
a North 
Beach 


coffee- 
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Vance as an 87-seat theater in 
ballroom. The next year it mc 
200-seat setup in an attic fa 
There it mounted 175 producti 
years. Now, with a grant of $ 
from the Ford Foundation and 
lion raised by the citizens of Ha 
moves to downtown Houston 
permanent theaters of 800 and 9 
Gala opening night: Brecht’s “ 














































Melons are one of life’s bigges 
gambles. 


— Poor Woman’s Aly 


PET NEWS: Cat week Internat 
be celebrated this month from 
ber 3-9. Thisis the 22nd year t 
have been officially recognizeg 
serving a week of their own, t 
the efforts of the American Fe 
ciety and its president, Robert 
dell. (continued on 


NOEL COWARD’ 


house. ‘There are hundreds of 
oners and I had to get them to ri 
thought it was going to be very, 
difficult starting with that kin 
scene. I said, ‘OK now, riot, 
guys,’ and they just pitched in 
rioted. It was so easy we should 
filmed the rehearsal, because it 
sensational.” Woody, playing ar 
ept criminal, yearns to associate 
a tough crowd, but in the picture 
low he seems to have gone too f, 
This season Woody stars in 
own Broadway comedy, Play 
Again, Sam. “It’s tailor-maiay 
me. I hope I'll like doing it, b 
don’t think I will. I loathe openii 
because what happensis, your frie 
come. The first night I won’t trus 
The big problem is how to get 
parents not to come opening n 
because they’ll be family, the 
be friends, and I want to d 
that. I get an immediate sensé 
hostility when friends are clapp 
I feel it’s all fake. Doing the sz 
thing day after day—I’m sure 
loathe it. 
“Tf I weren’t in this business 
would want to be a bum. I can’t 
why anyone would work for a livi 
I work hard in this business beea 
it’s fun. I try to keep writing all 
time. I don’t even read while I’m(é 
here. I go home and sleep. I hate 
read anyhow, so it works out p 
fectly. Sometimes about midaig 
before I go to sleep, I’ll practice 
. Clarinet for about a half ho 
like sports—boxing, b 
ball—almost any wn 
But I’d rather see bo 
than anything. 
“There are certain sv 
jects that I don’t warm 
to. I’m not interested ng 
: nomics. I’m not in 
ested in_ polities 
marijuana. I just wa 
to continue 
work. I do 
really havea 
aspirations. 
would like to 
able to sing. 
guess I just wa 
to be the 
Coward of mye 








=e 





A natural ingredient that 
recaptures the youthful appearance 
of your skin-Irish Moss. 














Irish Moss is a particularly rich 
form of marine algae. It carpets 
the rugged rocks off southern Ire- 
land. And the sea that washes 
over it makes it a beauty treat- 
ment from nature herself. 

(Men who work with Irish 
Moss are reported to have sur- 
prisingly soft hands!) 

Go to the wildly beautiful Irish 
Coast. Steal out and take a dip. 
Or, take this beauty trip with 
Dorothy Gray’s Algene, the new 
skin conditioners with Irish Moss. 
Here’s what they do and why. 

Experts are now leaning to the 
belief that aside from physiologi- 
cal changes in women, “‘aging”’ in 
skinis mainly “weathering”. Why 
else would it show up mostly on 
the areas we expose—our faces 
and hands? 

Algene Conditioning Face 
Cream with Irish Moss combats 
this aging appearance. Beginning 
with the rich algae from the sea, 
it is a blend of precious emollient 
oils, moisturizers and lubricants. 

On dry, flaking skin—always 
prone to lines and wrinkles—its 
powers are dramatic. Algene re- 
captures the “youthful appear- 
ance’’ and lets your skin look and 
feel its best. 

First Algene spreads a smooth 
coating over your skin. You can 
actually feel instant silkiness. Be- 
cause this protection clings, it 
helps keep your skin’s natural 
moisture from evaporating. 


Almost immediately you'll notice 
a decided improvement in the look 
of your skin. Algene’s unique 
conditioning process makes chap- 
ping and flaking disappear. Little 
lines seem to melt into smooth, 
soft perfection. Touch your face. 
You'll have a wholesome fresh 
feeling you may not have known 
since you were—how young? 

Dorothy Gray’s Algene Condi- 
tioning Cream is non-greasy. Use 
it at night and under make-up. 

Alsoavailable,the same richness 
in lighter liquid form. Algene 
Conditioning Face Emulsion. 
And Algene Conditioning Hand 
and Body Lotion. 

From the ‘‘Satura’’ Collection 
by Dorothy Gray. 
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MY 
Why did Pauline Trigere, 
who could afford any stove 
her chic heart desired, : 
want a Kenmore 
from Sears? 





Some sixty miles out of New York City 
just past New Canaan, Connecticut, there’s 
a hundred-year-old house named after a 
turtle (“La Tortue’’). It’s the country home 
of America’s top woman fashion designer, 
Pauline Trigere. Her hobbies, apart from 
clothes, are decorative turtles and cooking. 
So no wonder “‘La Tortue’”’ has one of Amer- 
ica’s most beautiful kitchens. 

The antique folding doors are from 
Spain. The marble-topped kitchen table 
from China. The priceless collection of old 
pewter from all over the world. 

And the stove is from Sears. 


‘**‘Self-cleaning oven is fantastic’’ 
“T believe whether it’s a dress or an oven, 
you should buy the best quality so it will 
last,’ says Miss Trigere. 

“But today, especially, money is money. 

{ don’t care how much you make or how 

much you have. If you can get the best 
quality, but pay a little less, you should. 

[ love to cook—and I’m very particular 

ny stove. But when I cook for friends 

on weekends, I want to enjoy it. And I don’t 

want to clean a dirty oven after a dinner 

arty. My Sears Kenmore oven really does 

a fa { yb of cleaning itself—even in 

the fi ind in the corners.”’ 


s a big pot of soup” 


“Like ‘enchwomen, I always have a 
pot of so mering—a leek and potato 


soup Or a £ ntil soup with frankfurters. 
And my K stove has lots of room up 
on top for n soup pot. It doesn’t keep 


bumping into frying pans. 


—— —— — 


“T think simple foods are the best. We 
grow our own vegetables and herbs in the 
garden. I like to serve a broiled chicken 
with herbs—or chicken with lemon and 
truffles. So I was delighted that my Sears 
Kenmore stove has a marvelous rotisserie 
that you can put right in the oven.” 


Miss Trigere’s favorite menu 


‘‘With the chicken, I would serve a hot or 
cold soup first or a quiche Lorraine, a mixed 
salad with camembert cheese —and an apple 
pie maison for dessert. My Sears stove has 
two ovens so I can bake and broil at the 





same time. What a help that is! 

‘Another thing I like abou 
Kenmore oven — it’s completely 
Once it’s through cooking, it! 
food warm automatically untill 

‘Naturally, as a designer, I 
by style. And I think the copp 
ing of my Sears oven is vety 
don’t you? I considered the wh 
avocado— but the coppertone $ 
for my provincial kitchen. 

“So you see, I have everytl 
in my Sears stove and, I think 
more compliments on my cooki 
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for women who want the best 
en if it does cost less. 





yre turns itself on 





ck & Co. now h 


ooh AID 


as self-c 


and off ymatically.”’ 
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The scratchless pad 
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TEFLON* 
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CERAMIC 
and 
SUEDE 
and 
GLASSWARE 
and 
CHINA 
and 
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Journal's Journal 


The society, based in New York City, 
uses the week to emphasize its work— 
which consists of disseminating feline 
information to anyone who asks, from 
Alaska to New Zealand, as well as con- 
ducting programs for taking care of 
stray cats and placing them in homes. 

For our readers who are thinking 
about getting a cat, now or for Christ- 
mas, we asked a man who should know 
for advice on selecting the right cat. 
Jim Corbin, director of Purina’s Pet 
Care Center, oversees the welfare of 
600 cats. His first words were: ‘‘Select 
a young cat early. A kitten that has 


_ spent four of five months with its litter 


mates will not make as good a pet as 
one that has been removed soon after 
weaning."’ Dr. Corbin thinks any breed 
or mixture will be a good pet if it is se- 
lected early and if the kitten and the 
children in the household grow up to- 
gether, adapting to each other as they 
grow. He says, ‘‘Children don’t usually 
hurt a cat. They have an understand- 
ing of pets that we don’t give them 
credit for.’ 


I like being in a town where you can 


hear the “twelve-o’clock-noon-whistle.” 
— Poor Woman’s Almanac 





An older cat, moving from one owner 
to a new one, will be all right. says Dr. 
Corbin, as long as the second home 
doesn’t already have a cat in it. ‘‘When 
the first cat has established its terri- 
tory, you may have problems in intro- 
ducing a new, older cat. The new cat 
may start scratching furniture, hiding 
or just be irritable.” 

Dr. Corbin observes that purebred 
cats are rapidly becoming more fash- 
ionable and popular, and although a 
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“I know this sounds stupid, Ethel, but 
what is Fred wearing tonight?” 


















agg ee Pe 
Herkimer, the robin, and Si 
sharing their supper as usual. B 
pets of Elinor Thomas, Perkasj 
(Do you have a favorite pet p 
Send it to Pet News Editor, 
Home Journal, 641 Lexington Ayel 
York, N.Y. 10022. Pictures will be ra 


ONLY if you enclose a self-add 
stamped envelope.) 











































mongrel will make just as g00¢ 
it is sometimes practical to buy) 
bred. If you plan to get a fe | 
breed her, purebred kittens | 
easier to sell or even give aw 
Corbin has noted a recent dem) 
Burmese, and they are bringing 
nearly twice that of the Siames é 
Whichever kind of cat you 
the most important considerz 
getting a healthy one. Kittens ar 
able in pet shops, from profe 
breeders, humane shelters anc 
cat owners, but no matter y 
get your cat, you should take 

veterinarian to be checked. 
A new cat-tray deodorant recent 
able takes a fresh approach to 
the problem of litter-tray odors 
deodorants subdue unpleasant 
Litter Fresh Powder, the man 
claims, prevents the odors fro 
(continued on pa 
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EW PLAN 

AYS 

OU UP TO 
000.00 A MONTH 





hen you're sick or hurt and can’t work, 
vers you both IN and OUT of the hos- 
tal...offers seven “plus features” that 
ve you more for your money. 


lis is the kind of policy you, too, should 
ve. Thousands of readers of this magazine 
ve been surprised and pleased at the low 
stof this unique plan that provides tax-free 
sh payments direct to you, month after 
nth, both in and out of the hospital. They 
ve compared available coverages and 
und there are, indeed, seven important 
asons why this Mutual of Omaha policy 
otects you better! 


It pays you up to $1,000.00 a month 
—tax-free to spend as you please—when 
you're laid up and can’t work. 


It covers you both in and out of the 
hospital. 


There are no waiting periods! “Paycheck 
Protection” covers both accidents occur- 
ting and sickness contracted after the 
policy date. 


| Mental disorders are covered the same as 
_any other sickness. 


You are covered as a passenger on any 
Kind of aircraft—even a private plane. 


You are covered both on and off the job. 
“Paycheck Protection” pays in addition 
to Workmen’s Compensation and Em- 
sproyer's Liability. 


Your policy is guaranteed renewable 
for life. Only you can cancel this policy. 
Even your premium can’t be changed un- 
less changed for all policies of this form 
issued to persons of the same classifica- 
tion in your state. 


perts have singled out this kind of health 

surance as the most important protection 
u can have for one compelling reason: it 
otects your most important asset— your 
ility to earn. Your family’s entire future 
pends on that. Every plan you make 
pends on it. 


THIS DIFF ELE 


Advertisement 


\') KIND OF HEALTH INSURANCE 
KEEPS ON PAYING YOU AT HOME. 





Family life can go on normally, free from financial care, 
when the family paycheck is protected. 


Mutual of Omaha makes it easy for you to 
have this protection. As the family bread- 
winner, you select the amount you qualify 
for (from $100.00 to $1,000.00 a month) 
to help take care of your regular living ex- 
penses when you're laid up. There is no 
restriction on what you do with these 
monthly “paychecks”, since they are paid 
directly to you, tax-free to spend as you 
please. Use them for rent, groceries, utili- 
ties—or for any other purpose you choose. 
These benefits are payable for disabilities 
that start before retirement. Monthly in- 
hospital benefits are payable after retire- 
ment. Your policy does not cover losses 
caused by war or military service; child- 
birth, pregnancy or complications resulting 
from pregnancy. 


You have the opportunity for savings of up 
to 54% of the cost of this plan if your family 
is protected by short-term “sick leave” or 
group insurance where you work. In this 
case, you can have your Mutual of Omaha 
“paychecks” start after such benefits have 
been used up. Your savings, of course, de- 
pend on your age, occupation and the plan 


you qualify for. 


Undoubtedly, you will want more complete 
facts about this rewarding plan, and you can 
have them, entirely without obligation. In 
addition, you will receive the new, free, 128- 
page book, “Secrets of Good Health and 
Money Management”, which shows you 
simple, easy ways to stretch your health 
insurance dollars, become a smart money 
manager, and kick financial worry out of 
your life. Learn how Mutual of Omaha 
Insurance Company and its life insurance 
affiliate, United of Omaha, can provide a 
low-cost packaged program of health and life 
insurance for the whole family! You'll have 
128 pages crammed full of practical ways to 
build your financial security and your health 
power, too. How to detect childhood dis- 
eases! How you can eat well and lose weight! 
Nine ways to reduce tension! Just mail the 
post free reply card now, or write Reader 
Service, Department 1911, Omaha, 
Nebraska 68131. 


Mutual 
¥Omaha: 


The Company that pays 

















true, b 
be true, but not quite. ( 
Y ~ } ; Sirertosy 
eee ¢ ~ Net 
\€¢ Ce — ot Send for new booklet: 
Only 18 calories y «oS j ld | “The Sweetest Diet Ever’ 
per teas poon— ; ig featuring calorie-consciow 
and it’s all energy Osss3am Neue cipes containing sug s 
ee Su ar Infor mation 
believed to regulate Appet: 


Sounds funny, but sugar 
_ and your appestaf just 
mught make your diet work 
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oe ‘Td try anything. 
ye But sugar?” 





We know it sounds odd to suggest sugar for 
weight-watchers. But not when you know about 
your appestat. It’s like a “hunger-switch” 
in your brain, believed to regulate appetite. 

When your appestat is on “high” you're hungry. 
Sugar turns it back to “low” and helps you eat ; 
sensibly. Sugar does that faster than any other 
tood. Even a little sugar, in coffee or tea, or candy. 

Try the sugar trick—almost too good to 
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brown sugar 
cinnamon 


TRS Cie 


rown Ste n To tes. The taste of ee ee pastry only a ba CEs 
; could bake. Baked with Nabisco quality atte 
a touch of inspiration and a just-right recipe. 

And a sparkling glaze that makes Toastettes 

. ie the one toaster pastry you don’t have to toast. 

ara e « . ig tops (They’re that delicious right out of the box.) 

fas oe igi ‘Cinnamon Sparkling Toastettes. Great anytime. 
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sation. Even at the breakfast table. Ss 
©NABISCO 1968 











Just in time for the holidays... 


Betty 
Crocker’s 
new Pie 
and Pastry 


Cookbook 
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Festive holiday recipes are an immediate 
reason why you’ll find the new Betty 
Crocker Pie and Pastry Cookbook fun to 
use. But there are more than 350 other pie 
and pastry recipes that make this cook- 
book valuable the year ‘round. 

In fact, there’s something for everyone 
here. Dessert spectaculars. Pies in disguise. 
Even flaky appetizer and main dish recipes. 
For the inexperienced cook, there are 
complete step-by-step illustrated instruc- 
tions for making perfect pastry. The ex- 
perienced homemaker will find new ideas 
in glazes, toppings and fancy decorations. 

160 pages. Wire-bound so pages lie flat. 
Durable hardcovers wipe clean. The new 
Betty Crocker Pie and Pastry Cookbook 
is also a gift for your family or friends. 
At $2.95, send our best dishes for a happy 
holiday. 

Order where good books are sold or 
USE THIS COUPON TODAY! 

(“price slightly higher in Canada) 
| GENERAL MILLS, INC ee 

Dept. 255 
| 400 Second Ave. S: , 

Minneapolis, Minn. 5544¢ 


i enclose $ _for (qi 


> 
} 
Oo: 
x | 


| 

| 

| 
| | 
| Betty Crocker Pie and Pas | 
| $2.95/ea | 
| | 
| NAMI eae 
| ADDRESS ! 
| CITY eRe | 
| STATE Basie Zp | 
(oS See a 2. Se =) 


32 


BETH’S HUSBAND WAS 
A PENNY PINCHER 


By DOROTHY CAMERON DISNEY 


In these “‘affiuent’” days when nearly 
one-half of all American families are 
said to be in financial difficulties, it 
might seem a pleasure to find one couple 
really saving money. But Andy overdid 
it, the more so as he didn’t know why 
he felt such a compulsion to save—es- 
pecially at the expense of his wife. Hus- 
bands and wives should talk over their 
financial ideas, frankly and fully, be- 
fore they marry, and start with a def- 
inite plan instead of feeling that “love 
will find away.” A clergyman who per- 
formed innumerable wedding ceremo- 
nies around a great unwersity, with sup- 
posedly highly educated couples, dts- 
covered that even at the time of the wed- 
ding one-fourth of the brides had no 
knowledge of what the husband’s earn- 
ings were. If they didn’t care, one would 
have thought that their mothers might at 
least have enough curiosity to make a 
few inquiries. More education on fam- 
ily finance is needed in high schools, 
but at any stage of life it pays to con- 
sult an expert occasionally. 

PAUL POPENOE, Sc.D., 
Founder and president, 
The American Institute 

of Family Relations 


“T used to carry a sandwich lunch 
to my office every day just to satisfy 
Andy,” said 24-year-old Beth, a 
deeply tanned blonde recently sep- 
arated from her husband. ‘During 
our three years together Andy told 
me how to dress, told me where to 
buy my gasoline and groceries, in- 
structed me in every aspect of my 
existence. His objective was to save 
money. 

“Andy’s insistence on that sand- 
wich lunch had quite a lot to do with 
oursplit-up. Isuperviseastenographic 
pool in my section of a large insur- 
ance company, a spot I was chosen to 
fill partly by a fluke and partly be- 
cause I haveaB.A. degree. I earn $185 
a week and naturally my subordi- 
nates earn less; however, they eat reg- 
ularly in the company restaurant. 

“Carrying a package lunch made 
me feel like a lowly file clerk. Even 
the office girls thought I was a tight- 
wad and laughed at me behind my 
back. I repeatedly explained this sit- 
uation to Andy, and he repeatedly 
brushed me off. He had it figured that 
this saved us $150 a year, not count- 
ing interest. In his opinion my objec- 
tions were based on false pride. 

“He reminded me that he carried a 
package lunch to college, where he 





is a part-time student in shop and en- 
gineering, and got along very nicely 
with two shirts by washing one every 
night. This was quite true, but still 
it seemed to me that our budget was 
too restricted for comfort, eliminated 
pleasure and the simplest recreation, 
and that his indifference to my hu- 


. miliations was outrageous. 


“Andy’s earnings—he held a job in 
a filling station, a second job in a 
supermarket—paid for our food, his 
tuition, books and college inciden- 
tals. He was sinking my salary into 
payments and improvements on our 
huge old house. 

““As a bride I hoped to start off in 
a cute little apartment with other 
young couples in the building. But 
paying rent once a month to enrich a 
landlord, said Andy, was stupid and 
wasteful, so he plunked down his 
savings and bought the house, which 
is located in a neighborhood largely 
populated by senior citizens. He said 
it was a sound investment, and he is 
probably right. Andy is a whiz-kid at 
business. 

“From the beginning of our mar- 
riage, Andy took charge of all the 
money, and I was too timid to argue. 
On our wedding day he declared him- 
self family purchasing agent—and he 
meant it. He bought my shoes and 
stockings and all my clothes, mostly 
at sleazy mill-end and discount stores. 
Frequently I wasn’t present. He 
bought my cosmetics through a whole- 
saler (brands I detested and often in 
unbecoming shades), and he made 
our toothpaste to his own formula in 
the college lab. It tasted terrible. 

“Well, I was fiddling around one 
day in my oOffice—this happened 
three months ago—waiting for the 
other girls to leave for lunch. My 
sandwiches were hidden under a 
stack of carbon in my top drawer. 
Just as I pulled out the dismal wax- 
paper package, up walked Gregory, a 
groovy-looking bachelor and boss of 
another section. He stopped at my 
desk. I quickly slammed the drawer 
shut. To my surprise Gregory said 
he’d been discussing my efficiency 
with several sectional chiefs and 
could use some pointers on how to 
run an effective stenographic pool. 
He said we could talk it over at lunch. 
Then he grinned, jerked open the 
drawer I’d slammed shut, and threw 
my sandwiches in the wastebasket. It 
was nervy of him but charming, too, 
like Gregory himself. 

“He took me to the best restaurant 
in the neighborhood, cheerfully paid 
an enormous check and left a hand- 
some tip. What a contrast to Andy! 
We talked more about me than about 
organizing an effective stenographic 
pool: Gregory wanted to know 


whether I was happy—he sj/f) 
somebody pretty and smart 
deserved to find happines 
young. It was a fun lunch, t 
could remember. 

“That evening on the way 
stopped at the market and h 
nice little steak, perhaps to 
to Andy for my own fanc 
Andy was furious that I had 
his good money’ on a chunk 
priced meat. Good food does; 

a thing to him. 

“T was hurt and angry, too 
hold my tongue. Suddenly 
myself speak up and say that 
never again carry a sandwicl 
From now on, I said to And 
he cashed my weekly check ] 
him to hand back $5 to co 
meals in the company cafete 
every other week I wanted § 
could patronize an outside rest 
Andy stared at me as though 
my senses: Then, pretend 
hadn’t heard me, he outlined 
list of chores I was to perfor 
evening so he could begin la 
tiles in our new powder roo 

““Andy and I were in the p: 
renovating our barn-like hou 
top to bottom without prof | 
assistance, a colossal chore. / 
sult we lived in perpetual| 
stumbling over stacks of boar 
of wire, bits of fallen plaster, 
felt I had a home. When th 
was fit for human occupan 
intended to sell it at a thumpi 
(for other people to enjoy), ¥ 
and I moved to another tumbl 
horror. I started my chores, i 
too dispirited to keep at it ve 
I sat down and cried. It seeme} 
that there had been nothing 
life except hard work, no gail 
leisure, no freedom. 

“T was the oldest of six cl 
the only girl, and my paren} 
extremely poor. My mother , 
rifically ambitious for me and} 
termined I should go to collef 
wages as a store cashier weré 
needed at home, but she put 4 
percent a week for my edy 
Many times Father got dru 
beat her to get at that colleg 
but she never let him have it.) 
age of ten I began washing dis} 
vacuuming for neighbor wom! 
every penny of my earnings als 
into the education fund. Durit 
school I studied so hard | 
many jobs that I had little t 
boys. On Fridays Mother ang 
ited the bank and made our dé 
It was the big event of the we 

“T was a college sopho 
working student who lived of 
pus and missed the campus 
when I met Andy. I owned alk 
car, so I could get around 
numerous jobs and make it 
classes. One afternoon the old 
apart. It wasn’t worth the Pp 
repairs, according to the ownet 
garage where I was towed, an¢ 
I heard the news I began 
Andy stepped up from somew 
the back and offered his help. 

“For the next month he an¢ 
ited junk yards for miles aroun 
ing up cheap parts. Eventue 
fixed the car so it ran fine. T 
we made the road (con 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educ 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center In the 
The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations an 


minor details have been altered to conceal the identity of the couples who sought counseling. 










There’s a Counter 
Revolution at Sears, 
because it seemed to us 
that nobody was doing 
much in the way of 
improving counter-top 
appliances. The last great 
breakthrough was 
electricity. 
For example: You can see 
a TV show live from 
London but, chances are, you 
can’t get your coffeepot clean. 
You can soak ey i 
itand scrub it, AAS 
and soak it and “8 
jit and it looks clean and 0° 
Clean and smells clean, 
‘S probably not clean. 
2 Old coffee oils still 


“There's nothing 
like a hot bath! 





OE 





SEARS PRESENTS 
{HIE TASTELESS POT 





lurk cunningly in the pores of the 
metal and bitterness builds 
batch by batch. 

Now, at last, the answer is at 
hand. An all stainless steel, inside 
and out, (that means basket, 
stem and well, too) electric 
coffeemaker that’s utterly 
immersible. You can swish it 
spotless in seconds by hand 
or do it in your dishwasher. 

So non-poyous Is stainless 
steel, coffee oils can't find a 
place to hide anywhere inside— 
and the specially short, wide 
spout is an open invitation to spotlessness. 

To us at Sears this is a shining hour for 
no one else, anywhere else, makes 
sucha pot. 

It makes 12 cups of splendid coffee in 
just about 12 minutes, and it automatically 
keeps your coffee at ideal serving 
temperature thereafter. 





Use your old pot 
for a planter. 


This Sears “Tasteless” is just one of a wide 
range of automatic coffeemakers you'll find 
at any Sears, Roebuck and Co. store. 
Whichever perks you up the most, you can 
Charge It on your Sears Revolving Charge. 

There are 21 counter-top Rees 
appliances in 97 different 
models in Sears Counter oe Ba 
Revolution. You have 2 
just learned about one. 






Sears 
tO I kkk 


Today, coffeemakers. 
Tomorrow, the world. 
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Boys wouldn't look at me, 
until | lost 135 pounds. 


By Jana Wasile—as told to Ruth L. McCarthy 


“Ugh!” is 
exactly how I 
felt when I 
looked at this 
picture. And I 
was only 250 
pounds here. 
Do you 
wonder why 

I tore up those 
of me at 285? 


They stared at me. And laughed at me. 
But boys never looked at me the way 
they looked at other girls. You see, I 
was 285 pounds and nearly six feet tall. 

When I was born, 18 years ago, I was 
the longest baby ever delivered at the 
hospital in Washington, D.C. I wasn’t 
skinny either. I weighed eleven pounds 
six ounces. And I added more every 
time I opened my mouth. 

In school, teachers were always at me 
to reduce. My mother was, too. She 
bought me diet drinks. And calorie 
counters. And a reducing-plan candy, 
but I wouldn’t even give that a chance. 
I said I needed something stronger, like 
a “miracle” drug. So she asked the doc- 
tor about diet pills, but they gave me 
nightmares, and I had to give them up. 

My mother was frantic. Especially the 
year I gained 100 pounds. It was a par- 
ticularly bad one for me. She had a 
serious operation. And my father had 
died. To console myself, I ate. And ate. 

Finally, my mother sent me to a diet 
health camp. I lost 40 pounds. But when 
I returned home, it came right back. 

That’s when my mother gave up. “All 
right,” she said, “be fat. But you can’t 
stay home and hide.” You see, I went 
out so little I was practically a “shut-in.” 
Yet I wanted friends, and to be liked. 

So I wrote a letter to “Sea Tiger,” the 
Marine newspaper in Vietnam. I wanted 
to talk to boys without their seeing me. 
And Vietnam was a world away. To my 
amazement, I received 70 answers. I was 
popular at last—if only on paper. 

Then one weekend, I went to Western 





ces 


Ox) 





Maryland College where my mother 
was singing. A girl friend came, too. 
When we arrived, it was football- 
practice weekend. I’d never seen so 
many big, tall, handsome-looking boys. 
I was dying to meet them, but too em- 
barrassed to play the flirting game. My 
girl friend wasn’t. The snack bar was 
where the boys were. So she encouraged 
me to go in. When I saw their faces, I 
panicked and ran. 

When I got home, I broke into tears. 
“Mamma, what am I going to do?” She 
said: “Jana, unless you, yourself, want 
to lose weight, nothing will work.” 

She was right. And I knew it. Only 
then did I ask her about Ayds, the re- 
ducing-plan candy she and a friend of 
hers had tried to get me to use before 

I bought a box at the drugstore. And 
I started taking Ayds the next morning. 
As soon as I’d get up, I’d eat one or two 
with hot coffee. After that I’d dress, 
then have juice and an egg. There are 
no harmful drugs in Ayds, so I didn’t 
get jittery. Soon, I began to lose on the 
Ayds Plan—about two pounds a week 
later as much as five. This gave me hope. 

Ayds are great when you're at school. 


Before and After Measurements 


285 lbs. 


Dee 
150 lbs. 
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Now look atr 
today, at 150 
pounds. Soun 
like a lot? Don 
forget, I’m 
nearly six fee 
tall. And even) 
in a checked | 
dress, I think 
I look pretty | 
slim. 


I’d just carry a few and, at lunch, I 
take one or two as directed. Afterwareé 
I might have a chicken leg, some cart 
strips and fruit. I’d feel plenty satisfie 
too. Anyway, I knew when classes we 
over, I could always have another Aye 
I like the chewy vanilla caramel king 
But there’s a fudgy chocolate mint an/ 
a plain chocolate fudge type. 

When I’d lost about 25 pounds, somé 
body said: “That dress sure makes yo 
look thinner.” But when I’d taken of 
85, they all knew it wasn’t the clothes 

As the fat disappeared, I found a 
sorts of “new” bones in my body. Collé rT 
bones. Rib bones. Hip bones. When t e! 
first showed up, 1 thought they we 
growths! . 

As for my clothes, I kept taking them 
in. Lucky I could sew. And what a day 
it was when I bought my first nylons 
I’d always gone barelegged, because 
couldn’t find any big enough. 

It took me about 14 months to losé 
the 135 pounds. But when I did, my 
whole personality changed. And so di¢ 
my life. I was no longer so irritable] 
started to do better in school. I even 
enrolled in modeling school. Sincet 
I’ve had numerous modeling jobs ane 
it’s just been marvelous. 

But even ‘rore important than 
this, the telephone began to ring. F 
for me. It rang so much, in fact, t 
my mother finally gave me a phone 
my own for a birthday gift. Now I ha’ 
a different kind of boy problem, thanks 
to the Ayds Plan. I have more dates 
than days in the week. 
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LOWENSTEIN & SONS 
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NATIVITY SCENE — Paper sculpture of the 
scene at Bethlehem includes all the pieces shown 


here. The figure of Joseph is 16” tall, and the 
overall height of the scene is 231%”. Educatienal 
and fun, particularly for children. Kit is easily 


assembled. Just $1.50. 





Giant Sive Foo 














Paper sculpture is great fun, and 
the whole family will enjoy put- 
ting up this big, jolly fellow 
with his bright red outfit, flow- 
ing beard and cheerful smile. 
He’s sure to sparkle cheer in 
your home, in a clubhouse 
or hospital, or as a feature 
at a holiday bazaar or party 
. every year for years to 
come. Enchanting 5-foot 
3-dimensional Santa 
comes in kit containing 
die-cut pieces of sturdy 
paper, easily assembled 
by an ingenious system 
of interlocking slits _ 
and tabs. Makes a 
wonderful gift. 

Just $1. 


ONLY 
$499 


98 by 
House 
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MADISON HOUSE, Dept. 590, 239 Great Neck Rd., Great Neck, N.Y. 11021 


Please rush Paper Sculptur indicat 








a NAME _ 
full money-ba guarantee if | am not y 
delighted. Enclosed is check or m.o. for 
a‘ ADDRESS 
_Giant 5-Foot Santas @ $1 = 
Enchanting Nativity Scenes @ $1.50 CITY 
_Cheerful 3 Foot ‘‘Mrs. Santas” (not shown) 
( | 
>t STATE — e277, 1P 





(Please add 25¢ postage eact ) 
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CAN THIS MARRIAGE continued 


test he proposed the first time. My 

mother was horrified. She said Andy had 
no interest in higher education, which 
was true in those days, and wasn’t the 
caliber husband for me. So I told Andy 
no. He wasn’t one bit discouraged. At 
least once a week for two years he hunted 
me up or telephoned. The message 
was always the same: I was the only 
wife he would ever want; he would 
wait for me forever. My girl friends 
considered his devotion thrilling, and 
I myself was impressed by his long 
campaign. 

“Tf I hadn’t been- afraid of Mother’s 
reactions I might have married him 
sooner. When I was graduated she and 
my father were fighting constantly, my 
home life was intolerable, and Andy had 
pretty fair prospects. Mother withdrew 
her objections and we were married. 

“Since he had professed to love me so 
much over so long a period I sort of ex- 
pected a glamorous honeymoon trip. It 
didn’t happen. Andy convinced me it 
was impossible for him to take a short 
vacation or to draw on his savings ac- 
count. Andy set up an immediate clamor 
for me to get a job and contribute my 
share to our support. When I dilly- 
dallied—I badly wanted that one sum- 
mer of freedom—he called the employ- 
ment agencies, searched the newspaper 
ads and set up appointments for me. 
One week after my wedding day, I landed 
a job and began turning over my weekly 
checks to Andy. He was so impressed by 
my salary that he decided he, too, could 
benefit financially from further educa- 
tion. He rearranged his schedule—Andy 
has always worked nearly all the time— 
and enrolled in college. 

“Our only pleasure was sex, and there 
were times when Andy almost spoiled 
that for me. He had great fear I might 
get pregnant and ruin his plans to ac- 
cumulate a lot of money. He always 
checked my birth-control pill supply and 
assured himself that there had been no 
slip. To me his lack of trust seemed like 
a lack of love, his extreme cautiousness 
a lack of sexual enthusiasm. 

“Another thing I soon discovered 
about my husband was that he didn’t 
believe in celebrating special — occa- 
sions—Christmas, birthdays, anniver- 





There ought to be a way 4 

have your own picture on as 

people would know right q 

the letter was from. 

— Poor Woman’s | 

saries. I turned 21 three mi 
our marriage, but Andy forgo 
day. Gregory is the exact ¢ 
Andy. The day after our fj 
found on my desk an orchid ¢ 
little note written on a leaf 
calendar. A week later Greg 
lunched again, and soon we y 
ing nearly every business da 
so easy to talk to and q 
listener. 

“When I told Gregory abo 
satisfaction with Andy’s sti 
said the situation was ridie 
every wife—working or not 
titled to a personal allowance, 
home and reported that toAn¢ 
get the allowance. Gregory sa 
to make some other living a 
and he would help any way 
One Saturday I ran into Greg 
street by sheer accident. It s¢ 
destiny. We automatically 
lunch together. Afterward he 
swimming at his apartment ho 
was designed for swinging g 
coincidence there was a vacar 
building, a furnished sublet 
introduced me to the manag 
halfway agreed to rent it. W 
home it was very late. Andy 
knees laying tiles, but he heard 
in and got up. He was in a fu 
to him very quietly before 
chance to yell at me. 

“T told him I was leaving 
told him about Gregory. To 
ment, Andy didn’t behave like 
all. He didn’t bellow and show 
his voice sounded terribly hu 
hardly believe it. When he sa 
have the allowance I’d begged 
near broke down and cried. Bui 
myself. I said it was too late, t 
moving, that I already had ay 
talked all night. In the end we 
mised. Next morning Andy hi 
move, but he picked the apa 
was fairly near our house and mi 
from Gregory. (continued on 





“‘Hey—the wine is ready”" Sy@R? 
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1g: The Kid-Cushioned Floors." 
ive mean by Kid-Cushioned? «=< ™ 


4's more-than-skin-deep. : 
.¢oned Floors 

v plain, ordinary vinyl. 
(ushioned vinyl. 

ved 

¢n-Nairn cushioned vinyl. 


<1 vinyl to cushion its beauty 
2 beating floors take from kids 
han other floors. 


¢2 the-cushion-in-the-middle. 
your children jump-up-and-down, _ 








Pe “gives”. 
“nces back to 
iil beauty. 
ccratches? Marks? 
n! 
is tougher & thicker. 


t 1968, Congoleum-Nairn, Inc 








Spills? Dirt? Accidents? 
Forget about them, too. 
Kid-Cushioned Floors 
come clean fast! 
Household spills 

can’t be absorbed 

On our textured surface. 
Accidents wipe up quickly & easily. | 
(No special cleaning techniques : 
are needed!) 

“My, what a warm, quiet room...” 


It’s true. Kid-Cushioned Floors insulate. 
Help make rooms warmer and quieter. 


Yet Kid-Cushioned Floors never cost more and 
usually much less than their imitators. 


How’s 130 for choice? 


Kid-Cushioned Floors come in 

130 color-pattern combinations that 
can take a beating... without showing it. 
130 fashionable floors for families. 

Far more than any other brand. 









MOTHERS BEWARE: 


There’s only one KID-CUSHIONED FLOOR. 

It was invented & perfected by us: 
Congoleum-Nairn. 

Only one man can show it to you. 

Your Congoleum-Nairn Dealer. 

(He’s in the Yellow Pages.) 

Free: “50 Kid-Cushioned Decorating Ideas!” 

A 16-page color booklet to help make your home 
a beauty ...that can take a beating. Write 
Congoleum-Nairn, Box 388, Kearny, N.J. 07032 





Casa Grande® Georgian Marble™ Bellaire™ Roman Accent™ 


Congoleum-Nairn 


Village Square™, Comfortflor® Cushioned Vinyl: Copper 



































There's more 
to cigarette 


a 


smoke than‘tar” 
and nicotine. 





tee years, smokers have been told only about “tar” and nicotin 
Now science and medical researchers report that this is only pai 
the story. Actually, most of cigarette smoke is made up of gases- 
certain of which are harsh. 7 | 

That is why Lark developed the Gas-Trap’ filter (U.S. Pat. | 


3,251,365). It reduces certain harsh gases more effectively than 








That's why Lark 


invented the 
Gas-lrap tilter. 





filter on any other popular 
-Ttalso reduces jaa 


mame Only Lark 
gs has the 
s GastTrap 


ind nicotine. You 





tually taste the 

th difference this Vv filter. 

e filter makes. Pik 
about it. 
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The day the first blemish appears 


The day the first blemish appears you'd better 
notice it. Because George Jr. (or Sarah Jane, 
for that matter) is going to need a little atten- 
tion from you. Attention to his skin. And to 
his ego. 


This is no time for bad advice 


Whatever you do, don’t let him creep away and 
Squeeze the living daylights out of that spot. 
That’s just a shortcut to infection. 

No, you’ve got to get him into good habits. 
Because he might have to live with blemishes 
for the next 6 years or so. 

The first spot could be the start of teen-age 
acne. Something that 80% of American chil- 
dren suffer from as part of their natural grow- 
ing-up process. Authorities generally agree that 
it has to do with the that flows from the 
sebaceous glands that ist below the skin’s 
surface. At puberty thi lischarge increases. 
And acne frequently f the oil clogs the 
pores of the skin. 


What can be done ab 


lo be brutally frank, not 
xcept the passage of time 
But there are things th 
on less severe. 
rst thing is to make sure 
skin scrupulously clean. 


t acne? 


ly cures acne 
t just days. 
n make the 


your child 
O it that 


k Ds hi 


two or three times a day he washes really 
thoroughly. Preferably with a medicated soap. 
This will control skin bacteria and inhibit their 
re-growth for several hours. Incidentally, 
Clearasil makes a soap specially for this pur- 
pose. 

Second thing: try to provide a well-balanced 
diet. Not too many fatty foods. 

Thirdly: see that your child gets plenty of 
sleep and exercise. General good health can’t 
help but have a good effect on the skin. 


Try the serious blemish medicine 


Now, is there anything that can be done di- 
rectly to relieve blemishes and help clear them 
up? 


Yes, there is. And it’s 4 
called Clearasil. . 
Clearasil can’t correct : 


the cause of acne (nothing Seen 
yet discovered can do that), = 
but it definitely can help. You 

see, Clearasil contains (1) an anti-bacterial 
agent, Hexachlorophene, (2) a drying agent, 
Bentonite, to draw away trouble-causing excess 
oil from the skin pores, and (3) a skin-peeling 
agent, Resorcinol, to help get rid of unsightly 
dead skin. And those are exactly the three kinds 
of agents many dermatologists include in their 
treatment of acne, 
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So when you apply Clearasil, you coul 
you're applying the best kind of viedicalil 
can get without a prescription. | 

But don’t always wait for blemishes to ap 
before you pounce. After that first blemish 
given you the go-ahead, get your child int¢ 
habit of using Clearasil all over the face e 
day. This will help minimize trouble when 
and wherever it appears. 





Two kinds of Clearasil 


Now you can take your choice: Skin 7 
Clearasil masks blemishes as it works;} 
White Vanishing Formula works invisibly. B 
are equally expert at fighting blemishes. 


Clearasi 


Pimples and acne cream medicatio 


A final word. If you get really concer 
about your child’s skin, consult a dermatolo 
without delay. 

Meanwhile, you can’t do better than to 
courage the Clearasil habit. 

And remember. There’ll be a day the 
blemish appears, too. 
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“MARRIAGE continued 


la st six weeks, ever since the 
een awiully confused. The 
‘collected my own check I 
ir new dresses in a single 
Jut then I remembered a big 
Jas due on the house and I re- 
Sworried Andy would be. I re- 
/ ‘of the dresses that afternoon 
fhe money to him. He came 
thanked me. However, when 
dd we go out to dinner he 
ifo the same, penny-pinching 
‘said a sandwich was all he 
] he’d pick it up at the corner 
Hidn’t even offer to bring me a 
Het earlier he had begged me 
me to him. 

J] seeing Gregory, but I’m see- 
. him. He has asked me to 
! ut I’m doubtful marriage is 
for us. In some ways, Greg- 
lifferent from Andy. For one 
ned from his secretary that 
pay his bills on time and has 
been sued. His secretary also 
js romancing another girl. 
moment I’m more than satis- 
Ithe joys and the freedom of 
Kingle life.” 
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‘loved Beth since the first 
iw her,” said Andy, a curly- 
pad-shouldered young man of 
rce blue eyes and a pugnacious 
never forget her woebegone 
as she stood beside an old 
jjsome gyp artist had unloaded 
tg, fat tears were rolling down 
I wanted to take her in my 
wipe away the tears. 
‘has no sense of values what- 
it money or people. She can be 
ly any professional persuader. 
4 somebody—she needs me—to 
‘nd look after her. When she 
x weeks ago, I’m almost sure I 
e changed her mind if I’d 
e right things to say, the right 
resent my side of the picture. 
) Thelped with the packing and 


located a suitable apartment for her. 
Otherwise she would have made a bad 
mistake for sure. 

“Beth can easily be talked into acting 
against her own principles, her own best 
interests. To see her influenced by a guy 
like Gregory, to hear her quote his wise 
remarks, well, it drives me nuts. In my 
bachelor days I was too busy for friends, 
but I came into contact with many guys 
like Gregory. I know how his type oper- 
ates. Regardless of his fast line of chat- 
ter, he has no real concern with Beth’s 
welfare. If I went ahead and got a 
divorce, as I’m entitled to do, she prob- 
ably thinks Gregory would rush to marry 
her. Marriage is far from his mind. 

“Until six weeks ago I thought Beth 
and I had everything going for us, that 
she and I were real partners, and made a 
great team. Beth encouraged me to go to 
college and I encouraged her to find a 
job to justify her education. I took a lot 
of personal pride and interest in Beth’s 
career. I regarded her income as impor- 
tant in building—for us both—a finan- 
cial program for the future. I myself 
worked as much as 16 hours a day, not 
only at my two regular jobs and part- 
time college studies, but at handyman 
chores of all kinds. Then, too, Beth and 
I were collaborating on the complete re- 
modeling of a house we own in common. 
I thought she was enjoying our accom- 
plishments. On a few occasions I guess 
she did beef a little, but I was too stupid 
or too busy to pay much attention. To- 
gether we were creating something of 
value and, to my way of thinking, our 
achievement was great. I was confident 
I would eventually realize a profit of 
$5,000, maybe a little better, on the ulti- 
mate sale of the house. 

“Everything I planned was planned 
for Beth. I intended to shield her from 
the kind of hardships I endured as a kid. 
Beth also grew up poor, and I thought 
she understood that my main desire, 
actually my sole desire, was to provide 
for her security. All that was required of 
her was a little patience. After a few 
years of extra hard work, with me in- 





| “Stay out of that middle drawer 





if ya don’t want to get warts!”’ 


vesting our savings in real estate, the 
two of us would have been in a position 
to do as we pleased. 

“My folks would have made out OK 
financially—they had only three kids, 
with me the oldest—except for the ex- 
travagance of my mother. My father 
sold and installed air conditioners, 
earned good wages and occasionally 
even spoke of sending me, the only boy, 
to college. I was his favorite, or so I 
thought. Mother’s wastefulness and 
silly buying habits drove him into bank- 
ruptcy. In disgust, he left her one night 
and, of course, left me. I was nine. 

“There was quite a change in my life. 
My mother went to work, but regularly 
lost all jobs. I had a paper route, added 
a second one and, hiring other boys, 
took over a third. The profits were re- 
spectable, but most of my earnings went 
to my mother. After a while I got tired 
of her spending sprees. I held back part 
of my profits and opened a savings ac- 
count. But since I was a minor, my 
mother’s name was on my book. She 
used my money to buy a color TV set. I 
installed the set for her, but that was 
the last she ever saw of me. 

“T knew that my dad had remarried 
and was living in a town 300 miles away. 
I hitchhiked there, thinking he might 
help me make a new start. I guess I ex- 
pected to be welcomed with open arms 
and asked to join him. The evening I 
arrived, my father was outside mowing 
the grass. We talked a few minutes and 
then his new wife, quite a pretty woman, 
came out on the porch and announced 
supper. She saw me, of course. My father 
hesitated. Then he winked at me—it was 
the wink I hated—and told her I was 
the son of his oldest cousin, just passing 
through town. His wife came on outside, 
smiling, and asked me to have supper 
with them. I said I had another date. 
My father insisted that I visit his office 
in the morning. I said OK and shook 
hands with him, but that was the last 
we saw of each other. 

“T decided to earn my own way and 
take care of myself, thinking of nobody 
but me, and for quite some while that is 
how I managed. I worked at anything 
and everything, slaved and saved. Al- 
though a loner in those days, I lived in 
partnership with lots of Gregory-type 
guys, split living costs with them and 
hardly said hello or good-bye. Several of 
us would rent a house, I would sign the 
lease, collect from everybody, settle the 
bills and get my own keep gratis. 

“Until I met Beth nobody ever gave a 
damn for me. At one time she did love 
me, but now I guess she has changed. I 
don’t know why. I will always love Beth, 
but I don’t know how to tell her so. She 
means more to me than anybody or any- 
thing in this world. Without Beth, I’ve 
just gone to pieces. I’ve quit one of my 
jobs and I’ve practically quit my college 
classes. Our house, the house on which 
she and I labored with all our strength, 
can fall apart for all of me. I haven’t 
touched it since the day she left. It’s 
community property and half of it be- 
longs to her. If she isn’t interested, I’m 
not interested. All I want is for Beth to 


come back home.” (continued) 





One of the best things about today’s 
way-out fashions is there are some 
days you can look through the entire 
newspaper without seeing a single 
thing you want to buy! 

—Poor Woman’s Almanac 





Great now: 


Let's see. Youd have had shining 
long hair, long graceful skirts 
and a long wait for the mar- 
velous comfort and freedom of 
Tampax tampons. 

Let's have a look at now. Long 
hair? Why not? Long skirt? 
Formals are more beautiful and 
varied than ever (and of course, 
there’s the mini, the maxi and 
the midi skirt). Long wait for 
Tampax tampons? That's up to 
you. You could start using them 
for your next period. 

They're easy, comfortable and 
safe to use. Your hands need 
never touch the tampon itself. 
Applicator and tampon flush 
away without a trace. You can't 
feel or see the tampon when 
it's in place. And of course odor 
can't form since Tampax 
tampons are worn internally. 


Good old days? Great now? 
It's up to you. 





ep i DEVELOPED BY A DOCTOR 
NOW USED BY MILLIONS OF WOMEN 


TAMPAX® TAMPONS ARE MADE ONLY BY 
TAMPAX INCORPORATED PALMER, MASS. 
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CAN THIS MARRIAGE continued 


‘The appearance of aman like Gregory 
on the scene of this marriage was in- 
evitable,” the counselor said. “Beth 
quickly realized Gregory was meaning- 


less to her as a person, indeed was down- 

right unappealing, that what he rep- 

resented was a handy exit from an exist- 
ice that had become intolerable. 

“When I first met Beth she had only 
recently retired from the thankless role 
of that girl who can’t say no. In her 
formative years, an ambitious and 
doubtless well-intentioned mother sys- 

tematically robbed her of initiative and 

of virtually all power of decision. In such 
circumstances independence of action 
later could hardly be expected. It is not 
surprising that Andy’s lengthy pursuit 
and his sheer persistence had a pro- 
nounced effect on Beth. When she mar- 
ried him, however, she first made cer- 
tain that her mother approved. Amus- 
ingly enough, as was disclosed during 
our counseling, Beth’s long-time, dicta- 
torial mentor was less sure of herself 
than the daughter had supposed. In 
fact, Beth’s mother polled the neighbors 
and her sisters for their opinions on 
Andy’s potential as a husband. A con- 
sensus was arrived at before the wedding 
was arranged. 

““Andy and Beth were bright young 
people, but both were emotionally im- 
mature to an extreme degree. The lack of 
communication between them was com- 
plete. When Beth married Andy she ex- 
pected to enter a world of romance, fun 
and freedom. Because her previous life 
had been hard, she nursed the childish 
illusion that she had earned a glamor- 
ous future. Instead of finding fun and 
freedom with Andy (or so she thought), 
she had merely exchanged the prison of 
her girlhood for the prison of marriage. 
She had escaped her jailer-mother. But 
now she had a husband as a jailer and 
was under a lifetime sentence to obey 
his orders. 


“ 

Ae had no understanding of Beth’s 
feelings or of her increasing bitterness 
and boredom. After all, with her assist- 
ance, he was achieving his long-time 
dream. The central point and purpose of 
the dream was to insure her welfare, en- 
dow her richly with this world’s goods— 
but in the distant future. Until our 
counseling Andy had never confided in 
Beth his anger and humiliation that she 
had accepted his proposal of marriage 
only after a conference, headed by his 
mother-in-law, had been held. 

“Hence, Beth was unaware that 
Andy’s concern for her inspired and 
fired all his actions. She had only the 
vaguest conception of his financial plans 
and future projects. She regarded his 
prudence in money matters as meanness. 

“Although Andy deplored the wobbly 
quality of Beth’s disposition, he had 
been quick to take advantage of it. On 
occasion he bullied his unprotesting 
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There ought to be an Ol 
getting to work on time, 
— Poor Woman’s 


As soon as Andy acknow 
Beth bore no resemblance to 
he was on the way to mat 

“At times Beth had 
hearted attempts to speak 
her unhappiness and very 
grievances. Unfortunately, 
casions she rallied the co 
honestly, Andy was either 
pied or too overworked to 
and to comprehend what she 
Andy had set himself 2 wo: 
that would have been diffieul 
to follow. Most of the time h 
ally dead on his feet from 

“There was nothing physi 
with Andy. Yet Beth’s com 
he was a laggard lover were j 
poured such an enormous s' 
lectual force, muscular stren 
tality into his work that the 
present lost all significance, 
and his interest in love-maki 
riously reduced. When Beth 
when Andy found himself 
with a rival, his energy and 
sex revived. 


‘Hist this marria 
vaged, but the task took mor 
I anticipated. Beth was exhi 
her new-found freedom and lo 
with it. But Andy was a fig 
the beginning he shouldered 
of the blame for the separati 
dissatisfied with himself an 
improve. As a result, he made 
painful habit and personali 

“He deliberately maintai 
tailed work load, which was 
young man of his tempera 
dipped deep into his savings, 
even tougher. He spent lavis 
entertainment and recreation 
fancied. For several mont 
treated to the courtship she 
viously missed. Andy did his 
lax and enjoy himself along 
When he rested a week or soa 
off his habitual fatigue, he an 
gan to make out fine on the se 
And Andy has just about m: 
baseless and graceless anxi 
pregnancy that neither he no 
sires at the moment. 

“Beth and Andy have now] 
talk freely to each other, to li 
most important, to underst 
other’s inner feelings. Beth w 
blow off steam when offended 
retreating into teary silence. | 

“The big break came, howe} 
Andy was given a chance to| 
barn of a house, which was § 
ished, at a modest profit. He | 
Beth, who was still clinging to 
of freedom in her small apartr 
advised him to reject the off 
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What happens to your bac 


when your head 
and legs fall asleep? 


Your back is on its own. It’s in the middle. 
And on ordinary mattresses it has a problem. 

Ordinary mattresses have their coils all wired 
together. So they all sag together. They treat 
your weight like one lump. And your whole body 
has to sleep in a hollow. 

Your hips and shoulders are big enough to get 
support. But your back is small. When it has to 
fight the bigger parts for support, it loses. 

That’s why Simmons makes a different kind 
of mattress. The Beautyrest®. (In our illustra- 
tion we’ve uncovered the coils to show they 
aren’t wired together.) 

Each Beautyrest coil is in its own pocket. 
So each is free to work individually. To re- 





spond individually to what’s above it. To give in- 
dividual support to every part of your body. 

Beautyrest supports your back because it 
supports each and every part of you. Gives hip 
support to hips. Back support to your back. 

Beautyrest gives every part of your body the 
exact amount of support that part needs. 

On a Beautyrest double bed, two people both 
get individual support. Because the coils work 
independently. So each sleeper is unaffected by 
the weight and movement of the other. And 
there’s no rolling together. 

Let your whole body try a Beautyrest. In 
regular, Queen and King sizes. Give every 
part of your body a good night’s sleep. 


es start at $79.50, except in Fair Trade states. 


| Just everyday things. 
Bde beautiful by 
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Beautiful Things for the Home: 
No Iron Stevens Utica® ‘‘Flower 
Patch” sheets always look daisy 
fresh. Made of 50% cotton and 
50% polyester. The same print 
is also available in matching 
towels of 100% cotton. The 
luxurious Forstmann® wool 
blanket is machine washable. 
For the store nearest you, 

call any hour, any day 

at no telephone charge: 

(800) 243-1890. In Connecticut 
call collect: 325-4336. 

J.P. Stevens & Co., Inc., 

New York, N. Y. 10036. 


Stevens hosiery 
Gulistan® carpets 

JUST EVERYDAY THINGS 
FOR THE HOME 

MADE BEAUTIFUL BY 


Stevens 
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little children, and 
big ideas, get the 
Big Swinger. Jumbo 
pictures in seconds 


for peanuts. 
Only 24.95, 





“suggested list price ‘Polaroid’ and “Swinger'’® 


NEWSLETTER 
OF MARRIAGE 


BY GIDEON SEAMAN, M.D., 





COLLEGE PARK, MD.—If your 
husband was a college ath— 
lete he may believea bit of 
folklore his coaches 
taught him—-that sex rela— 
tions have an adverse ef— 
fect on athletic perform— 
ance. Dr. Warren Johnson 
compared the muscular per— 
formance of married ath-— 
letes when they had sex re— 
lations the night before, 
and also when they ab— 
stained for six days or 
longer. There was no sig-— 
nificant difference. 


NEW YORK--If artificial in- 
semination takes place at 
ovulation time——-or just a 
few hours before—a boy usu— 
ally results. If insemina-— 
tion takes place well be- 
fore release of the egg—or 
afterward—a girl is more 
probable. These are the 
long-awaited findings by a 
leading authority, Dr. So-— 
phia Kleegman. 


ST. LOUIS--Many women hesi- 
tate to nurse their babies 
because they fear it may 
have an adverse effect on 
marriage relations. Dr. 
William Masters and Vir-— 
ginia Johnson report that 
mothers who breast—feed 
resume sex relations more 
quickly than mothers who 
bottle—feed. 

ANN ARBOR, MICH.—A  hus— 
band's emotional maturity 
may be the key to marriage 
success. So concludes Dr. 
William Barry, on review— 
ing all the marriage re— 
search of the past 30 years. 
He also analyzed the tape— 
recorded arguments of 46 
newlywed couples. Most of 
these husbands were con— 
ciliatory, while many of 
the wives used emotional 
appeals, coercion and per— 
sonal attack. In six cases 
the husband argued "like a 
woman," and here the mar— 
riages were in real trou-— 
ble; three of these couples 
have separated. By con— 
trast, the wives in the 
best marriages were just as 


AND BARBARA SEAM 


unreasonable as th 
in the poor ones. 


NEW YORK--Does psych¢ 
sis destroy good 
riages? Dr. Cliffor 
and associates re 
720 cases. During 
ment new frictions 
developed, but thes 
usually resolved. Go 
riages were large 
changed. More than 

the poor marriages g 
ter. In general, 

tients improved, t 
tal health of theirs 
improved also. But 
cent of spouses got 


WASHINGTON—-Ameri cal 
stay with the same é 

er an average of onl 
years. The job tenure 
ried women is even sf 
Contrary to the fel 
most employers, itis) 
women who stay longe| 


BOSTON--Dr . Sidney 
has identified a 

cause of depression 
bands. They have wiv 
are gentle, kind, 
nine, indulgent—b 
ually rejecting. ( 
neither husband no 
recognizes what is” 

root of the trouble 


SYDNEY, AUSTRALIA—A & 
year study of beé 
women by Dr. D. C. Mad 
an Australian psy 
trist, found Tig 
younger the widow 
more she suffers] 
widow in five has a] 
or physical breakdow 
the rate for young J 
is higher yet. Also, 
does not temper a Wi 
grief. Wealthy widov 
as unhappy as poor 0] 


WASHINGTON—Contrary t 
ular belict an 
that most Negro chi 
are raised by mothers 
Only one Negro fami 
four has a female! 
However, the rate for" 
is lower: one white ! 
in ten has a female 
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an who brought her great-great grand- 
juilt to our Ethan Allen gallery thought 
scoff at her idea. She wanted to redecor- 
droom, using the quilt—with its exquisite 
set an overall mood of “heirloom” charm. 
ught it was a splendid idea, and set about 
with her the beautiful room you see here 
In, we suggested the simplicity of Ameri 
tional furniture in mellow, antiqued pine 


and authentic, pine evokes a nostalgi 


{ complements—never detracts from—the 
the quilt. 

the accessories, used here for muted ef- 
. And see how we created broad areas of 


and reflections of those in the quilt. 
nheirloom you'd like to feature in a room 
ed painting? Or treasured china piece? If 





Whoid ever think of 
planning a bedroom around 
a 150 year old quilt? 


so, come talk to us at our Ethan Allen gallery. 
We’re not just furniture salesmen...but skilled 
home planners...anxious to help. 
And, we have over 2,000 beautiful American 
Traditional designs to help with. All open stock. All 
in style” forever. 
You'll find them all pictured in color in complete 
room settings, along with many important do’s and 
lon’ts on decorating, in our new 9” x 12”, 336-page 
Ethan Allen Treasury. You'll also see our many 
lamps and accessories. 
For your free copy, stop by your nearest Ethan 
Allen gallery. 


AMERICAN TRADITIONAL INTERIORS 





() Please send name of my local Ethan Allen gallery, 
where I can obtain a free Treasury. 

LI enclose $2.50. Please send the 336-page Treasury di- 
rect to me. 


Send to: Ethan Allen, Dept. LHE-118, P.O. Box 376, 
Minneapolis, Minn. 55440 


Please print clearly. 


Address 





City 





State Zip 


? Ethan Alen We care about your home...almost as much as you do. 























Giving an aspirin tablet 
was never this easy. 


Liquiprin’, the liquid pain reliever, is as easy to take 
as a bottle. So babies take to Liquiprin naturally. 

That’s why millions of mothers give their babies 
Liquiprin for mild fever, pain and discomfort caused by 
colds, teething and inoculations. And why many doctors 
recommend it. 

With Liquiprin, you don’t have to crush a tablet... 
disguise itin orange juice... hide itin applesauce... 
and after you get through, wonder if you got it all into 
him and if he’ll keep it down. 


The plastic dropper shows 


Liisi EE 


you the exact dosage. The safety 






valve bottle guards against 


inquisitive little fingers and 





uiprin 





Liq 





prevents spilling. vor cHILOREM 
Liquiprin. Nothing is easier 

for you to give—or for your 

baby to take. 
When he’s older, he’ll take just 

as naturally to new i iquiprin 

Children’s Aspirin Tablets. Same 

delicious ee Same fine aa 

For extra safety, every tablet is The liquid pain reliever. 

individually wrapped. Easier on both of you. 


Hong Kong flu is poised to sweep the 
nation—and almost nobody is pro- 
tected against it. The virus that 
causes this new form of a classic 
complaint—fever, headache, intesti- 
nal distress and fatigue—is different 
from Asian flu (against which most 
current vaccines are effective). And 
only very few Americans are pro- 
tected by the natural immunity that 
comes from already having had a 
disease. 

The new flu is named for its place 
of origin. Half a million Hong Kong 
residents came down with it last 
summer, and it has been spread rap- 
idly through the Far East by seamen 
and military personnel. The first U.S. 
cases already have been reported. 
Because it was so recently detected, 
there is hardly time to prepare a 
vaccine for this winter’s flu season, 
though Medical World News reports 
that several companies here and 
abroad are geared up to try. 

Public Health officials foresee an 
epidemic. The only hopeful note is 
that Hong Kong flu appears markedly 
less virulent than Asian flu, which 
also started in Hong Kong, 11 years 
ago, and eventually killed 50,000 
Americans. When Hong Kong flu 
arrives, the standard influenza rules 
apply: Stay warm. Stay dry. Stay 
out of crowds. Eat well and get 
plenty of sleep. 


An icy cold spray, in the hands of 
a Boston dermatologist, Dr. Setrag 
Zacarian, has become a weapon for 
removing unsightly warts, keloids, 
keratoses and other disfiguring skin 
growths, including even some can- 
cers. Liquid nitrogen, cooled to —196° 
C, is sprayed onto the growth, freez- 
ing it and killing the diseased tissue, 
which scabs over and soon heals. 


The best cold compress for strains, 
sprains, swelling or bleeding is a 
towel soaked in ice water, applied 
directly to the skin. For most effec- 
tive emergency relief of pain, an 
Australian sports medicine expert 
says, the cold towel should be re- 
dipped, re-wrung and re-applied ev- 
ery 45 seconds. 


The warning ‘‘Don’t eat raw pork’’ 
has begun to pay off: last year, for 
the first time, not one death due to 
trichinosis was reported in the U.S. 
For the first time, too, there were 
fewer than 100 cases of this painful 
parasitic disease—in which worms 
that survive in inadequately cooked 
pig meat lodge in the victim’s muscle 
tissue, causing pain, fever, swelling 
and sometimes death. Most of last 
year’s 67 cases occurred in the North- 
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eastern states and along th 
Bacon was implicated o 
Twenty people got sick fre 
forms of fresh and cured 
including salami. Pork pae 
inspection methods are bein 
improved, yet trichinae sti} 
some hogs brought to slau 
pork and pork products 
cooked until the meat is r 
pink inside. 


Your doctor, practicing whe 
come to preach, may have 
smoking cigarettes. A rece! 
finds that 100,000 physicig 
cut them out; amazingly, 2¢ 
of doctors still smoke, but t 
pares with 52 percent smoke 
the adult male population. 


The postprandial impulse [( 
matchbox cover or other st¢ 
of paper to dislodge food { 
been caught between teeth 2 
has won qualified assent 
dental profession. Dr. C 
Peterson, who practices den! 
London, Ontario, says betw 
teeth food particles should 
moved immediately after eatil 
not with just any old piece ¢ 
He has designed a between-t| 
cleaning product, a paper st} 
edges made of soft brushy t 
do the job. 


Parents with questions abot 
narcotics, marijuana and p 
can get some answers by wri 
Public Information Branch, 
Institute of Mental Health, 
Chase, Md., and asking fo 
Health Service Publications 
through 1830. 


Rainwater may be good med 
St. Louis botanist finds Vita 
sometimes is plentiful in 
showers. B-12 is essential for 
mation of red blood cells, and 
pernicious anemia, an otherv 
blood disease. The botanist, Di 
Parker, says some thunders 
contain enough B-12—made, 
lieves, by microorganisms in th 
to relieve pernicious anemia 
toms if persons with the disea 
to “stand in the rain witl 
mouths open for 10 minutes 
Dr. Parker, reporting in the 
Journal Nature, does not, ht 
recommend rainwater ee 
cause B-12 can be easily obt 
liver, meat, fish and milk with 
accompanying risk of wet fe 
head cold. 


Epileptics whose seizures ar 
gered by flickering light (com 
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3ut be sure. Sure as 
new Kotex napkins- 
now with deep-downy 
_ Soft-Impressions! 
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HE FINEST FEMININE PROTECTION COMES FROM MBERLY-CLARK We 


aml — 
New centers of softness in Kotex napkins absorb faster, protect better. 





















~r Buick owners keep selling Buicks for us. 


If youre a Oks, just 350 cubic inch V8 is standard on the too. About an impressive list of 


look. Then just liste Skylark Custom series and available GM safety features like new front- 
Listen toa B ‘r boast on all other Skylark models. seat head restraints, an energy-absorbing 
ut the way his Sk the And you'll marvel at the way steering column, passenger guard door 
out of a rough 1 knots Skylark’s new colors, new interiors and new, locks and much, much more. 
inding one wit longer list of available options and acces- Just listen to that Skylark 
bit on interio1 sories will enable you to give your 1969 owner. Then start talking yourself. 


ifort Skylark a look and feel that’s all its own. To your Buick dealer. About your own 
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hear that a re You'll listen to confident talk, 1969 Buick Skylark. 


Wouldnt you really rathe 
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most miserable of all 
tients. Shimmering sunlight 
, street lights, even TV 
an suddenly throw them 
sions. Drugs usually do not 
e attacks, and surgery does 


for conditioning photosen- 
ties so they won’t have sei- 
Seen developed, with some 
University of Wisconsin 
Dr. Francis M. Forster. In 
ory he exposes patients to 
sight like that which causes 
ds. At the same time he ex- 
BLO a second stimulus, a click- 
Sroduced when the light acti- 
oelectric cell in special eye- 
patient wears. The patient 
ect to seizures from sound 
50 when he then hears sound 
ft at the same instant he 
bcomes “‘conditioned”’ not to 
when they occur together. 
as he wears the ‘clicking 
iWaily life, his brain ‘‘remem- 
Mit has “‘learned”’ in the condi- 
ratory, and the number and 
subsequent light-induced 
y be markedly decreased. 
sto eat pretzels, cookies, ice 
Wcandy, children who suffer 
‘igestive disorder known as 


eliminate grain proteins 
ens, as the “world’s most 
Jcuisine.’’ To end these young- 
wtional sense of deprivation 
ant psychological isolation, 
Jist Charlotte Baum Sheedy 
il writer Norman Keifetz have 
rea Cooking for your Celiac 
), the first celiac cookbook. 
@ten-free ice cream and pret- 
fer 300 other safe recipes, for 
msultation with your doctor. 


auto-accident victims, con- 
: nical disbelievers, usually are 
for insurance purposes when 
gt complain of pain until sev- 
ter a collision. Their injuries 
enly and without warning, 
en their car comes to a halt 
rom the rear, snapping their 
pntly backward, then front- 
‘say neurologic and psychi- 
ts Drs. Robert L. Leopold 
Dillon of Philadelphia, phy- 
of the neck muscle, vessels 
ay not be apparent; swelling, 
pain may take several days 
Also, distressing—and quite 
ional symptoms may occur 
related to the severity of the 
jury: the whiplash victim has 
without warning, often while 
2 in which he or she was 
yas properly stopped for a red 
ffie. Their now-apparent neck 
seems an unjustified punish- 
eing good. Pain and anxiety, 
th anger and tension directed 
r driver, exacerbate the symp- 
eating spells, diarrhea, per- 
daches, hysteria and even an 
) talk may follow. 
© Symptoms are understand- 
sal, contend Drs. Leopold and 
he victims require physical 
beginning in the hospital 
-Toom, and may need brief 
‘care from a psychiatrist to 


help them relax, and realize that their 
irritability and tension are a natural 
reaction to injury, and that there is no 
Teason why they won’t eventually begin 
to feel and function all right again. 
While many insurance company lawyers 
contend that whiplash victims often 
feign symptoms to collect damages, Drs. 
Leopold and Dillon say, “In our experi- 
ence, outright fakery is very rare.” 


When corneas, the clear windows of the 
eyes, become painfully clouded by dis- 
ease or old age they can be replaced by 
glued-in-place plastic contact lenses. 
Seven adults, most of them functionally 
blind, have had the operation. Its in- 
ventor, Dr. Herbert E. Kaufman of the 
University of Florida, says that replace- 
ment of clouded corneas with clear plas- 
tic relieved these patients’ pain, and 
restored just enough vision to enable 
them to move around and care for them- 
selves—although none can see well 
enough to read. 


None of us wants to die, and few wish 
to consider what will become of our vital 
organs once that has happened. Our next 
of kin must decide how they are to be 
disposed of, the law says, and a surgeon 
who would like to use a dead person’s 
heart or kidneys to sustain another’s life 
must get their permission. Often permis- 
sion is refused, for understandable emo- 
tional reasons. Or, if granted, it may 
come too late for the donor organ to be 
useful. Seen from the vantage of the liv- 
ing, the need for spare parts from the 
dead is already enormous and compel- 
ling: 5,000 Americans will die, needlessly, 
this year of renal disease for want of a 
donated kidney. 

One proposal to increase the supply is 
to issue every willing individual a wallet- 
size will that cedes his or her organs 
upon death. Some medico-legal experts 
see this as an inadequate and offensive 
plan: “Is there not something macabre 
about a society where people walk around 
with little cards saying they have do- 
nated their organs on death to so- 
and-so?”” ask Dr. David Sanders, a 
psychiatrist, and lawyer Jesse Duke- 
miner Jr., of Los Angeles. 

They would change the law so that 
removal of useful organs from all who 
have died became acceptable routine 
practice, on the grounds that life, which 
the organ can sustain, takes precedence 
over the disposal of a dead person’s 
remains; that organ removal should not 
be a burden to the bereaved—it would 
be done automatically, much as funeral 
workers embalm and prepare a body for 
burial. 

A person should be permitted to ob- 
ject, during life, to removal of his organs, 
and this would be binding after his 
death, say Sanders and Dukeminer. 
The next of kin could not veto this 
decision, as they now may. But if the 
dead person had failed to stipulate, one 
way or the other, the next of kin could 
still prevent the organs from being taken. 

“We think,’ say Dr. Sanders and 
Mr. Dukeminer, ‘‘that the need for 
cadaver organs to save human lives is 
so great that the law should be changed 


to satisfy this need.”’ 


Eating beets may turn baby’s urine red, 
especially if he’s iron deficient. So a 
pediatric team at the University of 
Pennsylvania suggests this do-it-yourself 


test for iron deficiency: Feed your baby 
beets. If his urine turns red, he probably 
needs spinach instead. END 
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Little Kim was abandoned by her 
mother in an alley of Seoul, Korea. 
She was found curled up behind a 
box, shivering, hungry and frightened. 

Her G.I. father probably doesn’t 
even know she exists. And since Kim 
is a mixed-blood child, no relative 
will ever claim her. 

Only your love can help give little 
Kim, and children just as needy, the 
privileges you would wish for your 
own child. 

Through Christian Children’s 
Fund you can sponsor one of these 
youngsters. We use the word sponsor 
to symbolize the bond of love that 
exists between you and the child. 

The cost? Only $12 a month. Your 
love is demonstrated in a practical 
way because your money helps with 
nourishing meals . . . medical care 

.. warm clothing... education... 
understanding housemothers . . . 

And in return you will receive 
your child’s personal history, photo- 
graph, plus a description of the or- 
phanage where your child lives. You 
can write and send packages. Your 





I wish to sponsor [] boy DO girl in 


(Country) pe eS 
O) Choose a child who needs me 
most. I will pay $12 a month. I enclose 


first payment of $ 
Send me child’s name, story, address 
and picture. 


I cannot sponsor a child but want to 
give $ 
[™ Please send me more information 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 





child will know who you are and will 
answer your letters. Correspondence 
is translated at our overseas offices. 

(If you want your child to have a 
special gift—a pair of shoes, a warm 
jacket, a fuzzy bear—you can send 
your check to our office, and the 
entire amount will be forwarded, 
along with your instructions.) 

Will you help? Requests come from 
orphanages every day. And they are 
urgent. Children wrapping rags on 
their feet, school books years out of 
date, milk supplies exhausted, babies 
abandoned by unwed mothers. 

Since 1938, thousands of Ameri- 
can sponsors have found this to be 
an intimate, person-to-person way of 
sharing their blessings with young- 
sters around the world. 

Little Kim and children like her 
need your love—won’t you help? 
Today? 

Sponsors urgently needed this month 
for children in Korea, Taiwan, India, 
Brazil. (Or let us select a child for 
you from our emergency list.) 






Name 
Address. 







City ee eee 
States! oe ee ip] es 
Registered (VFA-080) with the U. S. 
Government’s Advisory Committee on 
Voluntary Foreign Aid. Gifts are tax 
deductible. 


Canadians: Write 1407 Yonge, 
Toronto 7. TUT 112 
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on store displays or on free facsimiles you may obtain | 
rule 2 on the attached card. If all the stripes match exactly 
order of color, you win one of the ten $10,000 cash prit 
No matter what happens, you can get the prize worth o} 
$4.00, and if you are lucky, maybe $10,000 in cash. To ( 
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THE USES OF 
HUMPTY-DUMPTY 





By Dr. BRUNO BETTELHEIM 


First Mother: I have a question about 
reading stories—fairy tales and such— 
to children. My daughter is two and a 
half and at the stage where she likes 
stories. But every time I see “‘Little Red 
Riding Hood,” or stories like that, I 
can’t bring myself to buy them. What’s 
your opinion about these stories for 
youngsters where someone is eaten in 
the end, or gets thrown in the fire? 

Dr. Bettelheim: Whai do you think? 
First Mother: I’m not buying them, so I 
suppose I think they’re bad. I grew up 
on them, and remember being fright- 
ened by some, but I don’t know if every 
child feels the same. 

Dr. B.: The thing that really interests 
me is what your little girl’s own fears 
would be and what fears she would get 
because of your own. Do you see my 
point? 

First Mother: I’m aware I have feelings 
about these stories, and I realize that if 
somebody else were to read them to her, 
my feelings might not be transmitted to 
her. But because I feel the way I do, I’m 
inclined to change the endings. 

Dr. B.: How do you change the ending 
of “Little Red Riding Hood’’? 

First Micther: I’ve read some versions of 
Red Riding Hood where the grandmother 
jumps out the window so she’s not eaten 
by the wolf. This overcomes the fears 
about death and dying. 

Dr. B.: I think we're all afraid of dying. 
First Mother: Actually, instead of 
changing the ending of a story, I usu- 
ally simply avoid them altogether. 

Dr. B.: You won't always be able to do 
that. 

First Mother: But take another ex- 
ample—Humpty-Dumpty. I’ve avoided 
reading this to my child, because when I 
was little, I could never understand why 
he couldn’t be put together again. 

Dr. B.: That’s an excellent example. 
What is this story really? All the king’s 
horses and all the king’s men couldn’t 
put Humpty-Dumpty together again. 
Why do-you think this is such a favorite 
nursery rhyme? 

Second Mother: Don’t children under- 
stand it’s an egg? Or don’t parents ex- 
plain it’s an egg? 


Dr. B.: No. 

Third Mother: | think it’s hard for a 
child to personify an egg. 

Dr. B.: But what was the purpose of the 
song? Parents, in the olden days, weren’t 
stupid. They weren’t as bright as we are, 
but maybe they knew quite a bit about 


raising children because they didn’t have 


Dr. Bettelheim is Rowley Pr or of Ed- 
ucation at the U sy. 0 hicago’s 
Sonia Shankman OtihogenteS School. Each 
“Dialogue” is based on actual open-dis- 
cussion meetings Dr. Bettelheim conducts 
at school with 30 or more mothers from the 
Chicago area whose children range . 
infants to junior high school age. 





so many other interests. There were all 
these children to be raised, and no nur- 
sery school to do it for them. So why did 
they sing those songs to children? 
Fourth Mother: As a warning. 

Dr. B.: Of course. Most nursery rhymes 
are cautionary tales. What’s the cau- 
tionary tale in Humpty-Dumpty? 
Fourth Mother: Don’t fall down, and 
don’t sit on a wall. 

Dr. B.: Well, don’t sit on a wall. When 
everyone lived more or less on the 
ground floor and a mother thought of 
where a child might climb up and take a 
big fall—as likely as not it was the wall 
surrounding the house. That was the 
most dangerous height. So the warning 
is that if you climb on this wall and fall 
down, not even the king’s power can put 
you together again. 

First Mother: Do you think that chil- 
dren, when they hear something like 
Humpty-Dumpty, take it as a caution 
nowadays? 

Dr. B.: What does caution really mean? 
When are you cautious? Why are you 
cautious when you cross the street? 
Mothers: Because of danger. 

Dr. B.: That’s right. What’s the emo- 
tional reaction to danger? Fear. We’re 
afraid. But the modern mother wants 
something very strange—we don’t want 
our children to be afraid, and still they 
need to be afraid. This doesn’t work. The 
only time we’re careful is when we’re 
afraid. That’s human nature. If we’re 
not afraid, we’re not careful. The trou- 
ble is that you want to raise your chil- 
dren without anxiety, and at the same 
time to be careful. You can’t have it 
both ways. 

Third Mother: But do these songs and 
rhymes still serve the old purpose? The 
things our children have to be wary 
about today are so different! 

Dr. B.: No, they’re no longer so effective. 
But, unfortunately, we have no songs 
about crossing the street where cars run. 
Third Mother: But the child does pick 
something up, just from the feeling in 
the nursery rhymes? 

Dr. B.: Yes, because the nursery rhymes 
you sing, which you’ve inherited from 
olden times, warn of dangers, even 
though they’re the dangers of another 
time, such as wild animals. After all, it 
wasn’t so long ago that wild animals 
were around and caught children and 
maimed them. 

Of the millions of nursery rhymes in- 
vented to be sung to children, only a 
small number survived, and they sur- 
vived because consciously or uncon- 
sciously they dealt with important is- 
sues. In a way, then, a nursery rhyme, 
hopefully, transmits to a child those fears 
of the parents that are justified—such 
as about climbing too high, or “if I 
knock the cradle too violently because 
I’m angry the baby will take a bad spill 
and get hurt,’’ which was sung as much 
for the mother as for the child. But we 


still, as the lady who first spoke up sug- 
gests, transmit our anxieties to our chil- 
dren, for better or worse. She obviously 
remembers bad dreams about Little Red 
Riding Hood or whatever she felt about 


-it as a child. What were you really 


afraid of, as a child? 

First Mother: I think it was about the 
girl being caught by the wolf. Probably 
I was more worried about her than the 
grandma. 

Dr. B.: Right. So you really identified 
with Little Red Riding Hood’s anxiety, 
although Little Red Riding Hood wasn’t 
afraid. 

First Mother: No, she wasn’t afraid. 
Dr. B.: Because she didn’t know it; but 
you did. So it’s again our own fears we 
transmit to our children, fears they 
might otherwise not have had. The 
question is: Is this good, bad or indif- 
ferent? Where there is a fear of dying, 
which was mentioned earlier, the case is 
clear; the small child doesn’t know any- 
thing about dying. But in the process of 
altering the story, the child comes to feel 
your reaction. So at a very early age you 
may transmit your fear of death and de- 
struction to your child. While the child 
hasn’t yet the fear of dying, she may 
sense your discomfort and then respond 
to your fear. 

First Mother: How do you avoid trans- 
mitting a feeling like that? 

Dr. B.: The first step is awareness of 
what’s going on. While you were already 
aware of your fear of death and how you 
alter the stories, I think only now, in 
this conversation, do you recognize how 
your own anxiety has made your little 
girl afraid of death at a time when death 
wouldn’t otherwise mean anything yet. 
Unless there’s a terrible death in the 
family or it’s wartime or something, the 
human mind is so constructed that 
children, in the normal course of events, 
don’t become aware of problems until 
roughly the time when they’ve also de- 
veloped intellectual tools to deal with 
the problem. The big trouble starts when 
a child is made aware of an anxiety be- 
fore such a time. For example: When do 
children begin to be afraid of cuts and 
bleeding? A small infant might respond 
to the pain, but will not respond with 
anxiety about bruises or sickness. He 
cries, but to be afraid requires knowl- 
edge and understanding. On the other 
hand, a child of any age is extremely sen- 
sitive to the parents’, particularly the 
mother’s, emotional state. So if we im- 
pose on the child emotions that the child 
would not normally have, then we trans- 
mit our own anxieties to the child. And 
if the child is too young, he has no tools 
to deal with this and it makes life prob- 
lematic for him. Normally, the issue of 
death doesn’t begin to be a problem in 
the child’s life until anywhere between 
three and five. Before that, if we tell him 
stories about Little Red Riding Hood, 
and don’t tell them with anxiety, they’re 


not very anxiety-provoking to thi 
You can observe this in your ov 
dren. Hasn’t one of you told yo 
a fairy story over and over w 
effects and then all of a sudd 
afraid? 
Second Mother: It’s happened 
with certain records. I gave y 
year-old girl a record called “1 
Orchestraville’’ where all the 
ments talked to Rusty, and she 
She’d listen and listen as oftey 
could. But lately she hasn’t 
anymore. She says, “It scares meé 
Dr. B.: Up to a certain age a chil 
it for granted that everything t 
talk, therefore everything talks 
comes the idea that objects don’t 
only people. Once they’ve un d 
this difference, then if objects 
they become very scary. This isa 
example of what I meant wher } 
that one needs a certain amo 
knowledge and intelligence to 
scared. Now what are you going} 
about ‘““Humpty-Dumpty” and “ 
A-Bye-Baby’’? 
Fourth Mother: Oh, I read them, 
got a Humpty-Dumpty puzzle t 
he could be put back together! 
Dr. B.: What does the Humpty-Di 
puzzle do to the child? 
Fourth Mother: Oh, to him it’ 
puzzle. 
Dr. B.: No, it’s not! 
Fourth Mother: Well, I know w 
means to me! I bought it to 
little girl he could be put back tog 
that when things break we can fix 
Dr. B.: So when the child loses ar 
the arm can be put back again? 
Fourth Mother: I'll probably 
castration anxieties. 
Dr. B.: What do you really me 
castration anxiety? 
Fifth Mother: Losing your identity 
masculinity. 
Dr. B.: Yes, that’s part of it. But ¥ 
the broadest meaning? 
Mothers: That you’re not whol 
Dr. B.: And that you've lost w 
Mothers: A part of your body. | 
Dr. B.: All right. I just want to 
clear that castration anxiety sn) 
stricted to the genitals. It’s an ar 
about losing part of one’s body 1 
much more primitive, a much é@ 
anxiety than castration anxiety. 
Let’s look at Humpty-Dumpty¢ 
It’s reassuring if he can be put bac 
gether again, but is that a reasst 
we want to give a child comple 
Or is it better for a child to be @ 
of big falls so he won't lose part ¢ 
body? 
First Mother: Well, I guess so. It 
part of accepting that you have t 
in a world that includes things you 
like. Some of these stories tell you 
this is something that’s frighte 
well, sometimes the world can bef 
ening. J can be frightening. And 
daughter’s seen her own mother f 
ened. All of which is something she} 
ably shouldn’t have to accept, bu 
has to, because she lives with me, i 
big bad world of ours. 
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Get Around oe 


Helieved of Menstrual Distress 


Today’s modern woman goes places. 
Whether it’s work or play, you have a 
tight schedule. But you meet it. You get 
around.-In the swing. Set a fast pace. 
No time to slow down... and you don’t 
have to. Not even because of functional 
menstrual distress. How? With MIDOL! 
Because MIDOL® contains: 


» An exclusive anti-spasmodic that 
helps STOP CRAMPS ... 


Medically-approved ingredients that 
RELIEVE HEADACHE, Low BACKACHE 
- CALM JUMPY NERVES... 


» Plus a special mood-brightener that 
gives you a reali lift . gets you 
through the trying pre-menstrual pe- 
riod feeling calm and comfortable. 


Get around. Any dz ith MIDOL! 


FREE! “WHA 


Madc\ 
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Different Names 
Q: My husband and I were both 


previously married. My two 
daughters live with us; his two 
children live with their mother 
but have kept his name. When we 
send our Christmas cards should 
we give the surnames of the chil- 
dren? We see my husband’s chil- 
dren often and would like to in- 
clude them in our greetings to 
friends and relatives. 


A: I suggest: 

Helen and Roland Woods 
Terry, Connie, Richard and Laura 
Most people who receive these 
greetings know the last names of 
the two sets of children differ. 





Novice Cook 
Q: I recently married a man who 
loves food. I can cook basic things, 
but the word ‘gourmet’ scares 
me. I have a job and do not have 
time for cooking school. What do 
you suggest ? 


A: There are wonderful gourmet 
recipes in this magazine. Ask 
friends who are good cooks to 
teach you some of the finer points, 
and try at least one gourmet rec- 
ipe a week until you feel confident 
enough to cook for guests. There 
is a new booklet with excellent 
recipes called “Every Day to 
Gourmet”’ which should be of 
help. You (and other readers) may 
request it by name from Angos- 
tura-Wuppermann Corp., Drawer 
123, Elmhurst, N.Y. 11373. 





Distant School Dance 
Q: When a young man asks a 
young lady from out of town to 
proms, dances, etc. at his school, 
is it his responsibility to pay for 
her transportation ? 


A: No. The girl pays for her own 
transportation. 





Open House 
Q: My husband and IJ are plan- 
ning a party to which we would 
like to invite about 100 people. 
Our budget is limited and we can- 
not afford liquor for so many peo- 
ple. Our present plan is for an 
open house from four to six: we 
will serve coffee, brandy and 


sweets. Is it proper to serve cof- 
fee and brandy at this time in the 
afternoon? Should we offer an 
‘alternative drink ? 


A: You don’t need to serve any- 
thing alcoholic. Coffee, little cakes, 
small sandwiches and a non-alco- 
holic punch would be plenty. I 
suggest that you do not offer an 
alternative drink, as this can cause 
complications. If you have punch 
and also have, for example, Scotch 
and soda, you will find that most 
people will want Scotch and ig- 
nore the punch. 





Letting the Hostess Know 
Q: How do I reply to an informal 
invitation when only the address, 
not the phone number, is given? 


A: When the hostess does not give 
her telephone number on the invi- 
tation, she prefers that guests 
write their responses. 





Reciprocation 
Q: Isit necessary to send a thank- 
you note for every card, present 
or favor someone has done for 
you? This can be quite a hardship, 
especially for old folks and work- 
ing people. 


A: Greeting cards do not require 
a written thank you. You always 
thank people for a favor, but not 
necessarily in a letter. A small gift 
brought to you does not require a 
letter if you have thanked your 
friend in person. Presents sent to 
you require a note or at least a 
telephone call. 





Too Many Drinks 
Q: Do you have any tricks for 
handling guests who drink too 
much? 


A: If you have had bad experi- 
ence with certain guests, avoid in- 
viting them to parties at which 
drinks are going to be served. In- 
stead, ask them to brunch, or 
after-dinner parties at which lig- 
uor is not heavily featured. If you 
must invite them to dinner and 
serve cocktails, ask them to be on 
time, as dinner will be served 
promptly at the hour you have 
chosen. Close the bar after you 
































have served two drinks 4 
only ice water after dinne 
keep the bar locked. j 


Travel 
Q: I am going on a cruise, 
holidays. Should I wear 1 
during dinner? My coat a 
are of natural silk. Whe 
gloves? 


| 
| 
} 
= 
T. 


A: The coat seems to be | 
the costume, and you m 
more comfortable with j | 
dining room, which wil] } 
conditioned. But do ot 
gloves. You dress aboard ¢ 
you would in your own ho} 


Dinner Partners 
Q: Iam planning a dinner} 
and wonder if it is better to} 
escorts for my unmarried f 
or ask them to choose thei 
partners. ¥ 


A: You should ask your t | 
ried friends which they ] 
Some, who have formed a) 
ments, prefer to be able 
their escorts. Others like te 
someone new. | 


Christmas Ham 
Q: My husband is stat 
abroad, and we live in a 
ment near the post. We 
landlord and would like t 
him and his wife a Chris 
gift. The price of German m 
high, so we thought an An 
canned ham would be a 
treat. What do you thin 
of our American friends here 
the same problem. 


A: I think your idea is exce | 










Miss Vanderbilt welcomes qu 
tions from readers, to be answeh 
in this column as space permé 


The following booklets by Miss 1 
derbilt are now available to JOUR 
readers: ‘‘Teen Manners,” “En 
ment and Wedding Etiquette,” “1 
Manners,” and ‘‘Office ae 
Send 50 cents in coin for each bo 
ordered to Miss Amy Vanderbilt, 
1155, Weston, Conn. 06880. 
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Picture swirling 
color like this on your 
own kitchen floor. 
Imagine how it would make 
the whole room come alive. 
This lively, brilliant floor is 
Armstrong’s newest styling, Pirelle™ Vinyl Corlon”®. | 
Only Armstrong knows how to create colors like these— 
colors that glow from deep within the floor. 
Pirelle comes in seven glowing colors. See them | 
| 
| 
1 
| 














all at your Armstrong retailer’s. He’s listed in the 
Yellow Pages under “‘Floors.”’ Ask about his 
convenient payment plans. 
| Look for the Armstrong name on the roll. 

/ ; Be sure you're getting Armstrong quality and 

deep-glow colors. 

Free! New 24-page decorating booklet, ‘‘Color 
Creates the Mood.”’ Just write Armstrong, 
6811 King Street, Lancaster, Pa. 17604. | 


Vinyl floors by 
(Arm strong 
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Playtex invents the first-day tampon: 
(We took the inside out 


to show you how different it is.) 


Outside: it’s softer and silky (not cardboardy). 
Inside: it’s so extra absorbent...it even protects on 
our first day. Your worst day! 
In every lab test against the old cardboardy kind... 
laytex tampon was always more absorbent. 
45% more absorbent on the average 
leading regular tampon. 
e it’s different. Actually adjusts to you. 
It ut. Fluffs out. Designed to protect every 
in ich of you. So the chance of a mishap 


Se Be 


ete a yi aoe 
Why in the past? 4 p rah tCX 


self-adjusting 


tampons 
























By Sylvia Porter 


Q: Our family has an after-tax 
income of $8,500. Of this we pay 
nearly $2,000 for car payments 
and maintenance costs. My hus- 
band says this is OK, but it 
seems to me our car costs are far 
out of line. What’s your opinion? 
A: According to the Labor De- 
partment’s city worker’s family 
budget for a moderate standard 
of living, about 10 percent of 
after-tax income in your income 
bracket goes for car expenses. 
This would amount to $850, or 
less than half of what you are 
now spending. 


Q: How can you trust the so- 
called bargains in major appli- 
ances? I’m skeptical of the claims 
by stores in our area of ‘“‘whole- 
sale’ prices on refrigerators, air 
conditioners and other items. 

A: You should be skeptical, be- 
cause a retailer would have a hard 
time staying in business if he sold 
his goods at wholesale prices. To 
find appliance bargains, compare 
prices offered by reputable deal- 
ers for such non-variables as the 
capacity of a clothes washer, the 
dimensions of a TV screen, the 
BTU (cooling) capacity of an air 
conditioner. Consider the provi- 
sions of the warranties, and 
whether or not the price includes 
installation and servicing. A good 
time to look for bargains is dur- 
ing the period in which new ap- 
pliance models are coming onto 
the market, for at this time there 
are likely to be big price slashes 
on previous models. Caution: If 
you buy an older model, make 
sure the guarantee still applies 
and find out exactly what it does 
and does not cover. 


Q: Our children have all left 
home for college or marriage, and 
I want to get a job, even though 
we don’t need the money. But 
my husband says an office is no 
place for a 49-year-old married 
woman, and he makes me feel 
that it would create a scandal. 

A: Money isn’t the key point; 
it’s the fact that you surely don’t 
want to flutter around an empty 
nest for the next quarter-century 
or so. More than one in three 
married women in the U.S. are 
now in the labor force, and the 
proportion is rising steadily. In 


your age group, nearly 
U.S. married women are 
outside their homes— 
them, like yourself, mor 
challenge and enjoyme 
for the money alone. 


Q: Since the interest rate 
U.S. Freedom Shares 
raised to 5 percent, we’ 
buy as many as possibl 
cashed in when we retir 
aware that in order to 
Freedom Share, you also 
buy a U.S. Govern 
paying a lower interest 
at least the denomingtil 
Freedom Share. But w 
maximum amount of m 
individual may invest ea 
in Freedom Shares? 
A: $350 per calendar quar 
$1,350 per calendar yeal 
Freedom Shares mature 
years. 


Q: We took out a mort 
a new home at the brutal 
rate of 7 percent a year. 

soled ourselves that the 
cost of the mortgage to if 
be less than that because 
terest we pay is tax ded} 
Just how much Gon a 





this tax consideration ma 
A: It depends on the level 
taxable income. But het 
short table showing i 
of borrowing at an inter 
of 7 percent for married tax 
at various taxable income 
Taxable Income Net © 
$10,000 
15,000 
20,000 
30,000 
50,000 





Q: Just in the past few 1 
three housewives have bé 
tacked and robbed of jewel 
pocketbooks while returnin} 
from PTA meetings, bridge 
and other social function 
we occasionally attend W 
our husbands. It gives me} 
ters. Can you offer any ad\ 
how not to be a sitting duc! 
ing home alone at night? | 
A: Obvious rules are to § 
well-lighted streets, avoid 
crime neighborhoods and 
jewelry and pocketbooks | 
sight. Perhaps less _ (conf 


et 








| 
| 
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he new kind of pressed powder that sets you ome ooking just as great as when you leit. 


eve got a secret*—that no other pressed 


} ever tumbled to—and that secret makes 
< the stayingest powder you've ever seen. 
k just keeps on keeping you looking great 
et Ordinary pressed powder lets your make 
melty and muddy. 


And, when you do freshen up with Corn 


pow 


uf 








ier 
Corn 
Corn 


long 


Silk, 


asia 


that’s different too. You're not piling on globs of And of course, once you dis- 
sticky stuff that goes orange the minute you turn cover the marvels of Corn Silk, 
around. Instead Corn Silk just lifts off the oil and you'll be wild to try Corn Silk’s 
the tired look without disturbing your make-up. — sheer Sipe Se ue 






That’s because it’s super sheer and colorless. foundation and blusher. 


So, if you're interested in staying as sweet as you C ; dk: 
are, Staying Powder—what more can we say. rn 1 

















FREE 


(For young women only) 


Helpful hints on 





What spending plan should a working 
girl use? 


What does it cost to buy on credit? 





Should a young wife keep on working? 





What should be done with your income? 








When should you buy a home? 


managing your money 





TERETE Sn TT tenn atten tam 


ek GER Ape 


Ley ee ne se CORNE 


To answer these and many other questions read this new 24-page 
booklet. It is filled with sound, dollar and cents advice. Your free 
copy is waiting for you at a nearby Savings and Loan Association. 
For the name and address of the nearest one, call this number 
anywhere in the continental United States, any hour, any day, 
free of charge: (800) 243-0355. 


In Connecticut call collect: 853-3600. In Alaska, Hawaii, Puerto Rico and Guam 
see your nearby Savings and Loan. 


Savings and Loan Associations 


Members Federal Savings and Loan Insurance Corporation 


©1968, The Savings and Loan Foundation, Inc., 1111 ‘“‘E”’ Street, N.W. Washington, D.C. 20004 
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sithough, are these key 
<ffered by the American 
ole Association: 

{jp your car in gear at 
tersections and be ready 
} take off, even against 
signal, if somebody tries 
) open a door. 

e sure there is plenty 
‘gasoline in your tank 
that you’ll be sure to 
>t home. 

x on well-lighted streets 


| d unlock your car. Be- 
are if there is anybody 
andingaround when you 
sturn to your Car. 

sore you leave home, 
jake sure you know the 
yrrect route to and from 
Jour destination. 

ou get a flat tire, drive 
ery slowly to a source 
f help and, if your car 
reaks down, wait inside 
, with doors locked, un- 
] help arrives. 


e always giving readers 
, how to save money on 
lit, cars, etc. Now I have 
@-saving idea for you to 
th other readers: We all 
at turkey is one of the 
fargains available in meat, 
! of families pass up the 
dexcept for Thanksgiv- 
Juse they don’t want to 
> trimmings. Our family 
fovered that barbecued 
; delicious and easy to 
d-any time of the year— 
1 discovery has already 
a lot of money. 
you! I’ll add your sug- 
o my collection of hints 
<0 hold down food bills. 
ile I’m at it, how about 
id tips from other readers? 


ion is threatening to drop 
gh school. He says that 
wants to become a police- 
ve is no need to graduate. 
| help us persuade him he 
> making a mistake? 
enforcement agencies the 
ver are beginning to de- 
ore highly qualified, well- 
1 recruits. In some cases 
> education is required. 
son will settle for being 
lop on the beat, he may 
v with being a dropout. 
he is looking forward to 
esting career and decent 
he had better at least 
gh school. 





puple of members of our 
yvestment club have been 
0 persuade the rest of us 
. -a small investment in a 
lity-futures contract such 
i or platinum because 


their Caspands made money in 
these contracts Do you think 
this is a safe idea for a small club? 
A: No! In the first place, your 
club would have to have at least 
a $10,000 cushion of pure risk 


capital before even considering 
speculating in commodities (and 
that’s what it is). Commodity 
prices tend to fluctuate wildly 
and your funds could be slashed 
drastically if your choice or tim- 
ing went wrong. Commodities 
are traded on margin, involving 
only a small down payment by 
the speculator. This means that 
you can incur losses much greater 
than the amount your club might 
actually lay out to buy a con- 
tract. In sum, the commodity 
market is not a place for a small 
investment club’s funds. 


Q: My husband’s employer has 
promised him a sizable bonus in 
January. Because of the 10 per- 
cent Federal income tax sur- 
charge, our tax accountant has 
advised my husband to take the 
bonus in December rather than 
January, so we can pay at 1968’s 
lower effective tax surcharge rate 
of 71% percent. Does this make 
good economic sense ? 
A: Not necessarily. It’s true that 
you might save some taxes by 
shifting a portion of next year’s 
income into 1968. But if you did 
this, you would also have to pay 
taxes on the extra income a full 
year in advance. Because of the 
high rates you can earn today on 
many types of savings and in- 
vestments you might forfeit more 
in earnings on savings and in- 
vestments than you would gain 
through the slightly lower tax 
you would pay on your income. 
Your decision whether or not 
to pull the bonus into 1968 should 
be based on these factors: Your 
need for money this year; your 
projections of your total 1968 
and 1969 income; your estimate 
of the actual savings you would 
achieve by shifting income; and 
the attitude of your husband’s 
employer about paying the bonus 
this year instead of next. END 





orter welcomes questions from 


Those of general interest will 


Miss P 
readers. 


be answered here as space 


permits. 
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rhe 
is ted 


de with 
_ medicated Dermassage 
Lotion. Or try super- 


hes, 
mit we 


ae 
; see 
: ; 


ae ‘moisturizing Dermassage 
ei Skin eeu 


Fern 


aut Be sure to watch ‘‘The Doctors’’ 
in color, NBC, 

te ge Monday through Friday, 
"2:30-3:00 PM, NYT. 

ae 

ia 

eee: 
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is ae ; 
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% Pgs ® pleat Palmolive Company, 1968 


be 
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f creamy-white medica: = 


: Sis: legs, Doc aner 
heels. It calms annoying 


There’ S irritation ir in ever’ 
holischolds a eae 

Sore, chapped 
hands. Rough, dry skins 2 
Even someone doing jars 
burn from shaving. Be 


Our family plan? Just us 


introd uce sor saee 


to the crowd. Oe 


Dermassage treats | 
every body to cool, | 


tion. It moisturizes ee 
and comforts Mom’ S 


itches. It cools and — 


soothes Dad’s sensitive skin before or after shaving. aoe e : 
peace ae know all about Dermassage. The ‘majority Pe 










































You see, Barry used to help me with 
», the dishes. And when it came to scrub- 
Dey neta eC b elepem Ms Ks Ohta Brn beetsco)amSrNCG! 
Sane Leia (eae ie eet} eI (e) deamon ec Lan he-Um 
_ his hands became all rough and red like 
those women in the commercials. And 
PAR naturally, the guys in the garage 
ide fun of him. 
ell, one day we bought a Whirlpool 









2-speed dishwasher. And from that day 

on, neither of us had to worry about 

dishes or pots anymore. Those 

2 speeds take care of everything. a P age, he’s a man again. 

Meee Moa RUChacMmyelc sem iee Whirlpool bem mE Ch eR esa) 
2-speed dishwasher . 


me os Pi 
= 


+ 


| ee sa ieee 7% 
| a7 made my husband ~ 


aman again? 


delicate dishes and crystal. And 
there’s the super water speed that ; 
away heavy grease and cooked-on i 
STS (erm aot LOTTA WA VOL OTE 
washer also has 2 revolving spray art 
igo m elmo eva mols be RAR ett 
6 pushbutton cycles. | 
Now that we’ve got our Whir 
Barry, I’m pleased to say, doesn’t t 
ribbing any more. His rough, red || 
have returned to their natural g) 
stained state. And to the boys in thi 
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he prettiest dishes in America use Calgonite. 


\. "S466 oni re 


rettiest glasses, prettiest silver, prettiest dishes—that’s what you get 3 A 7 
with Calgonite in your automatic dishwasher. Pretty nice, huh? a Se nll © Calgon Corporation 1968 
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With Ty-D-bol, 
every time you flush, 


the toilet cleans itself... 


automatically. 


BLUE MAGIC 


OETERGENT 
DEODORIZER 


CLEANS TOILETS 
AUTOMATICALLY 
EVERY TIME YOU F 


CONTENTS IZ FL. GZ 


Ty-D-bol® is the modern way to 
clean toilet bowls. It’s the first 
automatic liquid toilet bowl 
cleaner that cleans and de- 
Odorizes continuously and 
automatically. You just clip 
Ty-D-bol upside down in the 
tank...soevery time you flush, 
a carefully pre-measured 





You may never 
have to scrub 
the bowl again. 


amount goes to work to help 
remove rings, soften water 
and eliminate rust stains. 
Ty-D-bol leaves the water a 
Clear, fresh blue. It’s safe for 
rinsing and deodorizing soiled 
diapers. Economical too, with 
over 400 uses per bottle. Get 
Ty-D-bol. It works. You don't. 


Ty-D-bol is harmless to skin, pets and septic tanks. 
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ASTROLOGICAL TYPES 


By Sybil Leek 





In addition to associating a person with her zodiacal sign thra 
manifestations of the mind and spirit, she can also be typed 
physical appearance. The following descriptions are the “ela: 
ies” for each sign of the zodiac, but of course there are 
exceptions and variations, 


(Say ARIES March 21-April 19. The Arian body is lean; 
é with a long head set on a strong neck. A broad, 
rounded forehead draws attention to the upper part of the face| 
penetrating gaze of deep-set eyes—usually brown or gray. In 
to the broad forehead, the lower cheeks taper off to a sharp ¢ 
nose is fully arched, of heavy bone structure, with well-shaped 
The mouth is large, but thin, and the teeth are long, a bit irreg 

the front teeth protruding slightly. The complexion is very fre 
coming ruddy in later years. The hair is sandy to reddish-brown 


TAURUS April 20—May 20. The classic Taurean zi 

Z=5— of graceful charm, body strength combined with faci 
ness. The large-boned body is pear-shaped, the chest being n 
than the hips, and it tends to thicken after the first flush of you 
out losing its grace. The short head rests on a short neck. The ¢ 
dark and round, with a soft expression. The nose is full. The ii 
are full and curved; the teeth are squared and placed close togetl 
ears are long and protrude slightly from the head. Many Taure al 
quite beautiful hair that grows profusely—usually brunette in co 


legs are solid, and the Taurean is the epitome of dignified mov 


(Ba) GEMINI May 21-June 21. Geminis have very straight 
: boned, model-like bodies, with a tendency toward t 


The face is thin, the forehead square. There is a variation of colo 
eyes, but most typically, they’re hazel. There is the first hi 
retrousse nose in the Gemini: the nose is full, the nostrils 
sensitive. The cheekbones are high and bony, ending in a pror 
dimpled chin. The small mouth has thin, pale lips and the te 
fairly large and have an uneven appearance. The Gemini’s hai 
quickly and is usually fair to light brown in color. An interesti 
is that the left and right profiles have marked differences—a 
if it were two different people. 


(SX) CANCER June 22-July 22. In stature the Cancea 
=> medium height. The bone structure is small and the 
is inclined to be rounded with short arms and legs. The head i 
and round with well-proportioned features. The expressive ej 
huge and round in soft gray or blue colors. The upper part of the 
full, dropping away to a sweet rosebud mouth and a small chi! 
teeth are small and evenly spaced. The skin is soft and pink | 
easily bruised. The ears are shell-like—excellent in shape, 
fitting close to the head. The hair is one of the many brown 
and has a fine frondlike quality to it. 











Se | LEO July 23—August 22. The typical Leo is inclined to! 
ee “large boned and firm in figure—always moving with aj 
cat grace. Leos can be recognized by the magnificent size of tht 
set on a strong neck. The forehead is broad, the cheekbones fu 
well curved. The eyes are a striking feature—large, very flashir 
commanding—usually blue, gray or green. The teeth are large+ 
cially at the front of the upper jaw and the lips are well shapé 
sensuous. The skin of the Leo is normally golden, but sensitive| 
sun’s rays and easily freckled. Ears are round and well propor) 
to the size of the head. The hair is very profuse—generally ra 
from sandy blond to tawny brown in color. (cont 






tof like 


tooth vitamin. | 


Crest similar to a vitamin? 

Well, vitamins help keep your body strong. Crest does 

esame for your teeth. Vitamins help keep your body healthy. 
does Crest for your teeth. Vitamins build up your body’s re- 
ince to disease. Crest builds up your teeth’s resistance to cavities. 
What makes Crest special is its fluoride, Fluoristan? And 








For example, take the 
leading toothpastes. Only 
contains the “tooth vitamin.’ 

Of course, you know 
ich one. 


“Procter & Gamble Company 














Yes! Especially if you’re a 
woman between 15 and 50. 


As a woman, you may lose much more 
blood-iron every month than you 
replace through the foods you eat. It is 
this loss of blood-iron that can leave 
you looking and feeling tired. Put extra 
iron in your blood by taking Geritol. 

The great majority of tired people 
don’t feel that way because of iron- 
poor blood and Geritol won’t help them 
...but it’s a medical fact millions of 
people have iron-poor blood and you 
could be one of the many who are tired 
for that reason and need Geritol. 

Just two Geritol tablets, or two table- 
spoons of Geritol liquid, contain twice 
the iron in a pound of calf’s liver, plus 
7 vitamins. Geritol-iron enters your 
bloodstream fast, carrying strength 
throughout your body. So, if iron-poor 
blood is making you feel tired, take 
Geritol. You'll feel stronger fast. 


“ 
= GERITOL 





LIQUID TABLETS 


SPECIAL OFFER! Beautiful, flawless 
Jolie Gabor simulated pear! necklace 
imported from MAJORCA. $27.50 value. 
Yours for only $7.95 when you buy 
GERITOL. See Geritol store display. 
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HOROSCOPES continued 


tA VIRGO August 23-September 22. The typical Virgo is 
Gad slender and graceful without being fragile, and there is a 
natural ability to keep slim, even after middle age. The facial structure 
is dominated by an oval-shaped head with a prominent forehead grace- 
fully set on a long neck. The eyes are gray or green-flecked and deeply 
set—they can be beautiful, but there is a watchful expression. The nose 
of the Virgo is large in proportion to the face. Although Virgos have 
generous lips, the mouth itself is smaller than usual and often there are 
peculiarities of teeth because of too many teeth in a small jaw. The 
high cheekbones can be very exaggerated and the chin is inclined to 
be bony and rather rounded. Complexion tends to ivory tints. 


lara | LIBRA September 23-October 23. Librans tend to be tall 
iy with long, not very well-shaped legs and sloping shoulders. 
The bone structure is medium, with non-fleshy hands and legs. The 
natural Libran slimness gives an ease of movement. Although one of 
the main characteristics of the Libra is to have a long head, the face 
is small with a great delicacy of structure—the profile has a chiseled, 
classical look. The eyes are dark and expressive. The nose is long and 
straight with slender sensitive nostrils. The cheekbones are high, 
slipping away to a well-moulded chin. The mouth is usually one of 
the Libran’s best features—well shaped with long, finely sculptured 
lips. Most Libras have exquisite alabaster complexions. 
Ge “| SCORPIO October 24-November 21. The Scorpion’s phys- 
A ical appearance shows strength—the large-boned body 
structure varies from medium to tall. The head is large and wide, but 
surprisingly shallow and rather flat at the back. The eyes are vital and 
exciting, but they can give the impression they are hiding an explosive 
secret. The nose has a very slightly raised bridge and full, flaring nos- 
trils. Round cheekbones sweep down toward a strong jaw and round 
chin. There is a sensual quality to the large, well-defined mouth. The 
teeth are squarish, with the two front teeth parted by a gap. The 
complexion has darker tones than usually associated with a water sign, 
but it is in keeping with the generally dynamic sultry quality of the face. 


& ae SAGITTARIUS November 22—December 21. Sagittarians can 
GY be very tall with a well-boned, firm body; the appearance 
being stocky rather than fat. The head is long with a high forehead 
and a flattened formation of the sides rather than prominent cheeks 
that form a firm jaw and strong chin. The wide-set eyes are brown and 
warm, with a frank, open gaze. The nose is long with rounded nostrils 
and a broad tip. The mouth is fully arched, but not to be confused 
with a cupid’s bow, and the teeth are strong and well arranged with 
a broad, flat look. The complexion is healthy with a well-scrubbed 
appearance. Hair can be wavy—shades range from brownish to dark 
red. The ears are large with large lobes. Hands and feet are large. 





CAPRICORN December 22—January 19. The Capricorn’s 

body is tall with a long trunk and slender arms and legs. The 
long head is set on a long neck. The face is also long, but not symmetri- 
cally ovoid since the lower part is thinner. The eyes are small and 
rounded, usually a striking bright blue, deeply set under heavy brows. 
The nose is long; the mouth is long and thin lipped; the teeth are 
strong, small and slightly pointed in shape. The jaws are small, punc- 
tuated with a small chin. The skin generally tends to be dry and the 
tones range in the darker shades. The hair is dark and usually fine. 





AQUARIUS January 20-—February 18. Aquarians are hand- 
some and distinguished-looking people—moderate in height 
with an n exceptionally large head and high forehead. The facial features 
are well shaped—the Aquarian profile is one of the best of the Zodiac. 





The eyes are structurally beautiful, far apart, deep set in colors rang- . 


ing from dark gray to bright blue. The nose is aquiline with finely 
chiseled nostrils; the cheekbones drift down toward the strong but 
neat chin. The lips are slim and sensitive, but rarely sensual. Aquarians 
have exceptional ivory complexions—perhaps due to the fact that 
many tend toward vegetarianism. The gait is quick, but there is a lack 
of coordination and the Aquarian is likely to trip easily. 


(SZ PISCES February 19—March 20. The Piscean’s body structure 
lg varies as the birthdate approaches the Arian sign—the 
typical short, plump figure becomes a taller, firmer type. The head is 
large, the face round and broad, sometimes giving a top-heavy appear- 
ance. Pisceans are known for beautiful, expressive eyes—generally 
light in color—blue, green, gray. The nose can vary from retroussé to 
aquiline. The lips are sensitive, and the teeth are small and pearly with 
the front teeth having a distinct gap between them. The ears are small, 
slightly fleshy, but well shaped with rounded ear lobes. The arms and 
legs are short with small, nicely formed feet and expressive hands. 







Here are some of the stores wh 
you'll find Burlington House dra 


Los Angeles, Calif. 
Broadway Dept. Store 
*The May Co. 

Oakland, Calif. 

H. C. Capwell Co. 

San Francisco, Calif. 
The Emporium 

Denver, Colorado 
May—D & F 

Bridgeport, Conn. 

D. M. Read Co. 

Hartford, Conn. 

G. Fox & Co. 

New Haven, Conn. 

*The Edward Malley Co. 

Norwich, Conn. 

Reid & Hughes Co. 

Washington, D.C. 

The Hecht Co. 

Jacksonville, Florida 
May-Cohens 

Miami, Florida 
Burdine’s 

Chicago and Peoria, Illinois 
Carson Pirie Scott & Co. 

Indianapolis, Indiana 
*Wm. H. Block Co. 5 
H. P. Wasson & Co. ; 

Davenport, lowa 
Petersen-Harned-Von Maur, Inc. 

Baton Rouge, Louisiana 
Goudchaux’s, Inc. 

New Orleans, La. 3 
*Krauss Co., Ltd. 

Baltimore, Maryland 
*The Hecht Co. 

Boston, Mass. , 
Jordan Marsh Co. 

Grand Rapids, Michigan 
Wurzburg Co. 

Lansing, Michigan 
F.N. Arbaugh 

Kansas City, Missouri 
The Jones Store Co. 

St. Louis, Missouri 
Famous-Barr Co. 

Stix, Baer & Fuller Co. 

Manchester, N.H. 
*Machinist’s 

Binghamton, N.Y. 

Fowler, Dick & Walker, Inc. 

Brooklyn, N.Y. 

Abraham & Straus 
Buffalo, N.Y. 
Adam, Meldrum & Anderson Co., | 
*Hens & Kelly, inc. 
New York, N.Y. 
Gimbe! Brothers 

Rochester, N.Y. 

Sibley, Lindsay & Curr Co. 

Rochester & Syracuse, N.Y. 

E. W. Edwards & Son Co. 

Syracuse, N.Y. 

*Dey Brothers 

Charlotte, N.C. 

J. B. Ivey & Co. 

Greensboro, N.C. 

Thal ness Greensboro, Inc. 

Akron, Ohi 
The M. 0 Neil Co. 

Cincinnati, Ohio 
John Shillito Co. 

Cleveland, Ohio 
*The Higbee Co. 

The May Co. 
COE: Ohio 
The F. & R. Lazarus Co. 

Dayton, Ohio 
The Rike-Kumler Co. 

Oklahoma City, Oklahoma 
*John A. Brown Co. 

Portland, Oregon 
Meier & Frank Co., Inc. 

Allentown, Pa. 

*Hess’s 

Greensburg, Pa. 

*A_E. Troutman & Co. 

Philadelphia, Pa. 

*Gimbel Brothers _ 
Strawbridge & Clothier 

Pittsburgh, Pa. 

*Gimbel Brothers 
Kaufmann’s 

Memphis, Tenn. 
*Goldsmith’s 

Nashville, Tenn. 
*Cain-Sloan 

Dallas, Texas _ 
Sanger-Harris 

Seattle, Washington 
*The Bon Marche 

Charleston, W. Va. 

The Diamond Department Store 

Charleston & Wheeling, W. Va. 
*Stone & Thomas, Inc. 

Green Bay, Wisconsin 
*H. C. Prange Co. 

Milwaukee, Wisconsin 
Gimbel Brothers 
Milwaukee Boston Store Co. 


*Also carry Made to Measure drapery 








sii enough for a drapery to do 
id works? To wash, never sag 


AS 


ASS) 


ever shrink, never need irc oning: 
nice. But I's not enough. 
At Burlington House we be- 
ie that, no matter what else, 
rapery has got to hang there 
1 be beautiful. 
So, for the first time, we’ve 
ven glass—into beautiful jac- 
Wards and damasks and all 
ids of rich patterns and colors. 
td we've made our glass dra- 
gies with Burlington House 
id of workmanship—big hems, 
tred corners, deep stay-put 
hats, stitches you can’t see. 
They cost from about *10 to 
Jfor a pair of single-width, floor- 

eiling length draperies. 

And now glass Is a good-look- 

 do-gooder. 















Just because you have taste doesn’t mean 
you can’t have glass draperies. 





of Burlington Industries, 666 Fifth Avenue, New York, New York 10019 
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| enclose for 


at $2.98 each 








| enclose_____for_____3-yard cut(s) of ‘‘Never 
Underestimate”’ fabric at $5.98 per cut. (Black 
& white only.) 

PLEASE PRINT NAME 

PRINT ADDRESS 

CITY STATE ZIP 


1 


tote bag(s) purse(s) : 





printed on sturdy was 
cotton. And it’s all yo 
only $2.98. So inexpen 
useful, you’ll want to 
it a must on your Chri 
list—especially for peo 
expect the unexpected. 
fabric is available by t 
yard in three-yard cut 
(see coupon) to turn in} 
placemats, napkins, dé 
pillows and anything 
creative imagination ¢a 












Cling-alon stockings and panty hose come in 


all the right shades and rainbow fashion colors, too. 
Think it’s impossible for a stocking to be that 


Practically every . 
ike mad. And mostly they do. Until you bend your 
tees for a while or run fo! Fen the trouble < 
aggies. Saggies. Barberpc fantastic? You'll believe it once you try a pair. 

Enter Sears, Roebuck and Co. Wit! (And, if you'd like to, Cling-alon stockings and panty hose 
elusive find—Cling-alon stockings (and panty h are nicely priced and available at any Sears store or 
ey fit. And fit. And fit. No matter what YOU do. through our catalog. } 
then come right back. Cling-alon clings a lot. 


iling-alon will move with you and 
lack to its own clingy shape. That all happens for two 


Bry good reasons: the fiber itself has a clingy built-in 
tndency to retain its shape. It always comes back. 

ind then there's the matter of proportioned sizes. There 
ire dozens of them. One will fit you like a second skin. 








A short fable 
for modern romantics 
by Herbert Gold 


Once upon a nos- 
talgia there lived on 
earth a man who 
sought love above all. 
His body lived on earth, 
but his soul belonged to 
the ether, like TV aeri- 
als. Naturally he knew 
a few disappointments ev- 
ery day in his life. He was a 
misfit. He dreamed of love. He 
was like many others, but this 
was small comfort. He was not 
alone, but this did not console him. 

His name was Denald. 

Girls passed him in open convertibles, 
their hair thrown back on the seats, and not 
only did he never learn their names, not only 
did he never see them again, but also he loved them 
in vain. They did not love him back. They went about 
their business. They, too, dreamed of love, but the blank space 
in the dream was filled by someone other than our Donald. 

Sometimes he met a girl; she had the straight black hair or the 
waved blond hair or the flowing golden hair that he loved. He loved 
the girl, too. She had the nose. She had the eyes. She had the sudden 
everything. She cared not. 

Or he went to a great deal of trouble. He courted, he wept, at last 
he won his way with her. But she was not the girl he loved. It was also 
that other lady. The one he saw in passing, the one he stopped in lob- 
bies with a stare, the girl who belonged to a friend or an enemy or a 
stranger or no one. 

Donald’s problem was hard in solving. 

Must there come a genie in a bottle? A wizard, a witch? A devil 
with one cloven hoof and a cold little tail? 

No, it was nothing but a melancholic writer of stories who ap- 
proached him wit] solution to his problem, which he happened to 
discover one decade while at work in his story laboratory. Never mind 
how, never mind what. He found the means, he found the way. He 
could cast his spell pel any girl on whom his gaze fell. No, 
Start that again, 1t sh rhyme. Prose must have a prosy rhythm. 

He could force any pon whom his eye rested to fall crazy in 
love with him. Crazy as: ljective instead of an adverb for emphasis. 
He met the English n del. ““Aoaow,”’ she said like a cat, “‘I 
want you for my own.” 


J ation by Tom Daly 
































He met 
ing French 
“Tu es Sm 
she said, “¢ 

chat, mats 
aussi, eh bien, 
imteressant—et 
debarrasse de ¢ 
banquier, tu ser 
soir.” He did n 
stand, but he got th 
of her initiative. 

He met the college 
was first in philosophy, 
beauty, and first in frea 
“Yeah,” she began, “‘it’s that: 
in your eyes, and your great style 
know, living in the day, existentially, t 
it for me. I can’t explain.”’ 

“It’s my je ne sais quoi,” he informed her, 
learned a little French from the actress. 

He met the rock-’n’-roll singer. He met the heir 
Bryn Mawr and a boutique at Madison and 63rd. He met th 
ers whom he halted mid-flight over Omaha, mid-lobby on 
nights, mid-marriage and mid-divorce. 

Never did he lose his freshness. Each time he loved truly 
instant of electric regard. He spied her, he loved her, she didn 
And then Donald did it to her (never mind how) and all wa 
arrange. No more plots, fantasies of private detectives, plan: 
dents. She loved. It fell into place like a dream. | 

Like a nightmare. For what happened next? 

He paid the penalty. | 

The instant that light came into her eyes, it went out of I 
machine stopped. She had no mystery. The magic was diss¢ 
soon as he worked his magic on her. 

He had a choice. He could make himself loved or go on) 
hopeless lover. The resolution was plain. . 

He gave up his love magic (never mind what it was). 

Now he wanders the earth looking for true love. It is unre 
But he is happy. Happier, anyway. He finds love still alive 
himself, and someday perhaps he may also find an answer t0 
within another. 






MorRAL: He who loves last, loves as best he can. 
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CHRISTY 


By Margarg re 
Home Mar 


PLUG-IN GIFTS were the words that turned us on when we gazed into our Christmas crystal ball. For — 
further assurance we asked manufacturers and appliance-department buyers to clue us in about plug-ins they 
thought would be most exciting on your Christmas gift lists. Here and on the pages that follow are the 
wonderful predictions: @ 1. Sealer and bag kit. Heat-seals food into transparent bags for storing in refrigerator or 
freezer. Bags are boilable for easy heating. Keeps things at their best: moist (most foods) or dry 
(matches, crackers). Dazey. @ 2. Flame-color deep skillet. Holds 54 quarts, has non-stick lining, temperature 
_ control. Use for frying, deep-fat frying, roasting, simmering or serving. General Electric. @ 3. Dishwasher 
with gold-color front, cherry-wood top, rolls easily to sink-for use. Convenient racks adjust to fit load; five cycles give 
choice of washing conditions (heaviest for cookware, lightest for glassware). General Electric. @ 4, Two 
appliances in one: an electric French-fryer that’s also a cooker for stews, soups, casseroles. Has temperature 
control and durable non-stick lining. Mirro. @ 5. Food warmer-light, a 22-inch long strip fixture that 
mounts under a wall cabinet, both defrosts or keeps food warm with an infrared heater and lights up the counter below. — 
Cory. @ 6. Dial the doneness desired with this egg cooker: it automatically steams eight eggs in the shell or 
four to be poached. Salton. @ 7. Electric broiler-rotisserie can be mounted on wall or used as a portable; i 
ither way it folds compactiy to four-inch depth, has compartment for accessories. Nautilus. @ 8. Electric broiler, 7% 
ngeniously designed with special shields to keep smoke to a minimum. Rotisserie or shish-kebab accessories 
available. Farberware. @ 9. Portable mixer has a dozen settings with constant speeds at each; also 
has storage for beater blades. Rival, @ 10. A can opener and juicer, all-in-one. 
Automatically stops after cans are open or fruits squeezed.. Oster. (continued) 








Photograph by Bel 
Shopping inform: 

































But Cascade 
in your dishwasher gets 
dishes amazingly spotless. 


even clean water 
lets spots form. 
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er ceciternamestieaena 
umpammnnerererenetentnr sears 


Fe 


eNO BERS by you. Intermatic Time-All. @ 7. Slim, tri 
_ (just 21/2-inches wide) takes little table space, holds twc 
_ bread, end-to-end, in one long slot. Carriage raises ¢ 
for toasting split muffins and half-slices. Knapp-M 
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Ce Cee mehr mae) Coed 
digital clock (numbers shown in frames like . 
ometer). Panasonic. @ 9. Best way to serve 
rolls, bread: in a bun warmer. This one has ; 
PLN CaCO MC eee eR ECO e Comet) ay 
your table setting. Salton @ 10. Waffles won’ 
Mr oe CROC 
are Teflon finished. Toastmaster. @ 11. Toa: 
or bake—with separate controls for each o 
es) Pion Just 15 inches long. General Elect 
Refrigerator with a pa 
Eee Com 
a piece of f 
It’s just : 
iit eae! 
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| he Stunner \ 

fom Dears \ 
65, really is \ 
Ekiichen carpeting \ 


The Stunner. Kitchen carpeting. But so 
glorious in design, so dramatic in color. 
Four patterns, thirteen colors in all. 





It’s the only kitchen carpet that’s 
SANI-GARD treated, so it’s anti-bacterial. 
{ 100% nylon pile so spills sponge off. 
i And self-cushioned with thick rubber 
padding, so it’s soft and quiet. Just 
unroll, cut it to fit. It’s so easy! 





Put the Stunner in your kitchen, your 
child’s room, the family room. No Money 
Down on Sears Easy Payment Plant ~ 
Come in or phone Sears, Roebuck and 
Co. for in-home service. 

























ROOMS es Pen player and matching speakers RRS eMC ee Me eee 
cabinets. Separate bass, treble and balance controls. Stand and tinted plastic cover availa 
Bitte Te aT EUS (tele) CS eC Co ea ce Tent RUM OE to CO St 
r ot Oa casters EL ae J ato SET aed for tape a cree Mt ahd TO ei te a corse 


an} 5 ae Py he mem Lh Peet electric portable eon Shifts automatically too. S 
Tao e secs eta eg just to keep a record of correspondence: a dry copier that makes clean, clear copie 
bookkeeping: an electric adding machine. The fastest, most accurate way to total up. Royal. @ 8. Ha’ 
s 80 slides) projector with automatic focusing (after Ist SIC Re eC Ome Cua orc emg caln it 
nusic, ee om ioe tis installation needed. Plug dimmer into wall outlet, lamp into dimmer. Dimmer is ‘ 
a Lous it's only numbers are the time of the moment—to the hour, minute orl second. Fast and accu! 
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CLEAN 
YOUR RUG 














Startling new 
high-speed 
rug cleaner! 


: Sprays ema rene 


foam instantly. You 
pee et at Let ae. Co 
mop, It dries fast; then 
just vacuum, A 10x 14 
rug takes only minutes 
moe tm Cre haste oe 
in two to four hours=, 
Ponte its aN. Ye oe 
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of his mind. 


than others. And it Just so hap 


WIND SONG PERFUME ~~. 
by Prince Matchabelli 





IN GIF fi) 


@ 1. Get sunny | tees art adjustable 
sunlamp (heat ATCT Soa ee 
Make up precisely for the kind of light you'll be 
y eee new makeup mirror has emg 
aaa adjustments. Clairol. @ 3. Instant TT Oe Mee mT 

: hair; in a matter of minutes you'll haye new curls, Case wa 

ror UUr CHE CLO R Uo. em ARCS Ce Ce ec 
tu TTR me cee om Coo ta in. Knapp-Monarch. eo. 
General operate © 7. For clean teeth and healthy gums, this appliance Mice Me hee Revel ee 
‘Oe a Lea BD Electric toothbrush operates on a battery, recharges PCL hee ye 

prs has assorted brushes and massagers that give a wide ou Na eras ULC os ae 
t Ider. Sunbeam. @ 10. em CM omc ec ALU rg battery. Ore Se ro) 
ame holder. Heat lamp included. General Electric. @ 12. Nae Ma Cy ae 
i th nS iL light has side panels and center Ue UG isl Se 
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amor mer UC MCL 
for cleaning. Schick. @ 11 
MI oroumeN cme cotiliris 
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cra a up on any table; an amusing decoration when closed. Beautybug mela ree | 
buffing, shaping and a nail-polish dryer. Hamilton Beach. @ 4. Bedside table with its own goos\. 

35 inches wide, tilts to a comfortable angle, folds flat (212 inches) for storage. Re-Ly-On. @ 5. 

iu a Two speeds. Vitamaster. @ 6. en ‘Aer et ees ee SL 


CES Ue he Am MC hmicr cH MCC NMS eter) Co aE mote te parts to sin ! 
> guide and a large see-through water-holder. Proctor-Silex. @ 9. Two ways to relax: hand mas 
pay. aad to sewers: electric scissors that cut any ot Stim tS greatest of ease. satel @l1LE 


Most of the plug-in gifts shown on these pages are 
able at: Macy’s, Herald Sq., New York; Jordan \ 
Boston and branches; The Hecht Co., Washi 
D.C., all stores; Rich’s, Atlanta; Kaufmann’ S, Pitts! 
The Higbee Co., Cleveland; es Pao Day 
Minneapolis and St. ert e Cie eras PNET 
Bon Marche, Pacific a Borg es ole iol oy 


i 
i 











yate to a flameless electric dryer. 


efica’s favorite. Perfect tor permanent press clothes. 


















out soft, fresh-looking and ready to wear. 

What's more, a flameless electric dryer costs GRADUATE TO THE JOY 

less to buy and has fewer parts to service. OF TOTAL ELECTRIC LIVING. 

It needs no pilot, no flue. This Gold Medallion identifies a home 
So see your appliance dealer abouta where everything's electric, 
flameless electric dryer now. Make a clean including the heat. — 


‘)ctric heat i fect f Te break with the past...and graduate to ] 
a cat YOU LIVE BETTER ELECTRICALLY 


ements. It “relaxes” synthetic fabrics another appliance that adds to the joy of 
wrinkle-resistance, so clothes come Total Electric Living. Edison Electric Institute, 750 Third Ave., N.Y., N.Y, 10017 


Dp lifting, lugging and hanging three 

Mit clothes a year? Why not graduate to 
lameless electric clothes dryer? 
a's favorite dryer, preferred by 
i /0-to-one over flame-type dryers. 
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p art. REALLY FLASHY? 
great conversation 
piece for your living room or 
den! The famous Brillo box made 
into an inflatable vinyl pillow. 
Full size inflated — 24”x24”’x10" 
Pillow made in Taiwan 


a 





For oniy $1.00 and one specialiy 
marked BRILLO PILLO package 
end flap (18 or 10 pad box). 


But hurry. Supply 
is limited. 

Only from 
Brillo! 


Sure | wa 


ta BRILLO PILLO. For each Pillo, here’s my $1.00 and 
one specially marked BRILLO PILLO package end flap (18 or 10 
pad box) 





MAIL TO: BRILLO PILLO, P.O. Box 20468 
Los Angeles, California 90006 
NAMES i 
ADDRESS leo 
CITY STATE ZIP 





Please type or print cl must include your zip code to insure delivery. 


| 
| 
| 

ee ee ce re re ee ee ee ee ee ee ee es eo! 


ffer good only in cont A. and while supply lasts. Please allow four 
2>ks for delivery. Offer taxed, restricted, or prohibited by law. Resi- 
of t states of Wi ida and Missouri need not submit proof of 
8 e; 
F 
Saath an Anne SR nemiiaemeneeeeiommeiematamen ee 














Moore Plug-In Gift 








For the Kitchen: 1. This ice-crusher adjusts to coarse, medium or fine, 
2. Compact organizer, to hang or place on counter, holds portable} 
electric knife, attachments, cords. Hamilton Beach. 3. Blender wi 
state controls, assures constant speed at any setting. Base holds 
Universal. 4. Automatic drip coffee-maker in stainless steel, brews in 64 
utes. Revere. 5. Little coffee mill holds enough beans for average pot. 






For Travelers: 1. Portable phonograph with FM/AM radio, plays ph ‘ 
or on batteries. Panasonic. 2. Round-the-world accessory: Little automat 
steams, sprays, dry irons, works on 120 or 230 volts; kit includes a¢ 
General Electric. 3. On-the-go cosmetic mirror with lights, two adj 
mirrors. Bercy Industries. 4. Start and end a travel day with hot coffee, 
soup. Travel kit includes immersion heater, cups, spoons and case. Co 


Gifts for the Workbench 










1. Seven tools-in-one. With one motor, it’s a lathe, sabre saw, grinder, b 
polisher, sander or drill. Toastmaster. 2. Small but mighty portable chair 
weighs only 615 pounds (will operate half an hour on half a pint of fuel). 
Culloch. 3. Automatic garage-door opener: Press this control in the car, 
opens, lights go on (not shown, door-opening mechanism). Geni. 4. With 
electric control, you can rotate antenna for clearest TV or radio reception. ' 


Shopping information on page 190. 
es eae 
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n introduces 
ket Wardrobe 


’ The Blanket Wardrobe is a new way to keep the whole family 
fortable all night, every night. It combines the versatility of 
fe Thermal Blanket with the rugged protection of the 









tperwoven. Thermals are specially woven with an 


~ open ventilated weave to let cool air circulate in 


the summer or, when used with the Fiberwoven 






blanket, to keep warm air in during coldest 


winter. Fiberwovens are constructed solid for greatest 






warmth. Use one alone come early Spring or Fall, or atop the 
Thermal for really cold nights. 


Both blankets come in 100% washable acrylics and 






polyesters or blends in harmonizing solids, plaids and prints. 
Every bed in the house should have its own blanket ward- 
robe. Together or apart they provide the warmth you want 
when you want it. Thanks to Chatham even baby sleeps 
better, now. 
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it Clary hatham 


Chatham Manufacturing Company, Elkin, N.C. Blankets « Carpets « Drapery Fabrics « Furniture Upholstery « Apparel I 
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Pisstic 
Surgery 


Who says anybody still needs to look old? More and more women want plastic 
surgeons to help them stay forever young. Do such repairs really work? Are they only for the rich 
or the desperate? What are the costs? And the risks? Here are the answers 
from the authoritative new book, The Youth Doctors, by Patrick M. McGrady, Jr. 


She was a pretty, sensitive, ambitious $75-a-week contract 
player with one of the big Hollywood studios—and getting 
nowhere fast. She was trying hard to make good. Too hard. 
She lacked self-confidence. She knew something was missing, 
but she couldn’t put her finger on it. 

Her awakening was a shattering experience. One night, at 
a party, she overheard herself referred to as “‘a chinless won- 
der.’’ She brooded for days. Finally, she told her troubles to 
a friend, who gave her the name of a dermatologist, who, in 
turn, recommended her to one of Hollywood’s plastic surgeons. 

The plastic surgeon was sympathetic. He told her that her 
micrognathic mandible could be corrected with a simple 
15-minute operation involving the insertion of a small piece 
of bone under her chin. The scar would be barely noticeable. 
She agreed to the procedure. 

The operation went smoothly, and the actress, an un- 
known who had adopted the name of Marilyn Monroe, had 
a brand-new chin. 

Five days later, a top Hollywood director called to see if 
she would try out for a picture. Quaking, Miss Monroe told 
him she couldn’t make it right away—since she’d fallen and 
“cut her chin.” 

A week later her surgeon gave her the green light to take 
the test. With the confidence her new chin gave her, she per- 
formed smoothly, and walked away with the part. The pic- 
ture turned out to be a box-office smash, and Marilyn Monroe 
overnight achieved deification as America’s sex goddess. 

Similar success stories glut the files of Hollywood and 
New York cosmetic rejuvenators. Their role in helping other- 
wise talented performers to overcome physical eccentricities 
as well as the assaults of time should not be underestimated. 

For millions, a mite of powder and rouge during the day 


and a little grease at night are not enough to conceal the 
litter left by years of seesaw living. These people are faced 
with a momentous decision, one that will affect the whole 
course of their lives: Should they undergo plastic surgery ? 

If this is your problem, think hard. Plastic surgery can 
be an expensive one-way ticket to destinations completely 
unforeseen. 

Let’s suppose your face has unhappily come to resemble 


the palm of your hand. Your spouse has taken an interest in 
other partner the office, it’s clearly Deadendsville. The 
big assignments are going to younger people. What can you 
do about it? Well re’s quite a bit you can have done. But 
for any single condition, you’re likely to find several differing 





opinions from experts on what should be done. One doctor 
will say you need a planing. Another will urge you to have a 
peel. Still another tells you there’s nothing to equal an old- 
fashioned face-lift for results. Some will simply follow your 
judgment of what you think you need—to avoid “rocking 
the boat,’”’ as one dermatologist put it. So you need a spe- 
cialist in whom you have confidence. 

You won’t get away cheaply. That’s for sure. And your 
treatment, whatever it turns out to be, may be only the first 
of a series that will go on for months or years. 

There is no such thing in plastic surgery as a “standard 
fee.”” Many variables determine a practitioner’s rates. The 
following are no more than approximations of what is charged 
in Hollywood and New York: 

For hair transplants, calculate $1 per hair—or about 
$2,000 for the average case of male pattern baldness. Eyelids 
have been tightened for as low as $100, but they usually cost 
about $750. A complete face-lift ranges from $1,000 to $5,000. 
A dermabrasion can cost as little as $500 and as much as 
about $1,000. If many planings are required, some plastic 
surgeons give the patient a considerable discount. Some will 
do the face and neck together for $1,000. Pulling back 
droopy jowls alone means a minimum of about $1,000. 

Nose jobs are performed for a minimum of about $500, 
but $1,500 tabs are quite common. At least one top plastic 
surgeon will throw in a new chin for another $50 if done with 
the nose. If done separately, it would cost $250. 

Breast prostheses (silicone implants) cost $175 per pair 
from the manufacturer, plus a surgeon’s fee of from $500 
to $1,000. 

Unfortunately, many plastic surgeons are notoriously poor 
artists. This is easily documented. Professionals can even 
spot most rhinoplasty (nose trim) operations as the work of 
a particular surgeon. The new nose conforms to the plastic 
surgeon’s notion of what an ideal nose should be—and is not 
necessarily what best suits the patient. The best nose job 
I ever saw was one performed by a veteran plastic surgeon on 
his son; after excising a cartilaginous hump, this craftsman 
purposely left a minor crook. The result: the patient’s char- 
acter was not only preserved, but enhanced. 

Although human bones are still widely used in corrective 
surgery, silicone prostheses (artificial implants) are increasing 
in popularity. Silicones come in liquid and standard pre- 
shaped (hopefully permanent) forms. At this writing, the 
liquid is still in a highly (continued on page 89) 


Copyright © 1968 by Patrick M. McGrady, Jr. Taken from his book, ‘‘The Youth Doctors,"’ published by Coward-McCann, Inc. 
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good old American 
white bread. We 
call it the Slimline 
toaster (for obvious 
reasons). 

It has one toasting 
slot that’s ten 
inches long, and 
extra wide. And a 

heating element 
that gets extra 
hot, extra fast. 

That hot speed also makes quick 
work of those cold waffles and 
cornsticks. From a cold start the 
Slimline will turn two slices of white 
bread into two slices of golden-brown 
toast in ninety seconds. From a hot 
Start, less than a minute. 

And when it pops up, it pops up 

far enough so even an English 

muffin can be retrieved painlessly. 


Sears figures 
that in an age 
when men can go 
to outer space, 
somebody ought 
to be able to 
make some 
improvements 
in counter-top 
appliances 
Hence, the Sears 
Counter 
Revolution 
For example : For years people have 
€n making toasters that will toast (( 
indard size bread. f 
Now Sears has a toaster for people who \\> 
€0n English muffins, and waffles, and ~~ 
mM sticks, and French bread, as well as 


Big families turn me on. 











Status quo must go 





{HIE TOASTER FOR PEOPLE 
WHi0 DO NOT LIVE ON BREAD ALONE. 





Because it’s so lean and trim, the Slimline 
can be stored painlessly, too. 

You'll find a wide range of two and 
four-slice toasters at any Sears, Roebuck 
and Co. store. The one that warms your 
heart the most, Charge It—on your 
Sears Revolving Charge. 

There are 21 counter-top appliances in 97 
different models in Sears Counter Revolution. 
You have just learned about one. 


Sears 
took tt tok ke 


Today, toasters. 
Tomorrow, the world. 
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OT HER YOU 


Kind of mysterious. Marvelous. 
Unlike anything else ever—Gold- 
spun Eye Lustre, a collection of 
brush-on shadows, lid liner and a 
of gold to dust all over. Then 
Goldspun Lips, smiling col- 
h a golden shine. 
And a new background 
make-up, Sheer Velvet 
pe. Light, yet it 
gives incredible cover- 


age. Madly flattering. 
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thdrew even those permits in 
sft) unscrupulous practitioners 
lz out skinny go-go dancers 
‘ip +s with injected silicones. 

adantage of silicones is their 
brtness. Ivory was once (but 
popular for the same reason. 


JA 


se) a palpation examination or 
filly veil a true breast cancer. 
hid silicone catastrophes are 
g the trade. 

sponges show far more prom- 


ene doctor who specializes in 
implants if he would dis- 
ttractive woman with small 
having a silicone implant 


nothing to do with what I 
* he replied. “‘This has to do 
pe of society we live in. I have 


he curious part about it is 
1 of these married women 


y—that for the first time in 
hey feel like women.”’ 

e pattern baldness (MPB), 
vo surgical remedies: the auto 


uite promising, ‘‘bi-lobe flap”’ 
fa hair patch from near the 
e neck is brought to the bare 
‘center portion), invented by 


ser technique appears to have 
antages over the Orentrei¢h 
it of all, it actually expands the 
-growth area on the scalp (by 
wht the loose skin folds in 
fond, the hair loss is minimal 
hwith that involved in the plug 
). The bi-lobe flap, while pro- 
tural front hairline, also per- 
jf a toupee to cover the top. 
advantages of the Orentreich 
re its “buckshot”’ pattern on 
As and “honeycomb scarring” 
1 the receptor areas and the 
of transplanted hairs. 

r plug transplant which Orent- 
‘developed is based on the 
chat hair follicles (or ‘‘roots”’ 

ye elsewhere on the scalp the 
did in their original location. 
mple operation, requiring the 
of a nurse and takes about an 
ar the anesthetic is applied to 
d receptor sites, the grafting 
small punch is used to bore out 
kin plugs from the front areas 
» hair is desired. These plugs 
n away. Fifteen plugs per ses- 
verage, 25 the maximum. 

he donor hair is clipped short, 


In 
pa Lg ‘alts 
for I d to 
clot 

Within a scab forms 
OVE eg € 1 it By he 
third K, the new hairs fall out. Then, 
within two or three months, brand-new 
hair growth can be seer Usually the 
natural foliage in the donor areas is thick 
enough to co er the missing plugs. 


The would-be rejuvenate must decide 
for himself whether an outlay of $2,000 
or more is worth the risks of a somewhat 
iffy technique involving periodic quaran- 
tine (if he wants to hide the operation 
from friends), possible scarring, and the 
chance of transplant loss within a few 
years. 


Overcoming aging skin 


While the precise cause of “aging 
skin” is unknown, we are now fairly 
aware of what’s going on. In old age, less 
blood (ergo, less nourishment) reaches 
the skin. The vessels have trouble 
contracting and dilating; the papillae 
shrink; the epidermis is thinner; and 
there are fewer precious glomus units 
(blood flow and temperature regulators 
between small arteries and veins). 

The face itself ages progressively. At 
about thirty, ‘‘personality lines’’ begin 
to appear; at thirty-five or so (earlier in 
those troubled by poor eyesight), muscle 
lines show up about the eyes. Then, in 
the following order, skin lines, wrinkles, 
neck lines, folds, and pouches, and a gen- 
eral relaxation of all tissues develop. 

The most widely accepted method for 
removing wrinkling and pouching is the 
face-lift. Sometimes all that’s needed is 
work on the upper and lower eyelids. 
Often, however, tightening of the eye- 
lids and the face and neck skin is in or- 
der. Formerly, this meant only cutting 
off excess skin, and tucking the peripheral 
skin flaps under (usually behind or even 
inside) the ears. Now surgeons emphasize 
work on the underlying muscular bed as 
the key to a good face-lift. 

The results of a simple skin excision 
are not long-lasting. A truly expert face- 
lift, on the other hand, should last a 
decade: ‘‘You have to know which mus- 
cle action to eliminate. You want to 
eliminate the frown muscle if you can,” 
Dr. Feit says. “You have to do enough 
undercutting of the skin. That’s where 
the greatest pitfall is. Some doctors don’t 
expose enough of the skin, undermine it 
adequately, separate it from the muscles. 


They also run into problems in reap- 
proximating the skin. It has to be sus- 
pended in the proper directions.” 

Ly all lifting techniques (chin, lips, eye- 
lids, face), the skin is eventually drawn 
into natural folds, where it will be least 
col ) This holds true even for 
the thig! vhere the skin is pulled 
up on both legs and tucked into a crease 


r¢ ( oY the middle of the 
thig ( approximately $1,000. ) 

ted a violent stir 

nel entnusla pioneers 

make face-lifting 

t managed to do. 

Or ‘ | tects are limited 

¢ 1 ay 4 Oo correct 


chal ir activity, a face- 


e even the most 

e ! ler admits that his 
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Now a napkin that protects like two, 
feels like one. 


Now Kotler Pls 


[( €) = The plus comes from an absorbent 
little extra napkin placed in the center 
of a Kotex napkin, where it can do the most good. 
It protects like two napkins—yet feels like one, 
because it is less bulky around the ,@a==EEEEEg 











edges. You feel more secure, more 
comfortable, more relaxed. Try it— 
New Kotex Plus, the extra protec- 
tion napkin. 





| 
THE FINEST FEMININE PROTECTION COMES FROM KIMBERLY-CLARK 6% 
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ind for a 
wonderful wa) 

to Say its aj ter 
jive, make a 
midt-length skirt 
Lo tuck Vour 
blouse into (as 
we did), sash 

zt with ribbon 
for the most 
diminutive waist. 





V tctorian 
revisited, right: 
crocheted in a 
Simple K-stitch 
mesh with 
ruffles at neck, 
yoke, sleeves 
(there 25 a 
matching 
camisole 





underneath ). 
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By Nora O’L eary, 
Patterns 
Editor 





Big news from the underworld— 
The Doesn't Slip. It doesn't cling to volte 
or your clothes. Doesn't creep. Doesn't twist 
In Sears new Non-Cling™ tricot that really 
cuts down static. Softly tailored tc 
and Teeny th shadow-par 
E In bright white 
mahal: BYek= ¥ 
cling. At mo 











Neatnik loves to look dreamy but stay 
at. So she insists that her nightwear 
nd robes come from Sears Perma-Prest* 
bilection. They’re cozy as acatnap and 
yer need ironing. Just machine wash, 
mble dry, wear—and relax! 
| The nightgown and pajamas come 
pink and blue as well as the maize tone 
town here. The robe is in four colors: 
bral, sapphire, avocado and safflower. It 
hs fashion’s latest rage—the Nehru col- 
_And surprise—you can belt this Neat- 
k robe three ways. 
Come to Sears, Roebuck and Co. for 

ie dreamiest robes and nightwear! 


Jeatnik Note: 











ir $10,000-a-mon 
dent-at-Large 


Just find one new use for Alcoa Wrap 


Alcoa Wrap is versatile. Very. There are hundreds of common uses. 
But we're always looking for more. 
Give us a new idea on how to use it. If you’ re first with the best, we’ll make 


you our President-at-Large. It’s an honorary title, but the money’s real— 
$10,000 a month for two months. 


Naturally, we’ll throw in all the niceties that a top lady executive 
deserves: 
m A $10,000 salary for two months. 
mA full-time chauffeured car for two months. 
m A private secretary, maid or butler at your service 
round the clock for two months. 
g A fully catered party for 24 “business associates”’ 
of your choosing. 
@ A new lady executive’s wardrobe (suit, cocktail 
dresses and a hostess gown from world-famous 
Bergdorf Goodman). 


mA two-line executive telephone system in your house 
for a year. 





































We also want 4 VP’s-at-Large 


We will appoint you VP-at-Large if yours is one of the four 
next best ideas. It's an honorary title, too, but the dividend 
is good—the $1,000 lady executive’s wardrobe. 


1,000 Presidential Bowls 


For the next 1,000 best ideas, Alcoa will present elegant 
laminated walnut grain aluminum bowls... like the one on 
the président’s desk. 


FIVE IDEAS TO GET YOU STARTED-—Read these five uses, then start thinking. 
1. Line broiler pans to avoid messy cleanups. 

2. Hang foil strips in garden to protect against rabbits. 

3. Line fry pan with foil to flip one half of cooked omelet over the other. 

4. Wrap gifts in an unusually attractive way. 

5. Make individual cups or ramekins for baked beans, shrimp creole, etc. 


‘RULES AND REGULATIONS—14. Each entry must be accompanied by an end flap from any 
box of Alcoa Wrap (including VSQ*). No facsimiles will be accepted. 2. Entries will be judged 
on the basis of originality, aptness of thought and usefulness to Alcoa. Neatness counts. 

3. All entries and suggestions become the property of Aluminum Company of America. 4. In the 
case of duplicate suggestions, the earliest postmark will take priority. 5. Entries will be judged 
by the independent firm of Marden-Kane, 

Inc. All decisions will be final. 6. Em- —_et_c_ oe Yee R 
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ployees of Alcoa, its representatives PRR ERENT: IER ergs IES. gpm: apr 
and agencies and their families are not P . Bs ee es y a’ VA aX 5 
Z ee 


eligible. 7. Entries must be received es Doyen 
by midnight, December 31, 1968. “Sroted at 
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ENTRY COUPON-—Fill out and mail today. Here is a great new way to use 


Alcoa's ‘‘President-at-Large” Contest Alcoa Wrap: 
Dept. A, P.O. Box 603 
Rosemount, Minn. 55118 


(my name) Se ee 
Gnyaddiedal Te er 


(city) 
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Try this recipe for 
CHOCOLATE CHIP COOKIES 


Duncan Hines Deluxe White Cake Mix 
Y2 cup Crisco Oil 
2 tablespoons water 
2 eggs 
1 cup (6-ounce package) semi-sweet 
chocolate pieces 
¥Y2 cup chopped nuts 


Preheat oven to 350°. Blend White 
Cake Mix with the oil, water and eggs 
until thoroughly mixed and smooth. 





Measure out batter with a teaspoon. 


aT, ee Drop onto ungreased cookie sheet. 
Stir chocolate pieces and the Bake at 350° for 10-12 minutes. 


chopped nuts into batter, distributing (Top of cookies will look pale.) 
| them evenly throughout. 


PEANUT BUTTER COOKIES. Peanutty-rich and CHERRY DROP COOKIES. New, different! 
inchy...absolutely irresistible! Recipe cami. Bright cherry flavor! Recipe on the back 
he back of Duncan Hines Pe. ee gee of Duncan Hines Cherry Supreme 


o AA; 
yake Mix. 


Cake Mix. 
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ute, then remove to rack to fir 
cooling. Makes about 342 doz 
22-inch cookies. This recipe 
back of Duncan Hines White! 


SS 


=> ——=———— 
New recipes on the 
backs of all packages. 
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Private 
Nis. Dean Marlin 


Jeanne loves Dean, yet she says he’s cold, calculating, 
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he Improbable 


fe of 


impersonal, withdrawn—not exactly a model husband. Can she be talking about the same 
easygoing Dino millions idolize on TV ? “You're damned right I am,” she insists 
in this remarkably candid interview. By Vernon Scott 


Every Thursday night, 30 mil- 
lion Americans watch Dean 
Martin on television. The man 
they see is easygoing, warm, 
amusing, a thoroughly lovable 
rake. But his wife, Jeanne, wait- 
ing at the family’s half-million- 
dollar Beverly Hills home, knows 
a different Dean Martin. 

“He is cold, calculating and 
an impersonal man,” she said. 
“He’s cool and completely with- 
drawn.” 

Was she talking about the 
same Dean Martin TV audi- 
ences know and love? 

“You're damned right I am,” 
Jeanne responded. 

Jeanne Biegger Martin is 
bright, self-possessed, shy among 
strangers and deeply in love 
with her husband. Her eyes are 
startlingly, beautifully blue. Her 
hair is blond. She is a petite 108 
pounds and flawlessly propor- 
tioned. 

Jeanne Martin also is as- 
Lonishingly outspoken. 

“Dean is a Gemini, sign of 
the twins,” she said as she sat 
behind her living room bar, sip- 
ping a glass of beer from the tap. 
“And I happen to buy a little part of astrology—especially when it 
comes to Dean. There are two of him. The man the public sees and 
the man I know as husband and father. They are both Dean Martin. 
But you have to get to know him, which is almost impossible. No- 
body does. I know him as well as any human being, but even I don’t 
know all about him. 

“But he’s more Italian than Gemini. He’s more Italian than 
he is anything. I’ve told him this, too. That is the key to my hus- 
band. He doesn’t show anger easily. But he is the kind of man who 
wouldn’t pay any attention to the rules if he got into a fight. He 
would be dangerous and ruthless.” 

eanne’s blunt appraisal of her husband, recited with- 
out hostility, plainly did not fit the clowning, gregarious 
«man on television, with his ‘Keep them cards and letters 
coming!”’ She added, ““The marvel is that I still love him. 
But I would have to love him because he loves me. I would almost 
love anyone who loved me. That’s just the way I am.”’ To Jeanne 
that makes perfect sense in her less-than-perfect 19-year marriage. 

“Yes,” she said matter-of-factly, ‘““we’ve been separated a couple 
of times. But not because I’m temperamental. And I want you to 
tell it the way it is. I’m not the good Mrs. Martin or the long- 


suffering Jeanne Martin. I’m the patient, practical, realistic Jeanne 
Martin.” 

What has that to do with their separations ¢ 

“Nothing,’’ she answered. ‘‘You just sit around and take it and 
take it and take it until you really begin to feel as if you could hate 
him. It’s not what a wife doesn’t know about her husband that leads 
her to a separation; it’s what she does know. 

“Put it this way. I have a great deal of dignity. But I don’t have 
any pride. No pride whatsoever. You take it until you wait too long. 
I didn’t have the courage for a separation at first. But I do have a 
fine line of dignity. Once a person crosses that, he’s lucky if he ever 
gets back. Everyone who loves me knows that. 





How would she react if an 
acquaintance told her that her 
husband was interested in an- 
other woman? Would she accept 
it and go about maintaining her 
marriage? 

“T do,” she said. “I think 
that speaks for itself. 

“We have no confrontations. 
I would never go down to one 
of his movie sets, for instance, 
or visit his television show with- 
out telephoning in advance. And 
Dean knows it. I wouldn’t think 
of doing otherwise. I’ve only 
been to the TV studio twice, and 
once for an appearance on the 
Christmas show. I try to visit 
his movie sets once during each 
picture. That’s all. 

“T’ve never asked anyone for 
information about Dean. And 
if I think someone’s prepared to 
give it to me, I stop it. Never- 
theless, I’ve gotten it. And you 
know where I’ve gotten most of 
that kind of thing—the movie 
magazines. 

“Sometimes Dean gets ex- 
tremely careless, and then I'll 
throw a magazine into his room 
or something. 

“But I receive a fantastic amount of love from Dean. So it bal- 
ances out. There’s an old-country expression: ‘I don’t want to 
know.’ And, actually, I believe in it. If I do know, it stings like hell. 
The thing I object to most is that he doesn’t give more of himself 
to me. So that when these other things come up, it hurts more be- 
cause I don’t get equal time. 

“The point is that Dean was not and is not, nor will he ever be, 
the ideal husband. I could be with the man I love a tremendous 
number of hours a day. Obviously he’s not about to give them. As 
a matter of fact, Dean gives the minimum amount.” 

Jeanne wore white slacks, white socks, white canvas shoes and a 
white blouse—all carefully tailored. She graces the home, giving it 
an informal quality, a lived-in look. She enjoys the swimming pool 
and plays tennis on the family court two or three times a week. 
There are three servants in the house. 

Dean, perhaps the highest paid entertainer in the world, has 
bought her two other homes—one in Palm Springs, the other a 
newly purchased, 50-year-old Spanish mansion on 80 acres of hills 
an hour from their Beverly Hills house. He also gives her furs, 
jewelry and automobiles. The Martins have six cars. 

“s ean gives me anything I want,” Jeanne said. “Anything. 
He’s a thoroughly generous man. The only thing Dean 
is stingy with is his time. Maybe that’s why he gives me 
so many things instead of his time. He’s so generous I 

have to stop him because I don’t wear jewelry. And I don’t want 

furs. He’ll bring me gifts as a surprise, and I don’t like to disappoint 
him by not showing him how his thoughtfulness pleases me. 

“On the average day he will be home by seven o’clock. He’ll 
shower and change clothes, and then I must share him with the 
children. Whether he’s working or not, it’s the same thing, because 
when he’s not in a movie or recording or doing a television show, he’s 
playing golf. He’s in bed at ten o’clock. Now, into those three hours 
we've pushed dinner, the children and (continued on page 158) 
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one day her children will grow up and leave. 


thers to say good-bye. By Arthur Cavanaugh 


father wl lid me about Catherine and the sparrows. Or, 
ibout it, the night he and my mother came to 





dinner in the new apartment. Felicity and I had come back to New 
in September from our wedding trip. To celebrate our first m 
anniversary, we'd invited my parents to the little walk-up apartmen 
rented in Greenwich Village. I remember that we spent the entire we 
getting ready for Sunday night—polishing floors, painting bool 
unpacking wedding gifts—silver candelabra, crystal bowls—to fancy 1 
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siss of the rooms. Lissy planned three different menus before she 
idd on bourguignon, and five minutes before my parents were due 
sive, I had to fly around the corner for a loaf of French bread, which 
¢orgotten. It was a strange new experience, inviting one’s father 
\fother to dinner, and I couldn’t imagine what this first time would be 


. | guess, too, that I’d been worrying about my parents: how they 
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rrows. I know 

t one day they won't 
ne back. But I 
aie 
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were faring in the house in Brooklyn, from which all their children had left. 
I was fumbling with the ingredients for Old Fashioneds when the down- 
stairs buzzer rang. Lissy raced in from the kitchen for a final inspection of 
the dinner table—‘‘Should I have used the other plates, Rob? What about 
the red napkins?” Then my parents were at the door. 
What followed, I suppose, was as traditional (continued on page 173) 








ionaire Howard 
Ami MR hie 
the former Jean 
‘eters (opposite) 
e been married 
ars. There is no 
ord of their ever 
ng been seen in 
public together. 





BY D. L. LYONS e Night classes were in session at U.C.L.A., and a 
professor of anthropology was lecturing 30 students of Bee 
ages on German writer Max Weber’s The Protestant Ethic and the 
Spirit of Capitalism. 

‘‘Weber proposed that Calvinism and capitalism dos akiag PAY 
the same time in European history to change the world,’ raat 
professor intoned. ‘‘It was no virtue to be poor...” 

A Los Angeles housewife raised her hand. ‘‘Didn’t capitalism 
represent independent thought, a movement away from the estab- 
lished church?’’ she asked. ? 

Her question triggered a general discussion of capitalism by ig ele 
other students, with most of them attacking it. The housewife 
listened attentively, but said nothing more. 

Her classmates doubtless would have been astounded had they 
realized her true identity. Unknown to them, and to the professor, 
the woman was Mrs. Howard Hughes, wife of America’s most 
mysterious capitalist—the nation’s only resident billionaire (worth 
at least $2 billion, according to best estimates), a tycoon who, along 
with J. Paul Getty, is.one of the two rina eb Cds GS same LT 
Se ETM (Seen (cba (OeCeciam eet vem temmae(acO eC 

Like her husband, who guards his privacy zealously, Mrs. Hughes— 
ex-movie star Jean Peters—is something of an enigma herself. A 
De biographer reports that he was able to uncover fewer facts 
about her than Hughes himself: ‘‘She’s really 
a mystery girl who became even: more myste- 
rious after she married Hughes,’’ he writes. 

“At the age of 41, Mrs. Hughes is still 
dazzlingly beautiful. Early in her marriage, 
clothes were sent secretly to her home for 
7} approval. Now she shops openly by el ebe beets 
*§ account. Her Beverly Hills hairdresser, a well- 
known beautician patronized by many stars, 
® sees her once a month, but is never certain 
when she will make an appointment. ‘‘Mrs. 
Hughes seldom gives much warning, ”” he 
‘Es ) says. ‘‘We get a call saying she'll be stopping 
by in an hour. Usually she is given a shampoo and hair conditioner. 
No. one’ seems to know or care who she is. Except for occasional 
cutting, Mrs. Hughes does os own hair. It’s : a ae to care for 
because it’s so short.’’ 

Atte Hughes walked peel) Beverly be tU ap eele ye fashionable store 
not long ago, wearing no makeup, and tried on several gowns in 
the better-dresses department. Then she struck up a conversation 
with another customer, who hadn’t the least Ric Mmaette sand ES 
talking to one of the world’s wealthiest women. 

“Jean loves Bonnie Cashin clothes most of PLE seme: friend snere 
‘“‘She’s fond of leather and knit things, the very expensive ro) oC 
Another friend ~ ag Mrs. Hughes’s (continued on page 160) 
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‘ve struck it rich, found a gold mine of clothes for your holiday party life. They look as if theyeo 
really luxuries you can afford. On these and the next pages, you'll find the prettiest party fashi 
many v season—in festive, expensive-looking fabrics such as velvet, satin, crepe and glittery metallic 

more than $70, some for as little as $45. by Trudy Owett, fashion Editor, 

Below: The priceless partygoer sleeveless long top with gold-embroidered trim and soft, gored skirt. by £ 

Claiborne for Youth Guild, of Dacron and wool knit, 3-15, about $50. Mimi dil ving. 

Opposite: Simple elegance: dress with cossack top, soft-pleated skirt, rope belt entwined with rhinestones. by § 


Herman lor Mr. Mort, of rayon and acetate crepe, 3-13, 4-14, about SO oy foie jewel 


Loole Like 
A Million 





These two pages photographed at David Barrett, New York. 
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sculptured rayon, $20) and a shimmer-y shirt (of 
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iH a as ] 
ei 
A ee 
= 
; Leas oo ost . 
; weg =e Pa nf 
| pe 
| 








esatin. SIS). dy Tl 





te 


Left, rich fake: “pony” 
coatdress with 
rhinestone buttons by 
Iegina Vorter for 
Dorter House, of rayon 
fake fur, O-12, about 


ty , a> >. . f 
D4. Fiorentina shoes, 


Opposite, a wealth 
fashion: long, volumino 
culottes and full-sleev 
shirt by Lois Anders 


or [Ilr Gee, of ra 
Below left, the Ilidas jo ; *. cee ay wf 


Cadoro ring. 





matte jersey, both O-K 
touch: shimmery slip of Shirt about Sat 
a-aess in gold and | culottes about Sim 
silver rayon and metallic K JL neclela 


lamé, trimmed and belted 
high with gold braid. 
by Don Simonelli for 
ST, 4-14, about 
$40, K JL jewelry. 


These pages photographed at Yale R. Burge, New York. 
Fur pillows and rug, below left, by Georges Kaplan 


Shopping information on page 190. 











When arguments spoil « 

couple’s sex life, it’: 

time to apply this doctor’s common. 
sense rules. O By Dr. George R. Bacl 
and Peter Wyder 


When couples fight, sex often seem: 
to be the issue. Therefore, it i: 
crucial that husbands and wives know 
eam ae Nate oI Rae TT -ga-t tb etal 
sex or whether they are just 
‘“‘using’’ sex to vent a non-sexual grievance. 
At the Institute of Grour 
Psychotherapy in Los Angeles, couples meet 
in groups for ‘‘marital fight- 
training’”’ seminars. One night a 
husband reported that when he 
told his wife how much he enjoyed 
making love to her, she had replied: ‘‘So 
why did you have dinner at your 

mother’s last night?’’ 
When the other couples present 
heard this, they rocked with the 
laughter of ready recognition. Several of 
the men exclaimed, ‘‘Ouch!”’ They 
saw how this wife 
had used sex to 
turn her husband 
into a captive au- 
dience for a non- 
sexual complaint. And her attitude 
is typical of the way men and women 
contaminate their sex lives with 
fights over issues that have nothing 

_ to do with sex. 
The approach to sex problems that we 
. teach couples at the Institute 
frees intimates to enjoy sex as a 
i pleasurable experience—and to settle 
' the other problems that can intrude on 
the sexual relationship by 


Copyright ©1968 by George Bach and Peter Wyden. From the book, 
"The Intimate Enemy," to be published by William Morrow & Co., Inc. 








ighting right.’’ Such classic 
sychological problems as frigidity 

ad impotence are usually substitute 
‘pressions of hostility and rejection. 
nce partners learn how to 

»mmunicate hostilities directly, through 
onstructive verbal fighting in the 

ving room or on other neutral 
*rritory—and not in the bedroom—their 
x problems tend to vanish. 
‘We try to help couples by advising 
1em, first of all, to appoint themselves 
s the only authentic arbiters of 
neir.sex preferences. Then we suggest - 
iat they communicate with each , 
MBC TI MrT ly ame l stltt a dst 
exual difficulties and to learn together 
y means of pure-sex fights (that is: 
egotiations about sex and nothing 

lse!) just what produces good. . 
sexual swing’”’ for them. Sexual Battal 
; highly personal. It is not catalogued 
1 sex manuals or labeled by ~ 
sychiatric definitions. It is best attained 
y learning to adjust individual — 
DiC ae aoe tase ete 
BOR tm Cre tte < non-sexual 


ihe from PY $4 ar MT coe or ee 









ee eye ae aot ati ee a 


een so awful. I just can’t 
orget that and make love. 
ota Bee 


0 become a ‘‘con-man.’’ f 
nd say he has changed hi 
et aa E Meets CM sthes 
o ‘‘awful”’ in his wife’s e 


‘otograph by Richard Prac 


-withholding—a technique, incidentally, 





long as the husband does not demand : 


_ Such-male 
ben i 


falsely deny its importance—or ask | 
forgiveness when sini by art Og Cla athe 
to forgive. oe fees 

sy eee tre pete) a pte 
and they may boomerang badly during — 
subsequent attempts to manage 
conflicts about non-sexual Pete 
Husbands who find themselvés in such 
situations should try to accept what 
is often difficult at the time: that. 
contaminated sex—i.e. sex dependent 
on negotiations about other kinds of _ 
conflicts—is not worth having. The et 
sensible way for a husband to cope with = 
such a situation is to get out of bed 
and say, “Tet’s go in the hes room ; 
and talk.”’ 

Skillful couples re how to ee 
‘‘rejection insurance’’; they know how — 
to negotiate for ‘“‘sex now,’’ with the ~ 
understanding that there will be a 
fair fight about the pending esa 
issue later. Couples can wean > 
_themselves away from chronic sex 


ae 


that is even more Pst aCe bee men 
aes is with women. 
Sex-withholding is not only foe roe 
unrewarding—even Pasties e, 
Rataslet (sae ECM CMCC a tg pee haps ae as 
BOI ho) eet det at CTS simply “tired.” In 
this common situation she should __ 
consider having intercourse anyway as 
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| How can a mother raise chi 
dren when her husband 1s fa 


mous, successful—and away so 


much of the time? In a unique 
warm-hearted memoir, the Vic: 
President's wife reveals th 
source of her greatest prid 


OUR 
FAMILY 
SECRET 


By Mrs. Hubert H. Humphrey 
as told to Michael Drury 


The whole tamily flew to 
Washington in April to be 
with us when their father 
formally announced that he 
would run for President. 
Hubert and I were seated at 
the head table during the 
announcement luncheon. The 
children, with their wives and 
husbands, were close by. I 
was very glad to have them 
there. The hotel ballroom 
was crowded, and the usual 
clutter of television cameras 
added to the confusion. 

As I thought about the 
hectic days of campaigning 
ahead, I recalled another 
political occasion when the 
family gathered . . 

It was a shimmering hot 
day in August, 1964. All of us 
were jammed together in an 
Atlantic City hotel room 
while dozens of reporters and 
photographers asked ques- 
tions, popped flashbulbs and 
ground away at television 
cameras. We were all trying 
to look cool and gracious, but 
the atmosphere was charged. 
Any minute now, President 
Johnson would announce to 
the Democratic National 
Convention the name of the 
man he wanted as his Vice 
President. 

We all knew that Hubert 
was among the top two or 
three men in the running. 
The suspense was fantastic. 

It was more of a picture- 
taking session than a press 
conference, and as it was 
drawing to a close, one re- 
porter dropped a small bomb: 
“‘T’d like to ask each of the 
children what your father con- 
tributed most to your life?’ 

Our second son, Bob, 24, 
was the first to speak. “He 
has provided an image of 
leadership—something I can 
follow all of my life.” 

Our daughter Nancy, 29, 
said, ““Dad taught me tha 
what I do must be done 
well—the very best that I 
can do it.”’ 

Our youngest son, Doug, 
20, responded, “I learned 
from him to study harder.”’ 
And he added, “I hope it 
shows in my grades next 
year.” 

Our 26-year-old son, Skip, 
who was then contemplating 
the (continued on page 185) 


The Humphrey family: from 
left, sons Douglas and Robert; 
Robert's wife Donna; son Skip 
(Hubert Humphrey III); the 
Vice President (holding Skip’s 
daughter Lorie); Skip’s wife 
Lee; Mrs. Humphrey; son-in- 
law Bruce Solomonson ; Bruce’s 
daughters Jill and Vicky; and 
Nancy Humphrey Solomonson 
(holding daughter A) 


Photograph by Jack Ward 111 










He looks like 
any other husband 
relaxing with his 

pretty wife. But there is 
one big difference: 
James Kavanaugh is 
America’s best-known 
former priest. Here, 

he writes for the first 
time about his 

courtship and marriage— 
and the unique 
problems priests face 
when they leave a 
life of celibacy. 
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HEN 
PRIEST 
ARRY 


By JAMES KAVANAUGH 


| have learned a great deal in marriage that | 
didn’t know in the priesthood. As a priest, women 
had always treated me with a special deference. 
They made me feel like | was a kind of ideal. My 
faults were overlooked, my rudeness generally ex- 
cused, my egotism expected. Marriage is different. 
A wife.is not a docile parishioner; at least my wife 
Pat isn’t. Several weeks after we were married, we 
entertained friends. In the course of the evening, 
| was particularly opinionated and insensitive to 
the feelings of our guests. My wife was angry, but 
her frequent grimaces did no good. As the com- 
pany was leaving, one of the guests looked at the 
channel that flows past our San Diego apartment. 

“Do you ever swim it?”’ he asked me. 

“‘No,’’ Pat replied, ‘‘but he occasionally walks 
across to keep in practice.” 

| had met Pat Walden in August of 1966 just as 
| was completing my book, A Modern Priest Looks 
at His Outdated Church. She lived in the same apart- 
ment complex as did my brother. | had noticed 


her a few times by the pool, but she was with a | EP iis 


circle of her own friends. Then | was invited to a 
party in one of the apartments and for the first 
time had a chance to talk to her. | was dating 
casually at the time and suggested that | would 
like to contact her. She informed me rather coolly 
that her number was ‘‘in the book.”’ | had not 
been treated this way as a priest. 

A few days later | called her and asked for a 
date. We agreed to go out on a Monday night. When 
Monday arrived, | phoned. She didn’t seem too 
interested, nor was |. So we postponed it. The next 
time | called, | asked her to go out on a Friday 
night. When she said that she had promised to go 
with her ‘‘girl friend,’ | offered to bring a buddy. 
We came an hour late and she stood me up. Actu- 
ally that should have killed our courtship. | ignored 
her for a month and then called her again. | had 
finished my book by this time, and we began dating 
regularly. 

Pat was 33 when I met her; | was 37. She is a 
registered nurse—the (continued on page 146) 


James Kavanaugh, 40, writer and lecturer, left the 
priesthood last year soon after publication of his 
best-selling book, ‘‘A Modern Priest Looks at His 
Outdated Church.” As a licensed marriage and fam- 
ily counselor, he also leads weekend discussion 
groups—called marathon sessions—at the Human 
Resources Institute in San Diego. 


Photographs by Julian Wasser 
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You probably remember her best from that telephone company ad 
(above) on TV and in the magazines: “Fashions by Bill Blass... 
Telephone by A.T.&T.”’ The advertisement showed three stunning 
young women: one white, one black, one Oriental. The Negro girl is 
21-year-old model Naomi Sims. Today she is riding the crest of a 
wave, busily—and profitably — proving that beauty is more important 
than color. Naomi owes her success partly to the success of the civil- 
rights movement and partly to the fact that fashion experts think she 
wears clothes marvelously well. In 1966 Naomi was a penniless stu- 
dent. Last fall she was ‘‘discovered”’ by The New York Times, which 
used her on the cover of its special fall fashion section. And now... 
wow! But as this exclusive interview with the Journal’s Diana Lurie 
shows, Naomi Sims is a level-headed young woman, refreshingly 
unimpressed with herself—and her sudden place in the sun. 


PEOPLE STARE AT ME. I’m not a Jean Shrimpton, a Twiggy, a 
Penelope Tree. They are celebrity models. To achieve the pinnacle, 
you must have a gimmick. Penelope’s gimmick was doing the most 
bizarre, grotesque things she could do to herself. I’ve read that she 
doesn’t paint her face to make herself beautiful but that she regards 
her face as a piece of canvas. Although I don’t like the way Penelope 
looks, I admire her for having the guts to do what she does. Today she 
has become much softer—less painted face, less stark poses. Before, I 
thought she looked like a goon. 

I don’t know what Shrimpton’s gimmick is, but maybe it is that 
every woman can relate to her. She is beautiful and feminine. Twiggy, 
on the other hand, is a little boy with huge eyes and short hair. 

My gimmick? I think it is that I don’t look like the average Amer- 
ican woman. The minute I walk in the door people stare at me because 


they think I’m exotic. I think so, too. I’m 5 feet 10 inches, dark, my 
hair is pulled back and there’s lots of makeup on my big eyes. I like 
to impress people with the way I look. I’m sure if nobody stared at 
me in the street or at a party I’d fall right down and faint. 


I DRESS THE WAY |! 
There are bare boso1 
up your thighs or a b: 


EEL. Today morals are reflected in fashions. 
id sheer blouses. You can wear a skirt way 
ind your head. If I feel sexy and I want 


to show my legs, I’ll ery short dress. Other days I'll wear 
mants and a shirt. Now: ou wear what looks good on you. 
Pt gra s by Neal Barr 






Two years ago, Naomi Sims was a 
penniless student. Now she’s paid 
$1,000 a week to model the world’s 
most glamorous clothes. In this 
remarkably candid interview, she 
talks about her exciting new life— 
how it feels to be black and beau- 
tiful in the predominantly white 
world of fashion. By Diana Lurie 












JUST A CLOTHESPIN. The toughest part of being a model is havi 
to think of yourself eight hours a day. It’s not natural to pai 
your face every morning, to stand in front of cameras all day, and 
have to impress people. If you have a headache or something 
disturbed you, you can’t ever let it show on your face. A model alwa 
is ‘‘on.’”’ The word model is perfect for this profession where you’ 
often reduced to a clothespin. Modeling can be boring. You just sta 
there while everyone fights about what they want you to do. 


THE WORLD OF FASHION IS SUCH A FARCE! Oh, God, it’s | 
crazy business. You have to be careful not to get too wrapped up 1 
it. Usually people in fashion aren’t the most pleasant to work fo 
But you have to put up with it because they’re paying. I sometim 
have to go to business cocktail parties where drunken men make sl 
remarks and I have to act naive. At work the next day, they 
terribly professional and have forgotten that the night before the 
patted you on your rear. 

Still, if I felt the fashion scene repulsive, I wouldn’t stay in it. No 
do I think I could exist if there wasn’t a fashion world. 


THE INSECURITY OF BEING BEAUTIFUL. Often women are jealou 
of a model. They think: “She can wear absolutely anything sh 
wants, she has no problem with her diet, her skin, she makes tons 0 
money—and she is beautiful.” 

They think we must be very secure. I think the most beautifu 
women are often the most insecure. They look at themselves in th 
mirror and don’t really feel they are beautiful. They worry abou 
aging. They wonder are they going to be eternally beautiful? Doe 
everybody think they are beautiful? (continued on page 144 





In the large photograph, opposite (and also on our cover), Naomi wear 
a “jiffy crochet’ sweater, made with a giant crochet hook, that even \ 
beginner could finish in eight hours. Designed for the Journal by Jeann 
Damon of Bernat’s wool and rayon yarn. 

Center, outside, Naomi in a three-piece knit ensemble: ankle-lengt. 
dirndl skirt (can be knit in one piece on giant +50 needles), halter top 
matching scarf—all can be made for under $30. Spinnerin yarns. ; 
Bottom: Naomi in Donald Brooks’ wool jersey lynx-trimmed pantsutt 
To order knitting instructions, turn to page 176. 











a girl 1s really square, every- 

thinks she needs psychiatric 

Only her headshrinker knows 

tve. By Isabel Langis Cusack 

Now,’ tl ctor said to the young lady seated 

across the desk from him. ‘‘What seems to be the 

LTODIE 

o lie down?” she asked, more inter- 

ested an apprenen 


1 99 


n't be necessary. 

“T never thought I had a problem,” the young 
lady—her name was Dorothea Wheatly—said. ‘‘But 
vs I'ma neurotic kook. He says I’ve got 
Inhibitions. He made me 


my fiance sa 
all kinds of hang-ups. 
come here.’’ 

“T see. And what are these—er—hang-ups?”’ 

She sighed. ‘‘Well, here goes. Giles said tell it like 
it is. For openers, I don’t want to make out.”’ 

“Make out?”’ 


“Go to bed with him,” Miss Wheatly sal 
‘“‘What’s that word he uses... 2?” 
“I understand,” the doctor said, hastily. “Wj 
don’t care to indulge in a premarital relationshf 
Why not?” 
She looked at him blankly. “Thats why y 
We're not married.’ 
‘‘Ah,”’ said the doctor, looking at her over the 
of his horn-rimmed glasses. ‘‘So?”’ 
‘‘So I intend to save myself for the man I mat 
until after I marry him. I mean, I just wouldn’t he 
the nerve to walk down the aisle with a white dr 
and a red face. Does that make me a fink?” 
“That’s what you have to tell me.’ 
Miss Wheatly laughed. ‘‘This is easier than I< 
pected. I’m glad you agree with me.’ 
‘“‘T didn’t say that,”’ the doctor demurred. “wh 
about your other hang-ups?”’ 
‘‘There’s my Aunt Julia. I cried for a week wh 
she died. But I loved her. She was so gay and §s 



















samed young, even though she was past { ane 
mi did things together. Giles says that was un- 
niural.”’ 

‘To grieve for a beloved tive? Some feeling 


jabandonment is certainly to be expected.’ 

‘No, he says the relationship was unnatural. 
Aint Julia wasn’t married, and she wore pant- 
sits, but who doesn't wear pantsuits nowadays? I 
ed to tell him that. In fact, we had a pretty bad 
int over it. I’m not about to listen to that kind 
yigarbage even from Giles. 

‘And the reason she never married was, her 
yang man went off to war, and she promised to 
) true to him. He never returned, but a promise 
ga promise. At least, in our family. Would you 
je an example?”’ 

‘By all means.” 

‘It concerns my Aunt Julia’s engagement ring. 
se lived alone in an apartment, and one night a 
frglar broke in. She was in the bathtub at the 


time, and she said later he was a perfect gentleman 
about waiting for her to get out and get dressed. 
She really appreciated that. She had only eighteen 
dollars in cash and some quarters in a coffee can, 
and then he asked for the diamond. Well, she 
couldn’t get it off. She’d read awful stories about 
how burglars chop off people’s fingers or even 
hands—anyway, she asked him if he’d mind not 
doing that, and would he come back the next night, 
as she was sure she could get it off by then. He 
agreed to meet her on a certain street corner. The 
next day she talked it over with my folks—they 
got the ring off with soap—and they all agreed he 
could have been pretty nasty. And she had given 
her word. So she met him and gave him the ring. 
And you know what he said? Hesaid, ‘Ma’am, you’re 
a real lady.’ She said it was the nicest compliment 
She’d ever had.”’ 

‘rinmaman, the doctor said. “Was the imsurance 


company equally laudatory?” (continued on page 176) 
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Why are these ladies smiling? There’s an air of jubilation 
around our offices these days, centered particularly in the food 
department. What’s all the excitement ? Our fresh-from-the-presses 
Ladies’ Home Journal Adventures in Cooking (Prentice-Hall, 
$11.95). Compiled by the Journal’s food editors, led by Poppy 
Cannon (left) and Margaret Happel (right), this book is 
a definitive collection of all-new, tried-and-true recipes and 
cookery hints meant for every cook, be she novice or expert. It’s 
brimming with all of our best food thoughts, and maintains 
throughout our golden rule: into the preparation of each 
and every recipe there must go equal amounts of speed and 
perfect good taste, with a liberal pinch of tender, loving care. 
Here are 356 pages of explicit and heretofore unpublished recipes, 
shopping tips, advice on cooking for two and on entertaining, 

a section devoted to brides, the how-tos of canning and freezing 
at home, and much, much more. All this, plus a 
lifetime cooking course—recipes give hows and whys. 

The baked treats shown are from the chapter 
on creative baking. Christmas idea: bake 
any (or all!) of these beauties now and 
freeze until just before Christmas; 
then, after thawing, decorate and 
present with the cookbook to 
all of those friends on your 
list who are interested in fine 
food. And just think— 
what you see is only a preview! 
Recipes on page 133. 


Gale Sieves 
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Elsa Harrington 


Margaret Happel 
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2 Syedish Tea Ring 








Fruit Braid 


Photograph by Mike Cuesta. From the book "‘Ladies’ Home Journal Adventures 
In Cooking” by the editors of The Ladies’ Home Journal. © 1968 by The Curtis 
Publishing Co. and Maclean-Hunter Ltd. Published by Prentice-Hall, inc., Engle- 
wood Cliffs. NJ. 
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just out of the freezer. 
Cinchy, right? Then 
move on to the ease of 
those lovely seasoned 
coating mixes for 

chicken and fish. Before 
you know it, you’ll 

be tossing off culinary 
dazzlers like the 
Paupiettes (rolled fillets) 
of Sole with 

Shrimp shown here .. . 
corn fritters, trout, 

your very own personal 
French-fried potatoes, 
doughnuts, apple beignets 
(fritters) and more. 
Imagine! No frazzled 
nerves, no fear 

and trembling as you 2 
approach that caldron - 
of boiling oil. Our 
secret—no more than ; Coad 
an inch of hot oil 
in a roasting pan. 
Place the pan, with 
chicken, fritters or 
whatever, in the 
oven, preheated to the 
required temperature, © 
as called for in our 
recipes. Then .. . sit 
down for a quiet 

cup of coffee. 

Your oven does 
everything! And the 
results are always 
grandmotherly-good. 
Seems simple, is 
simple. Can you wait 
to start ? ‘T ‘urn 
quickly to page 136 
for our complete 
and detailed recipes 
and instructions 
By Poppy Canz 
Food Editor 


Photograph by Arthur Beck 
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ze Truman Capote andapple; homemade, hand—dipped chocolates 
givi t.What (wait till you see how easy), candied fruit 
gynize, however,isthat slices and sugared almonds; ambrosia, the 
> mer is poignant dessert of the gods; and, naturally, the 

lanksgiving Visitor, great, gzolden—brown roast turkey. Andthere's 
ich will be shown this more, all delicious, all easy on the bud— 


ion. We think this is ameal get, which, goodness knows, iS under a Strain 


(yO 


hat sets ry special mood, nostalgic right now: corn and green beans, piping—hot 

and simple, just right for festive family beaten biscuits, cornbread, cranberry— 
satherings during the holidays. Here are Mr. orange relish, olives and celery and that—am 
Capote's melt—in-the-mouth cold banana great favorite, pumpkin pie. To drink—a 
pudding, topped with airy meringue; cas— giant jug of tart apple cider. Re@rpes— 
serole of whipped sweet potatoes, raisins ours alone, now yours—begin on page 139. 


F Apple Cider 


Cranberry-— 


Orange Relish 
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Cold Banana Pudding 


TRUMAN 
CAPOTE’ 
THANKSGIVING 
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Pumpkin Pie 


Whipped Sweet Potatoes, 
Raisins and Apple 





Green Beans 


Ambrosia 


Homemade Chocolates and 
Candied Fruit Slices 


rh 
> 
* 
J 


22 nn nnn ee 


SAR ES SNES EAI SE STE EE ET SE ee 





Garlic, the most impudent member of the 
lily family, has been wrinkling noses, de- 
lighting taste buds and causing controversy 
for centuries. Some loathe it, some love it; 
no one has ever gone on record as having no 
opinion about it. 

The Israelites complained to Moses that 
there wasn’t any garlic in the desert like 
there was back in Egypt. The late Louis 
Diat, master chef of the Ritz Hotels, rhapso- 
dized, ‘‘Garlic is the Fifth Element. As im- 
portant to our existence as earth, air, fire 
and water. Without garlic I simply would 
not care to live.” 

Garlic-haters are just as adamant. Al- 
phonso, king of Castile, commanded his 
knights to forswear garlic for a month be- 
fore they entered his presence. In ancient 
Greece, those who had eaten garlic were not 
allowed to enter the temples of the great 
mother goddess Cybele. 

Americans used to consider garlic strictly 
a seasoning for the lower classes. Now more 
garlic is used in the United States than pep- 
per (over 57 million pounds annually), and 
the pungent bulb is an important element in 
the current craze for haute cursine. 

With such fervent and contradictory opin- 
ions surrounding the humble garlic clove, is 
it any wonder that the novice cook ap- 
proaches it with some timidity? The facts 
are that the high -doriferous seasoning 
does require some al handling. It’s a 
good idea to have a chopping board 
to use only for garlic ! onions. The garlic 
clove has almost no o til it is bruised 
or chopped, but once the fragrance 
(2?!) stays on everything uches. 

When chopping garh the clove 


eR 


Is for Garlic 


down with a fork or paper towel. If you do 
get the garlic odor on your hands, rub them 
with salt or baking soda or lemon juice and 
rinse with cold water. Anything that has 
touched the garlic should be rinsed in cold 
water first, then in hot, soapy water. 

Be extra careful when sautéing garlic: it 
burns easily, and if it does, it gives an ex- 
tremely unpleasant taste and odor. 

Keep garlic bulbs in a cool, dry place. 
Those tiny wire garlic and parsley baskets 
found in cooking specialty stores are quite 
inexpensive, and a very decorative way to 
keep garlic. Just as effective is keeping fresh 
garlic in tightly sealed plastic bags in the 
refrigerator. 

Garlic cloves may be pressed, minced, 
mashed, sliced or simply cut in half to re- 
lease their potency. (Watch out—a garlic 
clove put through a garlic press is the equal 
of almost three cloves chopped or minced.) 
A handy way to flavor a long-cooked dish is 
to cut a garlic clove in half, spear the halves 
with toothpicks, and remove them via the 
toothpicks before serving. 

Along with the current garlic boom has 
come a raft of garlic products that elimi- 
nate the need for pounding, punching, etc. 
Although purists insist on using fresh garlic, 
they don’t deny that the dehydrated type is 
quicker to use and easier to measure accu- 
rately than fresh garlic, because garlic 
cloves, like people, vary in size. 

Grocery stores now stock garlic in many 
guises, such as instant minced, chips, pow- 
der, salt, juice and liquid garlic (there’s a 
difference), garlic-flavored meat tenderizer 
and garlic spread, not to mention a host of 
garlic-flavored dressings and even croutons. 


Getting to know the garlic family is a 
lightful project. Start with: 

Garlic powder. Very potent! Relez 
its flavor immediately in hot or cold di 
so it’s the best product for adjusting sea 
ing at the last minute. 

Although theoretically % teaspoon 
garlic powder equals one average clove a 
garlic, it’s best to start flavoring a dish (4 t 
6 portions) with +16 teaspoon, then taste 

Add garlic powder to meats, sauces, soups 
anything that needs a bit of a lift. 

Instant minced garlic looks a little 
like sesame seeds. It works best in hot mix- 
tures and takes about 10 minutes cookin: 
time to release its full power. In cold liquids 
it needs about an hour of sitting to acquir 
full potency. Instant minced garlic is fully 
as concentrated as garlic powder. So Ye 
teaspoon equals one average clove. Grea‘ 
in stews and pickled vegetables. = 

Garlic salt is less potent; '2 teaspoon 
equals a garlic clove. Since it is garlic pow 
der mixed with table salt, cut down the 
amount of salt. Use it when you’re “‘flying 
blind” —you can sprinkle it with a fairly 
liberal hand. Especially good for barbecu- 
ing. Like garlic powder, it releases its flavo 
immediately. Try it on broiled foods— 
chicken, chops, fish, steaks, tomatoe 
There’s also a garlic salt on the market tha 
contains bright flecks of parsley. 

Garlic chips are dehydrated bits a 
garlic, and may be used in place of fresh 
garlic when small bits are needed in a rec 
ipe. One-eighth teaspoon equals one ave 
garlic clove. 28 

Liquid garlic is highly concent 
Start with (continued on page. 









é Lenpbell Souper ‘Lunch and Free Souprizes, too! 








' Good Deal! 





The Souper Lunch: Campbell’ oe ee 
Vegetable Beef Soup anda ham , 
sandwich with sliced egg / 
and mayonnaise. Have it with | 
easy-to-serve ‘‘Bounty” Dutch ‘ 
Chocolate Pudding and 
your favorite beverage. 
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Potholder Souprize: Free for 
8 Different Campbell’s Soup 
Labels! Set of two pop art 
potholders that look just 

like the Campbell’s Soup can. 
They’re magnetized for 

instant hangup! 


nora sieihin 


_ Soup Spoon Souprize: Free for 8 

| Different Campbell’s Soup Labels! 

- ASilverplated soup spoon with the 
Campbell Kid boy or girl on the handle. 
Makes soup-time funtime! 














..... lear Out For Free Souprizes!___... 


Please check the 8 different soup labels you are enclosing! | 
O Tomato O Chicken Noodle-O’s O Vegetable & Beef Stockpot 
O Chicken Noodle © Tomato-Beef Noodle-O’s 0 Chicken Vegetable 

QO Vegetable O Chicken ’n Dumplings © Vegetable Beef 

O Chicken & Stars O Hot Dog Bean O Golden Mushroom 

| have enclosed 8 different labels from the soups checked above. 

Please send me (check one): 

O Boy Campbell Kid Spoon O Mini-Markers 

QO Girl Campbell Kid Spoon © Potholders 

SOUPRIZES, P.O. Box 381, Maple Plain, Minnesota 55359 






Mini-Marker Souprize. 

Free for 8 Different Campbell’s § 

Soup Labels! Set of three Campbell 

Kid Mini-Markers in red, blue and 

green. They’re pencil-sharp and & 
made by Sheaffer! 

(Washable and non-toxic.) 























Name— ah is 
Address aes ‘ Wes habe ena 

City State peer Zip tas | 
Offer expires November 30, 1968. Please allow 3 weeks for handling. Subject to federal, state 
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1. Honor Pomona, goddessoforchards, 
with apples—cold and crunchy. 
Shrimp Cocktail Salad 
Chicken in Wine Sauce (frozen) 
Saffron Rice (mix) 
Jumbo Asparagus (frozen) 
Bow! of Apples (| Bel Paese Cheese 


2. Original ‘‘soul food’’ day in Old 
England. Meals featuring beans, peas 
and lentils were prepared for the 
needy. 


ma’s prize ‘receipt.’ Use q Pa 
of Fiesta Black Cherry Gelatin « 
Hormel product). Substitute 1 
ruby port or blackberry brand 
Ye cup water. Then follow pac 
directions. 
Alaska Crabmeat Cocktail 
Green Goddess Dressing 
Broiled Sirloin Steak 
French Fried Potatoes (frozen 
Zucchini with Tomatoes (can 
Tossed Green Salad 
Black Cherry Wine Jelly 
10. Fool the eye and palate too, 
spiced ‘‘sugar.”’ Add 4 tsp. cinne 
or 4 tsp. each cinnamon and all 
to 6 Tb. Pillsbury’s Sprinkle-§ 
(Only 3 calories per tsp.) 
Grapefruit Halves [_] French Toa 
Spiced Sugar Substitute 
Low-Calorie Syrup (_] Café au La 


11. Time to turn to turnips. Peel 
dice; cover with salted, ie 



























Bowls of Lentil Soup 
Heated Rye Bread 
Sliced Egg on Romaine Lettuce Salad 
Creamy French Dressing (bottle) 
Deep Dish Cherry Pie[_] Banana Ice Cream 





















3. How long since you've savored the 
joyous Norwegian combination of sar- 
dines and cucumbers on a bed of 
finely chopped lettuce, bedewed with 
wine vinegar? 

Cucumber & Sardines [_] Pot Roast (can) 
Beef Gravy (can) [_] Applesauce (can) 
Potato Pancakes (frozen or mix) 
Rainbow of Sherbets 


















boiling water. Lid on, cook till te 
about 20 minutes. Drain. Toss w 
little whipped cream, seasoned 
lemon juice or rum. 

Vegetable Soup 

Smoked Pork Tenderloin 
Collard or Mustard Greens with Vin 
Diced White Turnips in Cream 

Hot Biscuits (refrigerated) 
Apple Butter [_] Coconut Custard F 


12. Crackling-golden salty pot 
flavored snacks, shaped like ribb 
in motion, are Chipsters—but h 
forming! 
Lamb Stew with Chipster Garnis 
Beet Aspic (canned) on Escarol 
Mayonnaise Dressing [_] Celery & O 
Chocolate Layer Cake (frozen) 








4. Chocolate Mint Hydrox cookies are 
the latest! Use a solid layer of them as 
base and sides in loaf pan for 2 pkgs. 
lemon-flavored whipped dessert mix, 
tinted palest green and perked up 
with ¥2 tsp. peppermint extract. Fast, 
easy elegance. 

Assorted Pickled Vegetables (jars) 
Brown and Serve Pork Chops 
Candied Sweet Potatoes (frozen) 
Leaf Spinach (frozen) 

Tomato Aspic Salad (can) 
Chocolate Mint Bavarian 




































5. Election Day. Need a gallon of 
coffee, but have no urn? Simply add 
1 cup powdered instant coffee to 4 
quarts co/d water in any large kettle. 
Cover. Bring to boil. Cook 30 seconds. 
This brew actually improves with stand- 
ing and reheating! 

Mugs of Tomato Soup 
Assorted Cold Cuts [_] Buttered Rolls 
Cabbage & Green Pepper Slaw 
Brownies [_] Oatmeal Cookies 
Gingerbread 
Coffee Unlimited 


6. The works without working! Swan- 
son’s newest 3-course meatloaf dinner 
includes everything—soup, meat, veg- 
etables, dessert. 
TV dinner: 

Chicken & Rice Soup [_] Meat Loaf 

Mashed Potatoes [_] Gravy 

Mixed Vegetables [_] Apple Cobbler 

Bowl of Walnuts [_] Pickled Beet Salad 


7. Tuna Week begins. 

Tuna Fish Salad [_] Broiled Lamb Riblets . 
Creamed Potatoes with Peas (frozen) 
French Fried Onion Rings (frozen or can) 
Lemon Meringue Tarts 











13. Brave Canoes for Indian Sum 
Cut and stretch refrigerated p 
dough into 8 rectangles. Place a 
wiener on each. Pinch ends. | 
sauce from package with %4 ¢ 
pickle relish. Spoon 2 tsp. on e 
wiener. Bake 15 minutes at 4 
Serve hot. 
Black Bean Soup [_] Brave Cano 
Blue Lake Green Beans (can) 
Red Cabbage Slaw 
Walnut Cookies (package) 
Frozen Peaches & Cream 




















































14. Newest thick and creamy sa 
dressings (Good Seasons) come pa) 
aged in their own mini mixing bow 
Chicken & Dumpling Soup 
Chef’s Salad 
Creamy Blue Cheese Dressing 
Garlic Bread 
Blueberry Turnovers (frozen) 


15. Strudel tonight to honor St. Lif 
pold .. . who's very big in Austria! 

Citrus Fruit Cup[_] Beef Goulash (froze 
Wide Egg Noodles [(_] Baby Carrots (c 
Vienna Bread (_] Cheese Strudel (frozé 


16. On this Sadie Hawkins Day gil 












































No wonder it’s so fresh. 
It’s never been soup before. 































8. For the Pilgrim Festival in Puerto 
Rico, Huevos Rancheros a new way: 
Add to a (10%-0z.) can Gebhardt’s 













































Fresh means made right now. And that’s what you do with Lipton. Hamburger sauce and 1 (8-0z. can) | chase boys, catch 'em and propose 
V, 2 Le : tomato sauce, 4% cup sliced black like Daisy Mae got Li'l Abner. Feedh 
You make it yourself. Right now. Because Lipton doesn’t ever olives, 2 Tb. freeze-dried green pep- | Smoky Bacon Daisies .. . a new all 
make soun for v Nec Never. Y. ake its ers and 1 clove garlic. Heat. Pour | lureful snack! 
make soup for you. Not ever. Never. You make it soup yourself p 8 ‘si 
a t f ae : I itch PY into shallow casserole and make 4 Voce eee pases 
ror the very first time. In your kitchen. ions: [Draplinirawieccelean egetable Juice Cocktails 
ike this Beef Noc lle Chat’s why it tastes so fres] Toon aaeen 350°, or till oe aw’ | Baked Ham (can) [_] Scalloped Potate 
I 2 _ ) J dC . Ana = W Ly ] oS €S SO fresh. Turkey Noodle Soup Broccoli (frozen) [_] Apple Pie a la Mo 
d smells so good. And thai Ly kids love it. ae Huevos Rancheros [_] Sausage Links | 17. Pumpkin time. Try this fabulo 
: Lipton Toasted Cornbread Muffins (package) Venezuelan soup: Heat together 
1 Beef Flavor Noodle Soup Caramel Custard (mix) (1 Ib. 14-0z.) can Libby’s new pum 
Nai ; 9. Black Cherry Wine Jelly! Sounds, kin pie mix, 1 can condensed cele 
Vo looks, tastes like great-great grand- (continue 
» VEGETABLE BEEF » NOODLE SOUP + CHICKEN RICE + GREEN PEA 
CHICKEN NOODLE WITH MEAT + ALPHABET VEGETABLE + MUSHROOM 


CHICVOEN VECOCTARIC « TIIDUCY Rinnnic 


<nNOW. 









Je could tell you it’s made in 
mall, precious batches. Watched 
iver by the proudest cheese- 
yakers in the business. We could 
ay it’s refrigerated every minute 
# its life. (Did you know some 
heddar isn’t?) But even that 
/ouldn’t prepare you for the 
lissful taste that’s Cracker Barrel 
rand. It'll captivate you. Listen, 
: even captivates us! 


ge 


were just goin 






1e cheese that traps people. 


See Kraft Music Hall, Wednesday Nights 


NBC-TV 





CHEESE IS 


{kRAFT) 





“Dont cry, dear 
is moisture 








In 1935, Morton introduced a special 
salt box that was motsture-treated, top, 
bottom, inside and out. As significant as 
7 “(f° . 
tnat was, if it were the only thing Morton 

had done, it’s not likely they would have 
stayed America’s salt favorite for 57 years. 

No salt salts like Morton Salt salts. 


When it rains it pours. 





DAY continued from page 128 | 


} can beef consommeé. Makes 


Rice (_] Spinach & Avocado Salad 
Lemon & Oil Dressing 
Bananas in Orange Juice 
Sponge Cake 
Holland we tasted a marvel- 
ht and velvety milk chocolate 
. Very similar is Bounty’s 
..inacan. 
_ Broiled Lamb Chops 
tatoes au Gratin (package) 
Italian Green Beans 
Green Salad with Pimientos 
Milk Chocolate Pudding 


olutionary new way to cook 
al and other cereals . . . use 

water. No lumps, no worry. 
ckest polenta, follow package 
ns for cornmeal mush, but 
oil water beforehand. 

rosciutto Ham with Fresh Fruits 
Veal Scallopini (frozen) 
Quick Polenta 

aby Lima Beans (frozen) 
rcress & Boston Lettuce Salad 
Oil & Vinegar Dressing 

Biscuit Tortoni (frozen) 


it, just wait till you sink your 
tooth into orange or coffee nut 
s. The new mixes are by 

rocker. 

Newburg (frozen) (_] Herbed Rice 
Golden Squash{_] Romaine Salad 
Thousand Island Dressing 
se Nut Muffins [_] Sweet Butter 
Navel Oranges & Tangelos 


ho ever heard of dieting on 
s and turkey, or spaghetti and 
alls? It’s true. Recent additions 
Metrecal line are these com- 
dinners in cans... only 225 
S. 
9t Spiced Tomato Juice (can) 
Jiet Noodles & Turkey (can) 
Celery & Apple Julienne on 
Shredded Lettuce Salad 
Diet Mayonnaise 
pped Low-Calorie Gelatin (mix) 


ieter’s Dream is Sicilian Spa- 
Combine 1 can spaghetti in 
sauce diet dinner with 4 cup 
d minced clams in a small cas- 
. Sprinkle with 1 tsp. Parmesan 
2. Heat 10 minutes at 350°. 
Sicilian Spaghetti (can) 
sed Escarole & Grapefruit Salad 
Dietetic Breadsticks 
ite of Water-Packed Fruits (can) 


Barbetta’s in New York; gather 
the Bagna Cauda—means hot 
a glorious dip for all raw vege- 
: In chafing dish or electric skil- 
at % cup olive oil, stirring in 1 
weet butter. Add 2 or 3 cloves 
crushed, and 1 (2-0z.) can 
ed anchovy filets. Simmer 5 
es. 
gna Cauda |_| Raw Vegetables 
sty Italian Bread |_| Veal Cutlets 
iggplant Parmigiana (frozen) 
d Peaches & Whole Strawberries 
(frozen) 
Pirouette Cookies 


on’t cry! Not over onions! The 
in bottled barbecue sauces are 
ned full of onions combined 
nushrooms or red peppers. 








Assorted Relishes [_] Hamburgers 
Barbecue Sauce with Onions or 
Red Peppers 
Hashed-Brown Potato Patties (frozen) 
Mixed Vegetables in Butter Sauce 
(frozen) 

Gingerbread Squares (mix) 
Whipped Cream Topping (refrigerated) 


25. Wagon Wheel Pasta tonight be- 
cause of Catherine, patron saint of 
wheels. 

Chickarino Soup (can) 

Wagon Wheel Pasta 
White Clam Sauce (can) 
Five Bean Salad 
Garlic French Dressing (bottle) 
Lime Chiffon Pie (package) 


26. They’ve been ‘‘going together”’ 
at the grandest places for the longest 
time—Breast of Turkey and Baked 
Ham. Now they’re married in a 2-Ib. 
frozen roast in their own foil pan. 


Swift! ; 

Antipasto Salad Platter 

Breast of Turkey & Baked Ham 
Spiced Crabapples (jar) 

Macaroni & Cheese Casserole 

(frozen or packaged) 
Green Peas & Pearl Onions (frozen) 
Hot Butter Flake Rolls (frozen) 
Ice Cream (_] Assorted Sundae Sauces 


27. Steal baby’s food! Strained or 
junior fruits ’n’ honey make luscious 
sauces for warm spice cake. 


Artichoke Hearts Vinaigrette with 
Anchovy Filets 
Beef Pot Pie 
Jellied Vegetable Salad (refrigerated) 
on Boston Lettuce 
Apple-Prune ’n’ Honey Sauce (jar) over 
Warm Spice Cake (mix) 


28. Real Thanksgiving Feast... in 
less than an hour!?! Yes, if you buy a 
ready-cooked bird from the rotisserie. 
Brush with melted butter or marga- 
rine mixed in equal parts with ver- 
mouth. Heat in foil at 400°, 5 minutes 
per Ib. Open foil last 5 minutes. 


Oyster Stew (frozen) 

Chicken or Capon (rotisserie) 
Pecan Stuffing en Casserole (package) 
Watermelon Rind Pickles 
Cranberry Orange Relish 
Baby Brussels Sprouts (frozen) with 
Whole Chestnuts (can) 

Mince Pie (frozen) |_| Raisins & Nuts 


29. Red Hot Betty is a sturdy sweet: 
Mix 144 cups graham cracker crumbs 
with 14 cup melted butter or mar- 
garine. Press 7 of crumbs into shal- 
low buttered casserole. Add 2 (1-Ib.) 
cans whole cranberry sauce plus 1 
Tb. brown sugar, ¥% tsp. allspice. 
Cover with rest of crumbs. Bake 15 
minutes at 425°. 
Onion Soup 
Melba Toast Rounds & Grated Cheese 
Beef Stroganoff (frozen) 
Spinach Soufflé (frozen) 
Long Grain & Wild Rice (package) 
Red Hot Betty 


30. St. Andrews Day! All Scots cele- 
brate. D’ya ken Lochan Ora (meaning 
Golden Lake)? A Scotch-based liqueur 
of oranges, heather, honey and herbs! 


Scotch Broth 
Creamed Haddock (frozen) 
Peas & Carrots (frozen or can) 
Tomato & Green Onion Salad 
French Vanilla Ice Cream with 
Lochan Ora Liqueur 
Scottish Shortbread (package) 
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Look into Contadina 
for a super 
supper sandwich 


t 


| 


SUPER SUPPER SANDWICH (serves 8-10) 


1% lbs. ground chuck 14 teaspoon dill weed 

24 cup evaporated milk 1 15-0z. loaf French 

1 egg bread 

14 cup fine dry bread crumbs 124 cups drained CONTADINA ® 
14 cup chopped onion Sliced Baby Tomatoes 

11% teaspoons salt 2 slices American cheese 


Mix meat, milk, egg, crumbs, onion, salt and dill. Cut bread in half lengthwise. 
Top each half with six Tomato Slices and half of meat. Wrap bread edges with foil. 
Bake in moderate oven (350°F.) 30-35 minutes. Top sandwich with cheese strips 
and remaining Tomato Slices. Bake 5 minutes longer; remove foil and serve. 


Contadina Sliced Baby Tomatoes go everywhere fresh tomatoes go—in sandwiches, 
salads, and garnishes. Try them. 


FROM THE 8G 


REAT TOMATO FOLKS 
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CONTADINA FOODS Div. O 


Your water 
can leave 
dulling film 
like this 


streaks 


like this 


eee the ae 


special formulas for extra-hard water, hard water, 
medium-hard aA Le Si Ce Ta Ce 
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ae 


uy be i: 


fa 
See 


Automatic 


Dishwashing 


., 250 Park Ave., 


New York, N.Y. 





Tlbd 





| 

























————————— 





How to Stuff a Turkey} 
Things Your Mother Never Taught You) 


A little nervous at the thought of fixing your holiday turkey? 
be .. . we have hints that grandmother would have cherished! 
A > step toward the perfect festive 

2 clean well, insid 
~ out. Pat dry, 
Je=— narticular care 
body and neck ca 
When the tur 
ready for stuffin 
may want to 

your very speci 
(see our reci 
page 139). Aliow 
for the neck and 3 
cup per pound for the 
An 8-oz. pkg. of stuffing will fill 
7- to 8-lb. turkey. 






























To fill the neck cayity, place turkey 
board, underside up. Lightly fill (sti 
expands with cooking) and seal by pi 
skin to underside of bird. Turn the turkey over to fill body. The 
up with a large-eyed needle and heavy thread. Special bird-sewing 
are available in some markets, but are not necessary. 
Newsy tip: if your holiday 
turkey is frozen solid, what to 
do about stuffing? Begin 
to roast frozen turkey 
empty. As it softens se 
with cooking, place Dp P 
two peeled onions, Q a! 
a handful of celery 
with leaves or a couple 
of halved oranges or lem- 4&2 
ons inside. Bake stuffing » 
separately in a shallow dish—20 
minutes covered, then 10 to 15 
minutes uncovered. Or, bake in indi- 
vidual muffin tins, 15 minutes covered, then 5 to 10 
minutes uncovered. For super-moist stuffing with fresh- 
from-the-turkey texture, seal tightly in foil and bake 45 to 60 mini 
Our chosen oven temperature for stuffing is the same as for turkey... 
Another way to “rivet’”’ your turkey: use toothpicks and thin st 
Insert toothpicks through skin across cavity openings. Lace li 
shoe, until skin is uptight. 































































Stuffing turkey a day in ady 
and storing overnight it 
refrigerator sounds fines 
don’t. Nor should 
be stuffed and fro 
home. Why? All so 
complicated and) 
wanted Cea 
tions might 
you’re an inveté 
do-aheader, you 
make stuffing in 
\ vance, place i 
howe cover tightly with 
or plastic wrap and reff 
ate until cooking time. 


The turkey-packaging people these days have you in mind. Lé 
wizardry (currently available*in New England) is the self-bas 
turkey, all ready to pop into the oven the minute you buy it. Co 
frozen and stuffed in a bake-in polyester bag. Imagine! From hare 
a-rock frozen to table in no more time than a fresh turkey .. . aml 
trouble-free. Another marvel is the new, 
nationally available oil- and butter-injected 
turkeys. Must be thawed before roast- 
ing, but, once in the oven, are self- 
sufficient. Butter or oil injected 
deep into meat guarantees won- 
derful richness throughout. 


Sure to become a favorite it 
is the use of large-sized ! 
safety pins to seal a stuffing- 
filled turkey. The bright, brassy 
ones on the market are pretty enough 
to go right to the table. 
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penal COOKBOOK 


A iinued from page 119) 











‘0 make these confections ahead 

> and give as Christmas gifts, here’s 
+: after baking, cool cake and wrap 
in foil or plastic and place in freezer. 
orate after defrosting. 


LE-SYRUP GINGERBREAD 

tured on page 118) 

gs 2 tsp. cinnamon 

1 tsp. baking soda 
jp maple syrup 1 tsp. baking 


up firmly powder 
cked brown Y% tsp. salt 

igar Y tsp. ground 
p shortening, cloves 

elted 4 tsp. nutmeg 


1 Tb. finely 
chopped candied 
ger Orange peel 


t eggs until light, and add sour 
'm, syrup, brown sugar and shorten- 
Sift dry ingredients together, add to 
mixture and beat until smooth. Add 
qge peel. Batter will be thin. Grease 
) 9-inch square pan, and line bottom 
1 waxed paper. Pour batter in, and 
e at 350° F. for 35 to 40 minutes or 
center is set. Serve with chilled 
lesauce and whipped cream. 


EUSEL COFFEE CAKE (pictured) 


2cipe Rich ¥ cup flour 
frigerator Y tsp. cinnamon 
ana peer below) 3 Tb. butter or 
g yolk margarine, 

p. milk melted 


up brown sugar 


will need an 8x8x2-inch square 

or 8x2-inch round pan. Using 
sed rolling pin, roll out rested ball 
ough into square or round to fit 
ly into pan. Cover with dampened 
h, with dry cloth over that, and 
w dough to rise at warm room tem- 











>, 
> Filey mt 


4 
pe 


varieties of n 


led bulk (up to 

1e sen, prick top lightly 
Combine egg yolk and milk, 

1 brush over dough. Mix brown sugar, 
‘ n; add butter or mar- 

d combine thoroughly with 


Sprinkle mixture over dough; then 

p rise under damp and dry cloths 
nother 30 minutes. Meantime heat 
oven to 375° F. Bake coffee cake 25 to 30 


minutes. Loosen edges with spatula, lift 
-arefully onto cooling rack. Serve warm. 


RICH REFRIGERATOR DOUGH 
2% cups lukewarm 2 tsp. salt 


water ¥, cup soft butter, 
2 (4-02z.) pkgs. margarine or 
active dry yeast vegetable 
YZ cup sugar shortening 


8 cups all-purpose 3 eggs, well beaten 
flour 


Measure 1 cup lukewarm water into 
small bowl; over it sprinkle yeast, and 
add 2 teaspoons sugar. Let stand 10 
minutes to dissolve; then stir with fork. 
Measure flour into large mixing bowl, 
and make well in center. To remaining 
lukewarm water add remaining sugar, 
salt and butter or margarine into beaten 
eggs. Add dissolved yeast, and mix thor- 
oughly. Pour mixture into center of 
flour, and stir until liquid is absorbed, 
about 144 minute. With one hand mix 
dough in bowl, using swinging rotary 
motion. Gradually form dough into 
smooth ball; knead in bowl 2 minutes. 


Transfer dough to greased bowl, large 
enough to allow at least 14 free space for 











Drugstores may be better, but they 
aren't as friendly as they used to be. 
— Poor Woman’s Almanac 


- 


rising (which will take place in refriger- 
ator). Brush top with melted butter, and 
cover bowl with well-greased waxed 
paper and tight-fitting lid or refrigerator- 
bowl cover to prevent formation of 
crust. Place in refrigerator. Dough may 
be used after 8 hours or any time within 
1 week. If dough rises too much in 
refrigerator, punch down occasionally. 
When ready to bake, remove just enough 
dough from bowl for your recipe. Form 
piece into ball, turning cut surface under 
to prevent escape of gases, and allow to 
rest at room temperature 15 minutes. 
Shape according to recipe instructions. 


APRICOT-PECAN TORTE (pictured) 


2)¥, cups 1% tsp. salt 
all-purpose flour 24 cup soft 

2/4, cup finely shortening 
chopped pecans’) 2 (5-0z.) jars 

142 cups sugar strained apricots 

144 tsp. baking 2 large eggs 
powder 1% tsp. almond 

1 tsp. baking soda extract 


Stir 2 tablespoons flour into nuts; set 
aside. Combine remaining flour, sugar, 
baking powder, baking soda and salt in 
large mixer bowl. Add shortening and 24 
the apricots. Beat at medium speed 114 
minutes. Add eggs, remaining apricots 
and flavoring. Beat another 114 min- 
utes. Fold in floured nuts. Pour batter 
into 2 deep 9-inch round cake pans lined 
with greased waxed-paper circles. Bake 
in 350° F. oven 35 to 40 minutes. Loosen 
edges of cake, and cool in pans. The cake 
may be filled and frosted with orange- 
flavored boiled icing, or with Caramel- 
Cheese Frosting (below), which will re- 
quire that cake be refrigerated until 
serving time. 


CARAMEL-CHEESE FROSTING 
4 cup sugar 4 cups (or slightly 


turn-over \'tor-no-,var\n: A dessert delicacy made 
by turning one half of a pastry over the other to enclose 
fillng. Example: Pepperidge Farm turnovers. 81 layers 


of hght, oe puff pastry; frozen for home baking. i 
fruit fillings. (Illust: Apple) | 





Windows should be easier to open | 
than they are, and someone ought to 
re-invent door handles. | 





14 cup hot water more) sifted 

1 (8-0z.) pkg. confectioners’ 
cream cheese sugar 

Y tsp. grated 
orange rind 


Melt sugar in small frying pan over low 
heat until it turns rich golden brown. 
Add hot water, heat and stir until 
smooth. Cool. Blend cream cheese with 
2 tablespoons cooled syrup; add orange 
rind, and blend in confectioners’ sugar. 


OATMEAL-HONEY BREAD (pictured) 
1% cup warm water 3 Tb. honey 


1 tsp. sugar 1 tsp. salt 

1 (4-0z.) pkg. 14 tsp. baking soda 
active dry yeast 21% cups 

1 cup commercial all-purpose flour 
sour cream 1 Tb. honey 


1 cup quick-cooking 
oats 


Combine warm water, sugar and yeast 
in mixing bowl, and stir or let stand 10 
minutes to dissolve. Heat sour cream 
until warm, but not hot, and remove 
from heat. Stir in oats, 8 tablespoons 
honey, salt and baking soda. When 
cooled to lukewarm, add yeast mixture 
and 1 cup flour, and beat well. Mix in 
V4 cup flour with wooden spoon. Knead 
lightly on board to work in remaining 
flour until dough is smooth, about 5 min- 
utes. Place ball of dough in warm oiled 
bowl, and turn it over once to oil top. 
Cover, and let rise 30 minutes. Punch 
down and shape into round loaf. Place 
in greased round pan, 7 inches in diam- 
eter and 3 inches deep. Cover and let 
rise until dough fills pan. (continued) 


4 apple turnovers 


Glazed Pujf Pasiry 









Ne wT oS 








ad. Hers” 


Makes light and dark 


at the same time. 


Toastmaster’s 4-slice toaster has separate controls for 
each pair of slots, so you can toast 2 slices light and 
2 slices dark. Pops up a family-size order of toast just 
the way each of you like it. Toastmaster’s compact 
cabinet takes up less space, stores easily. 


And your Toastmaster toaster is sure to work right 
when you get it because every one is tested with toast 
before it leaves the factory (you may even find a crumb 
inside to prove it). 


For a gift or for yourself, see the Toastmaster model 
D111 at your favorite store soon. 





For Lor 2-slice paNuieSs Our deluxe 2-slice toaste .r i 


are also toast-tested at the factory. The Sovereign = 
(at right Yha 


ght) has smartly styled up-front, gold if olored control ¥ 
panel. Others have end-operated controls. All have 


lial for selecting to ast color _ 


TORSTMASTE 7 


Toastmaster Division [iH 
{cGraw-Edison Company WSUBB XXX 


Elgin, Illinois 60120 Sovereign B112 





JOURNAL COOKBOOK continued 


Bake at 400° F. 15 minutes; then reduce 
heat to 350° F., and bake 35 minutes. 
Brush with 1 tablespoon honey while 
loaf is still hot. Ed. note: A spring-form 
pan is ideal. The bread is very moist: 
test for doneness with a cake tester. 


ORANGE BREAD (pictured) 


21% cups Y% cup raisins 
all-purpose flour 2 Tb. grated orange 
Ye cup sugar rind 
2 tsp. baking 1 egg, well beaten 
powder % cup milk 
¥, tsp. salt Y cup orange juice 
4 tsp. baking soda 2 Tb. shortening, 
¥, cup chopped meited 
nuts 


Sift dry ingredients together. Add nuts, 
raisins and orange rind. Combine egg 
with milk, orange juice and shortening, 
and stir into flour mixture. Turn batter 
into greased 9x5x3-inch loaf pan, and 
bake at 350° F. 60 minutes or until done. 
Ed. note: Decorate by brushing cooled 
loaf with a little white corn syrup and 
sprinkling down center with 2 table- 
spoons diced candied orange peel 


GERMAN COFFEE CAKE (pictured) 

1 (4-0z.) pkg. 4 tsp. ground 
active dry yeast cardamom 

1 tsp. sugar ¥y tsp. mace 

¥% cup lukewarm 2%, cup lukewarm 
water milk 

¥, cup soft butter Y% cup chopped 
or margarine almonds 

¥,cup fine sugar 1%, cup raisins 

2 eggs 14 cup chopped 

244 cups candied fruit peel 
all-purpose flour 2 Tb. confectioners’ 

1 tsp. grated orange sugar 
rind 14 cup whole 

1% tsp. salt blanched 

almonds, split 


Dissolve yeast and 1 teaspoon sugar in 
water. Leave about 10 minutes. Beat 
next 3 ingredients together, and beat in 
1 cup flour. Add orange rind, flavorings, 
yeast mixture, milk, almonds, raisins, 
peel and remaining flour. Beat until 
smooth. Cover, and let rise 45 minutes. 
Line buttered gugelhupf mold (a 2-quart 
ring mold or small angel-food cake pan 
will do) with split almonds. Beat dough 
down, and pour into mold. Cover, and 
let rise until mixture fills pan, about 1 
hour. Bake at 350° F. 45 minutes. Un- 
mold, and dust with confectioners’ sugar. 
Makes one 9-inch cake. 


SWEET BREAD DOUGH (pictured) 


1 cup milk, scalded 1 (44-0z.) pkg. 

14 cup shortening active dry yeast 

3 cup sugar 14 cup warm water 

1% tsp. salt 1 egg, well beaten 

1 tsp. sugar 4 to 444 cups 
all-purpose flour 


To scalded milk add shortening, 14 cup 
sugar and salt. Sprinkle 1 teaspoon sugar 
and yeast over water and let stand 10 
minutes in warm place (80° F.). Stir 
yeast briskly, and add to milk mixture. 
Add egg. Beat in 2 cups flour. Combine 
remaining flour with batter by stirring 
with hand. Turn dough onto lightly 
floured board, and knead 5 minutes or 
until elastic. Shape into smooth ball, 
place in greased bowl and grease top 
slightly. Cover, and let rise until doubled 
in bulk, about 14 hours. Punch down, 
and turn onto lightly floured board. 
Divide into 2 pieces. Form each into a 
ball. Cover, and let rest 10 minutes. Use 
1 ball of dough for each variation. 

SWEDISH TEA RING: Roll out 1 ball of 
dough to make rectangle about 9 x 16 
inches. Brush with melted butter or 
margarine to within 14 inch of edge. 


Once you've had a certain kind of 


dog or car, you're always loyal to the 
breed. —Poor Woman’s Almanac 
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Am I the only television viewe 
enjoys watching a program on 
met cooking while eating a 
butter and jelly sandwich? 


Combine 1% cup chopped nuts, 
brown sugar, 14 cup raisins and 
spoon cinnamon. Sprinkle this 
over dough, and roll as for je 
Seal edges well, and shape into ¢ 
greased baking sheet. Dampen, : 
seam. With scissors, snip doug] 
34 of the way through at 1-in 
vals. Turn each section on its side 
and let rise about 45 minutes, ¢ 
doubled in bulk. Bake at 375°R.4 
minutes. Glaze, and serve wa 
make glaze, add sufficient milk ( ( 
teaspoons) to 1 cup sifted confec 
sugar to bring the mix to gp} 
consistency. Flavor with 1 { 
vanilla and a few grains salt. 
Ed. note: Decorate if desired with 
chopped candied, peel. t 
NUT BREAD (pictured) } 
2 cups 1 cup finely 


all-purpose flour chopped wi 
4% cup sugar 1 egg, beate 
4 tsp. baking 14% cups mil 
powder Tb. melted 
1 tsp. salt shortening 


Sift flour, sugar, baking powder a 
into mixing bowl. Add nuts. Gq 
egg, milk and shortening. Make | 
dry ingredients, and add egg mi 
Stir quickly until flour is absorbeé 
into greased 9x5x38-inch loaf p A 
bake 50 to 60 minutes at 350° Fy] 
Ed. note: Brush cooked, cooled loz 
a little white corn syrup. Sprinkle 
chopped nuts down center. 


FRUIT BRAID (pictured) 


¥4 cup lukewarm 1% tsp. salt | 
water “cup choppe 
2 tsp. sugar nuts . 
2 (4-02z.) pkgs. 4 cup raisin 
active dry yeast 2 Tb. choppec 


3 eggs, well beaten candied p ee 
414 cups 1%, cups butte 
all-purpose flour margarine, 


14 cup sugar chilled | 

3 
Combine water, 2 teaspoons sug 
yeast, and let stand 10 minutes 
dissolved. Add eggs. Sift flour, 1 
sugar and salt into separate bow | 
add nuts and fruit. Cut in butt | 
margarine with pastry blender, any 
well with fork. Make well in cente 
add yeast mixture. Stir and kne| 
bowl. Cover with damp cloth, a1 
rise in warm place about 2 hours. D 
dough in half, and roll each piece 
a long rectangle; cut each into 3s 
leaving about 1 inch uncut at one 
Braid each group of 3 strips toge 
and place on greased baking sheet, 
ing into a circle and fastening end 
gether well. Cover and let rise in 
place until light and puffy, abel 
hour. Bake at 350° F. 30 minutes. 
Fruit-filled Braid: Instead of cul 
dough into strips and braiding, roll 
large piece into a rectangle about 9 
inches. Place on baking sheets, 
spread fruit filling down center. | 
fruit filling, mix 114 cups chopped pt 
apple, 2, cup each chopped co 
prunes and brown sugar with 4 
water, | tablespoon vinegar, 1% teas 
cinnamon, and 14 teaspoon salt. 
gently until mixture is thick, abo 
minutes; cool before spreading on do, 
Slash dough at 1-inch intervals, ¢ 
onally, from outer edge in, not qui 
far as filling. Fold strips over filling, 
one side, then the other. Cover, a 
rise; then bake. 









Cling Peaches are at their best served hot. 
That’s when they bubble with a tangy-sweetness 
WEEN peel ee 

nd California Cling Peaches never lose their 
hape or color in heating. © | 

To heat: drain peaches, then heat with roast 
‘or the last fifteen minutes of roasting time. 


-That’s all it takes to make a standing rib roast. 
utstanding, =: 


ray a ‘3 % 2 
4 -. : . 
Pt Ke tet eee he 

oe ; 


































20 minutes to heat oi 
temperature. A 
determine 


proper 
good test to 
whether oil is ready is to 
place a %-inch cube of 
bread in oil. It should 
brown in 30 seconds. If 
oven is too hot, turn 
down 25°. 

Always place cold oil 
in cold oven. Always set 
pan on shelf in center of 
oven. If you have a large 
oven, you can have two 
batches of frying going 
on side by side at the 
same time. Or you can 
position shelves so that 
they evenly occupy cen- 
ter space; place one batch 
of frying under the other. 
The top batch will fry a 
little more quickly ... so 
watch carefully. In be 
tween each frying, re- 
heat oil 5 minutes. 

You will need a deep 
heavy roasting pan (min- 
imum 13x10x3 inches). 
A pair of long tongs and/ 
or a long-handled fork 
and a slotted spoon will 
be invaluable in this 
method. To fry 
with a coating of crumbs 
or batter, pull oven shelf 
half-way out and _ let 
food bubble in the hot 


foods 


oil 30 seconds per side. 
Then push shelf in, and 
shut oven door. 

Lemember, once 
you ve finished cooking, 
switch off oven and al- 
low oil to cool zn oven. 
Do not remove hot oil 
from oven. Once cooled, 


strain oil to removes all 


particles, and 
bottle. Keep 
NJ ’ 
iN v OI 
with our French 
whic 
on to the more 
guarantee CTis pile 


FRENCH TOAST 

Such a joy to be: 

for a ¢ rowd all 

¥, cup butter or 
margarine, 
melted 


2 eggs 6 
4 cup milk 





ng. 
Begin 
licken 
1 MOVE 


ibo 2 tak espoons of 14 cup but- 
garine, melted. In a shallow 

ite, beat together 2 eggs, 14 cup 

6 teaspoon sugar, 144 teaspoon 
ind easpoon nutmeg. Cut each 
14 inch thick) slices bread in half 
swise. | bread, a few slices at a 


to soak 30 


buttered 


me, in pie plate and allow 
ds per side. Place on well- 
vaking tray. Brush upper surface of 
slices with half of remaining butter or 


margarine. Bake 5 minutes. Turn; brush 


Rinse thoroughly 4 rainbow trout, fresh 
or frozen. Dry cavities with paper towels. 
Combine in a medium bowl 2 cups bread 
14 cup sliced celery, 


> 


1 tablespoon 
l4 tea- 
teaspoon pepper, 14 
cup butter or margarine, melted, and 1 
tablespoon lemon juice. Fill each trout 
with a little of this stuffing. Hold to- 
gether with toothpicks. 

Coat each fish completely with a little 
of 1 (2-0z.) pkg. seasoned coating mix for 


cubes, 
chopped parsley, 1 teaspoon salt, 
spoon dill and 4 


ileal 


Se A mC OM CG Clay 


to spend a few cents more for the 
_ brand that cleans best? 


oven 
cleaner 


5 a GLOVES NEEDED 


USED AS OIRECTEO 


butter or 
Serve at 


with remaining margarine 


3ake 5 minutes. once with 


honey or maple syrup, if desired. Serves 6. 


CRUNCHY RAINBOW TROUT 


This makes use of pre-seasoned coating 
mix for fish, and is heaven with the 
Creamy Shrimp Sauce that follows. 


4 rainbow trout, 
fresh or frozen margarine, 
(about 44 |b. each) melted 

2 cups bread cubes 1 Tb. lemon juice 

¥/, cup sliced celery 1 (2-0z.) pkg. 

1 Tb. chopped seasoned coating 


14 cup butter or 


parsley mix for fish 
1 tsp. salt Creamy Shrimp 
tsp. dill Sauce (recipe 


lf tsp. pepper follows) 


©Shelco, Inc., 1968 





fish. Arrange fish in single layer on well 
oiled, foil-lined shallow baking sheet. 
Bake 20 to 25 minutes at 400°, or until 
fish flakes easily. Serve with Creamy 
Shrimp Sauce. Serves 6. 


CREAMY SHRIMP SAUCE 


Combine 1 (10-0z.) can frozen con- 
densed cream of shrimp soup with 14 cup 
milk. Heat, stirring constantly. (Do not 
boil.) Add 2 tablespoons dry white wine, 
well drained, and 1 


(or 1 tea- 


1 (5-oz.) can shrimp, 
tablespoon chopped parsley 
spoon dried parsley), and 14 teaspoon 
pepper. Heat thoroughly. Makes 214% 


cups sauce. 







































PAUPIETTES OF SOLE WITH SHRIMP 
(pictured on page 120) 


Thin potato slices are used here to s}} 
the paupiettes. Later, remove them, 
them fine and make hashed brown Dp 
toes to eat with the sole. 


6 fillets of sole legg 
(about 14% Ibs.) 2 (254-02.) pkgs 

12 large Idaho fish-coating 
potatoes crumbs 

1 cup milk 


Wipe each of 6 fillets of sole with dd 
paper towels. Split ¢ 
in half lengthwise, 
make 12 long, thinstr 
Peel 12 large Idaho| 
tatoes and cut each 
long, thick slices—\§ 
34x3 inches. Wrap é 
fish strip lightly aro 
a thick potato strip | 
dip, rolled, into mixt 
of 1 cup milk bea 
with 1 egg. Drain w 

Combine 2 (254.48 
pkgs. fish-coating crur . 
and roll fish and pot 
in crumbs to coat thy 
oughly. Press erun 
firmly over fish, tlt 
shake to remove surpl) 
Place on lightly oi) 
baking sheet so that f 
forms a cylinder, w 
potato sticking up fr! 
center. Bake 10 to 
minutes at 425°, or ur 
fish is just tender. I 
move from oven a 
place on serving platt 
Gently remove potd 
from center. 

To serve, fill centi 
of the Paupiettes wi 
Crabmeat and Mus 





(below) 
with 1 hot, coo 
shrimp. Pour remaini 
sauce around the Pa 
piettes. Serves 6 as | 
entrée or 12 as an app 
tizer. Allow 2 per pers 
for an entrée. 


CRABMEAT AND 

MUSHROOM 

THERMIDOR SAUCE 

2 (2-0z.) pkgs. 
white-sauce mix 

214 cups milk 

14 cup sherry 

4 tsp. nutmeg 

1 (6-0z.) pkg. frozen 
crabmeat, thawed, 
drained 
and chopped 

144 cups sliced mush- 
rooms (4 Ib.) 

2 Tb. butter or 
margarine 

12 cooked shrimp 

Prepare 2 (2-oz.) pkg 

white-sauce mix, usitj 

216 cups milk, accoré 

ing to label direction 

Stir in 4% cup sherr 

and 14 teaspoon nutmeg. Add 1(6-0z 

pkg. frozen crabmeat, thawed, draine 

and chopped. 


Sauté 114 cups sliced mushrooms in 
tablespoons butter or margarine unt 
tender, about 5 minutes. Stir into sauce 
which should be very hot when used t 
fill center of Paupiettes, and to pot 


around side. 





CHICKEN MARYLAND 

This European version of Chicken Mar} 
land is definitely party fare. To add ext 
tang to the coating mix, blend in 4 te 
spoon each poultry seasoning, garlic sa 
and pepper. 


y, .) broiler- 1 Tb. lemon juice 


je cut up ¥, cup finely 

yy silk chopped pecans 
yz.) pkg. 2 Tb. butter or 

4 red crumb margarine, 

3/9 mix for melted 


Corn Fritters 


iqn A 
» d pineapple (recipe below) 


¢/—1(8-0z.) 18 cherrv tomatoes 
n Watercress 
ras 


Jind dry 1 (2!%4-lb.) broiler-fryer, 
»| Dip each chicken piece into 14 
1k to coat well. Shake a little to 
») excess liquid. Empty 1 (2%¢-o0z.) 
ysoned crumb mixture into plas- 
| provided. Add 1 to 2 chicken 
Jat a time. Shake in bag until 
leoated. Arrange chicken in a sin- 
Jr in foil-lined shallow baking pan. 
‘0 to 45 minutes at 400°, or till 
- is tender. 
| 6 pineapple slices with leftover 
/nixture. Dip 3 bananas, each cut 
hunks, into 1 tablespoon lemon 
Roll in 144 cup finely chopped 
) Drizzle bananas with 2 table- 
- butter or margarine, melted. 
ineapple and bananas 5 to 7 min- 
‘400°, during final baking stages 
*en. Serve hot with Corn Fritters, 
‘nish with 18 cherry tomatoes and 
‘ess. Serves 4 to 6. 


-RITTERS 

area very tender-type corn fritter, 
ate balls before frying. Marvelous 
aple syrup for a holiday brunch. 


frying, 14 tsp. pepper 

it 1 qt.) 1 (12-0z.) can whole 
s sifted flour kernel corn, 

alt drained 

aking 2 eggs 

er 1% cup milk 


il (about 1 quart) into 13x10x3- 





















] 1pS 
tea 0 ea Sa and 
D ae ana 44 teaspoo! peppe! 
Stir in 1Z-0z.) can whole kernel corr , 
arained. In a small bowl beat together 2 
eggs and 44 cup milk. Stir all at once 
Into corn mixture. With lightly floured 
nands, using heaping tablespoonfuls, 
roll mixture into about 20 balls. 
Carefully pull shelf containing oil half- 
way out of oven. Using slotted spoon 


gently place all corn fritters in hot oil. 
Return shelf to oven. Cook fritters 3 to 4 
minutes. Using long slotted spoon turn 
and cook 3 to 4 minutes longer. Drain on 
paper-towel-lined tray. 


OVEN-FRIED POTATOES 


Takes a little more doing than the 
package directions, but is well worth it. 


Oil for frying 


2 (9-0z.) pkgs. 
(about 1 qt.) 


frozen French- 
fried potatoes 
1, tsp. coarse salt 


Pour oil (about 1 qt.) into 13x10x3-inch 
roasting pan to measure 4% inch. Set in 
cold oven and heat 20 minutes at 475°. 
Add 2 (9-o0z.) pkgs. frozen French-fried 
potatoes, pulling shelf containing roast- 
ing pan halfway out of oven. Stir very 
gently with long-handled spoon to sepa- 
rate potatoes. 

Push shelf carefully back in oven and 
cook 10 minutes. Remove potatoes to 
paper-towel-lined tray to drain, using 
long-handled slotted spoon. Sprinkle 
with 14 teaspoon coarse salt. 

Flavor Variations: Instead of garlic salt, 






sprinkle potatoes with any one of the 


following: 


34, teaspoon onion ¥%, teaspoon 
salt seasoned salt 

1 teaspoon salt 2 tablespoons 
plus 44 teaspoon Parmesan cheese 
mixed salad herbs mixed with 

2 to 3 tablespoons 1 tablespoon 
Italian style salad salad oil and 
dressing and 14 teaspoon salt 
¥, teaspoon salt 


BUTTERMILK DOUGHNUTS AND HOLES 
A package of refrigerated biscuits trans- 
formed into the most nostalgic of old 
homestead treats! 


Oil for frying, 
(about 1 qt.) 

1 (8-0z.) pkg. 
refrigerator butter- 
milk biscuits 


14 cup sugar 
1 tsp. cinnamon 


Pour oil (about 1 quart) into 13x10x3- 
inch roasting pan to measure 1% inch. 
Set in cold oven. Heat 15 to 20 minutes 
at 475°. Break open 1 (8-o0z.) pkg. refrig- 
erator biscuits. Place separated biscuits 
on lightly floured board. Cut hole in cen- 
ter of each, using cutter, glass or catsup 
bottle top about 1 inch across. Reserve 
doughnut “‘holes.”’ 

Carefully pull shelf containing oil half- 
way out of oven. Using slotted spoon, 
gently place all doughnuts in oil. Push 
shelf back in oven. Cook 2% to 3 min- 
utes, or until deep golden. Carefully pull 
shelf halfway out of oven. Turn dough- 
nuts, using slotted spoon. Return to 
oven. Cook 2% to 3 minutes more. Re- 
move doughnuts to paper-towel-lined 
tray to drain. Fry doughnut “‘holes’’ by 
same method, allowing 30 seconds per 
side. Drain on paper towels. While 
doughnuts and “holes” are -still hot, 
place in large paper bag containing 14 


with good old Baker's. 


'% cup light cream 
% Cup Sugar 


Dash of salt 
%4 teaspoon vanilla 






Chocolate Fondue 


This new dip can happen. And 
it’s just one of the exciting 
new desserts you can make 


3 squares Baker’s® 
Unsweetened Chocolate 


3 tablespoons butter 


Fresh strawberries, 
apple slices, banana 
slices, seedless grapes, 
and dried apricots 
Combine the chocolate and 
cream in Saucepan; stir 
constantly over low heat until 


© Copyright 1968 General Foods Corporation. Baker’s is a registered trademark of Gens 


cup sugar and 46 teaspoon cinnamon. 
Shake well to coat. Makes 10 doughnuts, 
10 “holes. ‘ 


APPLE BEIGNETS 


Fruits dipped in a brandied batter, 
lightly fried, served with confectioners’ 
sugar. Lovely! 

4 firm, tart cooking 1% tsp. salt 

apples 2 eggs 
Oil for frying 23 cup milk 

(about 1 qt.) 2 Th. brandy or rum 
144 cups sifted flour Confectioners’ 

3 Tb. sugar sugar 

Pare and core 4 firm, tart cooking ap- 
ples. Cut into 44-inch-thick rings (about 
12 to 16). Pour oil (about 1 qt.) to a 
depth of % inch into a 13x10x8-inch 
roasting pan. Heat 15 to 20 minutes at 
475 

Meanwhile, make batter by com- 
bining 1% cups sifted flour, 3 table- 
spoons sugar and 14 teaspoon salt. Add 
2 eggs, 24 cup milk and 2 tablespoons 
brandy or rum. Beat with rotary beater 
until just smooth. Drain apple slices and 
dip into batter, coating well. 

Carefully pull shelf halfway out of 
oven. Place half the apple beignets in 
oil. Allow to cook 30 seconds. Turn and 
cook 30 seconds more. Then carefully 
push shelf into oven, and fry apples 3 to 
4 minutes per side, turning once. Drain 
well. Repeat with second batch of ap- 
ples. Drain on paper towels. Sprinkle 
generously with confectioners’ sugar. 
Makes 12 to 16 beignets. 

Pear Beignets: Pare 6 firm pears. Cut 
into sixths and remove cores. Proceed as 
for Apple Beignets. 

Pineapple Beignets: Substitute 2 (1-lb. 
14-0z.) cans pineapple slices, very well 
drained, for apple rings, and proceed as 
d.rected for Apple Beignets. END 





mixture is smooth and 
blended. Add sugar, butter, 
and salt; continue cooking, 
stirring constantly, 3 to 5 
minutes longer, or until 
slightly thickened. Remove 
from heat; add vanilla. Keep 
warm in small fondue pot or 
chafing dish. Serve by dipping 
one piece of fruit at a time 
into sauce. Makes 144 


Cups sauce, 
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RIG IGINALwith TUNA FISH 





... the original Worcestershire 


. 


TUNA SALAD IN ORANGE CUPS: 
Slice top 3 from 6 oranges, scalloping edges. Remove pulp and 
cube. Toss cubes with 7-oz. can chunk tuna, 1 cup sliced celery, 
1% cup cooked peas, 2 Tbs. chopped pimiento, 24 cup French 
dressing, 1 Tbs. Lea & Perrins. Fill orange shells with mixture. 
Garnish with watercress. Serves 6. 


FREE: 48- page Cookbook. 100 ways to be original with Lea & 
Perrins, the original Worcestershire. The one that gives you real 
Worcestershire flavor that doesn’t fade away in cooking. For Cook- 
book, just write Lea & Perrins, Box L, Fair Lawn, N.J. 07410 


LEA & PERRINS 
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“A Trademark of THE SINGER COMPANY 








Pie-Crust Tricks 


Just look what you can do with a pie-crust mix! It’s only a 
hop from box to pastry-chef masterpiece with our variations on 
the pie-crust theme and illustrated edging ideas shown below. 
Our tricks work with all cold-water pastry mixes. 


Coin: Cut penny-sized 
pastry rounds (45 fora 
9-inch pie). Moisten rj 
with water and place “coins 
rim so they overlap slight 





Bie Sucrée, for sweet pies 
a classic French crust you can make in a flash, using 1 package 
pie-crust mix with 3 T. superfine sugar, 4 Tb. water and 1% tsp, 
vanilla. If any pie shell is to be baked unfilled, line shell with wa 
paper and weigh paper down with dry rice or beans to prevent 
uneven baking. Remove paper and rice 5 minutes before oven peri 
is completed. 





Spiral Twist: Roll out 
several 34-inch strips an 
twist into spirals. Moiste 
ends with water to attac 

additional strips, and rim 
shell to attach spiral. 





Rte Brisée, another French classic, is a rich, savory crust, 
suitable for Quiche Lorraine and the like. Use 1 package pie-crust 
mix, plus 1 beaten egg and enough water to make up the 4 Tb. 
water called for on the package. A medium egg, beaten, usually 
makes up 3 Tb. of liquid. 


Rope: Make a stand-up ri 
Press right thumb into 
rim at an angle and pinch 
pastry between thumb a 
knuckle of index finger. 








are Cheese Crust, also known as Vienna Pastry 
is made by adding 6 Tb. whipped cream cheese to 1 package pie-cr 
mix, working the cheese in gradually. This must be refrigerated 
before rolling out. It’s easier to roll when chilled, as it firms up a 
bit. Dough should always be rolled from the center out, 
incidentally, and not to and fro, which merely stretches it. 


Scalloped: Form a a 
ye rim. Place left thumb and in 
y finger on inside of rim, %4| 
9 inch apart. Pull pastry betwe 

thumb and finger toward 


center of pie with right 
index finger, forming scallop 





Flowwats Crust, typically American, c 
be made using 14 cup boiling water, which we did, instead of addin 
cold water as the package instructs. This produced a mealy, as 
opposed to a flaky, crust, which is just right for meat pies or for 

casserole topping. | 





/ Fluted: Make stand-up rim. 
Place thumb and index 
/ finger of one hand against 
inside of rim and press doug! 
against them with index 
finger of other hand. 





Fl essed or spiced crusts can have any 
the following herbs or spices added to 
1 package De -crust mix, after which you just follow package 
directions: 2 tsp. dill, 1 Tb. caraway seed, 2 tsp. fines herbes, 4 tsp 
cinnamon, \% tsp. allspice or 14 tsp. nutmeg. . . or 4 cup 

grated cheese. For Caribbean flavor, try adding 1 Tb. lemon juice 
or 1 tsp. grated orange rind, plus 3 or 4 Tb. water. To add 

color, use a beaten egg yolk and then subtract this amount of 
liquid from the total required on the package. 


AN CAPOTE’S 
(SGIVING 


id from page 122 


lis one of those enor- 
)d traditional Southern 
| feasts—one that some 
| might want to enjoy 
js grand style but still 
cent scale. Select those 
you want to serve and 
te others for another 
ave not mentioned here 
es and celery and the 
der pictured, as we feel 
recipe is necessary ... 
ire you'll agree! 


TURKEY (pictured on 
2) 

how you cook your 
bird depends, of course, 
; kind you buy. Here’s 
each type that’s avail- 


Tncooked Turkey: Stuff 
ornbread-Pecan Stuff- 
ow). For timely hints 
fing your turkey, see 
2. To cook, set turkey 
rge roasting pan and 
ith a tent of heavy foil. 
n at 375° and allow 20 
- of cooking time per 
an extra 20 minutes at 
. Thus, allow 3 to 3% 
rr an.8- to 12-lb. bird; 
{44 hours for a 12- to 
ird; and 41% to 6 hours 
- to 20-lb. bird. If you 
| meat thermometer, 
nternal temperature of 
9 basting required! 
Pre-stuffed Turkey: 
ire available in some 
ut not all. Cook ac- 
to label directions. 
ting Turkey: These 
zen with butter or oil 
deeply into the meat, 
available nationally. 
ecording to label di- 


od Turkey: Already 
these must be re- 
Brush with 1 cup but- 
largarine, melted with 
lemon juice. Wrap 
n foil and heat 5 min- 
‘lb. at 375°. Unwrap 
aly for the last 10 min- 
ooking. 
: For these last 2 types 
ay, stuffing must 
eparately. 


be 


EAD-PECAN 
G 


us Southern tradition! 
g is cooked separately, 
irkey, place in a well- 
| 3-qt. casserole and 
minutes, covered, at 
len, uncover and bake 
tes longer. 


) pkg. cornbread mix 
key liver 

itter or margarine 
nely chopped celery 
ely chopped onion 
lopped parsley 

salt 

ge 

lyme 

2pper 

chopped pecans 

up chicken broth or 
nmé 


and bake 1 (12-o0z.) 
nbread mix according 





eas that don't 
into a plate full 








LU a i 











6 oz. fine egg noodles 
1'can (17 oz.) Del Monte® es ; 
Early Garden Peas a ‘ J : a | 
34, cup shredded Parmesan = Bi pee” 
cheese 


Sauté ham and mushrooms in | 
margarine. Cook noodles as > Pe | 
package directs. Heat peas. Drain ra ce Sa | 


- Del Monte Early Garden | 
ee eee atm Claret 
ones that keep their good 
PLE TRIP elem ola 
shrivel up when you heat 
them. Won’t go to pieces 
over your best dinners. 
TONNARELLI : : 
1 cup diced cooked. ham 
1 can (4 02.) sliced mush- 

rooms, drained | 
1/4, cup margarine or butter 





noodles and peas; toss lightly 
with ham, mushrooms, 
margarine and cheese. Serve 
TaN Ae MS yoe 





ean retin mceeeemeeteeeneees 





to pkg. directions. Cool. Meanwhile, dice chopped parsley, 1 14 teaspoons salt, 1 tea- can be made by using 2 (8-oz.) pkgs. corn 
finely 1 raw turkey liver and, in a large spoonsageand 14 teaspoon each thyme and _ bread stuffing, prepared. according to pkg. 
skillet, sauté in cup butter or margarine pepper. Toss lightly with a fork. Stir into directions. Add 114 cups chopped pecans 
4 to 5 minutes, or until brown. Add 2 cups’ this 1% cups chopped pecans and 14 to 4 and, if desired, cooked, chopped turkey gib 
finely chopped celery and 1 cup finely cup canned chicken broth (or consommé), lets. Makesenough for a 14- to 16-lb. turkey. 
chopped onion. Sauté 5 minutes longer. depending on your own preference for moist 

Crumble cooled cornbread into a large dressing. This makes 9 to 10 cups of dress- GIBLET GRAVY 
bowl—making about 6 cups—and add liver- ing, or enough for a 12- to 14-lb. turkey. Wash giblets and neck from turkey, 
celery-onion mixture, together with 42 cup Ed. Note: Quick Cornbread-Pecan Stuffing oughly. Place in a saucepan continues 











Complete directions on 
Kellogg’s Croutettes Stuffing and 
Heavy Duty Reynolds Wrap packages. 


THANKSGIVING continued 

and cover with 6 cups water. Add 1 stalk 
celery, 1 large onion, quartered, 2 1% tea- 
spoons salt and 4% teaspoon pepper. 
Bring to a boil; simmer, covered, for 2 to 
214 hours, or until giblets are tender. Re- 
move giblets from liquid and chop them 
coarsely, discarding any small bones, etc. 
Set aside. Strain broth and measure, 


adding water to make 514 cups liquid. 
To make the gravy, place roast turkey 
on warm serving platter. Pour off pan 


drippings into measuring cup. Return 
4 cup drippings to roasting pan and 
blend in % eup flour, stirring until very 
smooth, and browning slightly. Stir to 
loosen all browned bits in pan. Remove 
from heat and gradually stir in 514 cups 


reserved giblet broth. Return to heat 
and cook, stirring constantly, until 
gravy thickens. Boil 1 minute. Add 


chopped giblets and simmer over very 
low heat 4 to 5 minutes. Makes 6 cups. 
Ed. Note: For a very quick version, dice 
turkey liver finely and sauté in 2 table- 





Cooking with 


WITH THE TASTIEST STUFFING EVER 
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spoons butter or margarine 5 minutes. 
Heat 3 (10-0z.) cans chicken gravy and 
Y% cup white wine. Add sautéed liver 
and heat 1 minute. 


CORN (pictured) 


Corn, all dressed up with cream and 
freshly ground pepper. 

In a medium saucepan, bring 144 cup 
water and \% teaspoon salt to the boiling 
point. Add 2 (10-o0z.) pkgs. frozen whole- 
kernel corn. Cover and bring to boiling 
point. Cook 2 to 3 minutes or until just 











1. STUFF YOUR BIRD THE PERFECTLY- SEASONED 
WAY WITH KELLOGG’S® CROUTETTES® STUFFING. 


Eight baked-in seasonings make Kellogg’s Croutettes 
Stuffing Croutons the tastiest stuffing you ever put 
into a bird. These modern croutons are made from 
herb-seasoned bread baked especially for Kellogg’s 
Croutettes, then neatly cubed andslowly oven-toasted. 
All you do is add liquids, and the stuffing is ready 
to pop into your bird. SERVING SUGGESTION: Most 
people want more Croutettes Stuffing than their bird 
will hold, so satisfy your family with an extra batch 
baked in a separate casserole. 


2. ROAST IT THE EASY, NO-BASTE WAY UNDER A 
“TENT” OF HEAVY DUTY REYNOLDS WRAP.® 


Under this Reynolds Wrap “tent” your bird browns 
beautifully, stays lusciously moist and juicy — without 
lifting a basting spoon. And, there’s no spattered 
oven to clean or pan to scour, either, when you line 
the pan first with Heavy Duty Reynolds Wrap — the 
foil that’s oven-tempered for flexible strength. 













































tender. Drain well and toss wit 
spoons each butter or marga 
heavy cream. Serve piping hot, 
lg to 144 teaspoon fresh black 
over top. Serves 6 to 8. 


GREEN BEANS (pictured) 


Dill weed works wonders wit 
green beans. Here’s how! 

In a medium saucepan, bring 
water and 14 teaspoon each g 
dried dill weed to the boiling poi 
2 (9-0z.) pkgs. frozen cut green 
Cover and bring to boil. Cook 
minutes, or until beans are tende 
and toss with 2 tablespoons b 
margarine. Serve hot. Serves 6 


WHIPPED SWEET POTATOES, 
RAISINS AND APPLE (pictured) 


If using fresh sweet potatoes, yo 
4 lbs., unpeeled. Cook in boiling 
until tender and proceed as bel 
electric mixer? Puree or sieve p 
and beat remaining ingredients 
hand. 

3 (1-Ib. 1-0z.) cans 

sweet potatoes 


1 (1-Ib. 4-0z.) can 
pie-sliced apples, 


¥; cup brow 
14 cup molas 
3 eggs 
¥, tsp. cinnar 


drained ¥% tsp. nutme 
1 cup milk % tsp. grated 
14 cup butter or Orange rine 
margarine, 24 cup dark o 
melted golden rais 


Place 3 (1-lb. 1-oz.) cans sweet p¢ 
and 1 (1-lb. 4-o0z.) can pie-sliced 
drained, in large bowl of electric 
Beat until smooth, gradually ad 
cup milk. Beat 1% cup butter o 
garine, melted, 14 cup brown sug 
cup molasses, 3 eggs and 14 teaspod 
cinnamon, nutmeg and grated 
rind. Stir in %% cup dark (or g 
raisins. Turn mixture into a gr 
2-qt. casserole. Bake, uncovered,| 
60 minutes at 325°. Serves 6 to 8 


HERBED WAX BEANS 


To use canned beans, heat 2 ( 
cans wax beans in their liquid, unt 
ing hot. Drain; add seasonings 

In a medium saucepan, bring 
water and 4% teaspoon salt to k 
point. Add 2 (9-o0z.) pkgs. frozer 
beans; cover and bring to boiling 
Cook 8 to 10 minutes, or until jus 
der. Drain well. Toss with 2 tables 
butter or margarine, 14 teaspoon 
basil and 1 teaspoon pepper. 
piping hot. Serves 6 to 8. 


Old Southern recipes called for 
of pounding. We knead 14 min 
alternate to our method is to pas 
biscuit dough through the coarsest 
of a meat grinder 3 or 4 times. 

In a medium bow], sift together 2 
sifted, all-purpose flour and % te 
salt. Cut 14 cup lard or shot 
flour until mixture resembles coarse 
meal. Bring dough together qu 
Turn onto floured board and kn 
minute. Quickly shred dough withs 
French knife. Press dough together, 
and repeat cutting process; do this 
3 times more. Roll out dough to 4 
thickness. Cut with a 2-inch bi 
cutter, and place biscuits on an 
greased baking sheet, pricking tops 
a fork. Bake 25 to 30 minutes at: 
Makes 20 biscuits. 


BEATEN BISCUITS (pictured) ; 








Even though Thanksgiving @ 


Christmas dinners are too close t 
gether, there’ s no substitute for turke 
—Poor Woman’s Alman 





(pictured) 
ve the idea of using a cake 
bread? We do! 














ir 114 cups yellow 
| cornmeal 
ng 2 eggs 


1% cups milk 
14 cup Salad oil 


1% cups flour, 14 cup sug- 
poons baking powder and 
ns salt into a large mixing 
411% cups yellow cornmeal. 
14% cups milk and 14 cup 
t with rotary beater just 
. Pour into a 9-inch, well- 
e pan. Bake 25 minutes at 
1 cake tester inserted in cen- 
out clean. Serves 6 to 8 


or quick, quick cornbread, 
12-0z.) pkgs. cornbread mix 
label directions and divide 
een 2 (8-inch) well-greased 
‘Bake 20 to 25 minutes at 
itil cake tester inserted in 
xs out clean. 


/-ORANGE RELISH (pictured) 


ons may want to substitute 
e-bought relish. 

+ and wash 1 |b. fresh cran- 
ie, Combine with 2 cups 
up each water and orange 
| tablespoon grated orange 
.edium saucepan. Cook, stir- 
0 minutes, or just until cran- 
. Cool relish, then chill. 


ps. 


. 

IE (pictured) 

if you wish, 2 teaspoons 
umpkin pie spice for spices 


nbaked 1% tsp. nutmeg 
made 14 tsp. ground 
cloves 
kg. pie 11% cups canned 
pumpkin 
1 (1414-0z.) can 
evaporated milk 
r or 1144 cups light 
ses cream 
2red 4 cup heavy cream, 
stiffly beaten 
mon 


(9-inch) unbaked pie shell, 
oz.) pkg. pie crust mix. Fin- 
crust with a high fluted rim. 


|: Beat 3 eggs together with 
ir, 2 tablespoons molasses, 1 
ach powdered ginger and 
4 teaspoon salt and 4 tea- 
nutmeg and ground cloves. 
ips canned pumpkin and 1 
‘an evaporated milk (or 114 
cream). Blend thoroughly. 
yrepared pie shell and bake 
at 425°. Reduce temperature 
bake 40 minutes longer, or 
inserted in center comes out 
pie. Decorate pie around 
wirls of whipped cream, from 
avy cream, stiffly beaten. 


(pictured) 


od make-ahead dessert—the 
et, improves with 24 hours in 
ator—and will keep, tightly 
to three days. 


r how carefully I follow the 
scene, when I get in the 
ooth, there’s always one 
the ballot I’ve never heard 


—~Poor Woman’s Almanac 





6 large, sweet navel 1 (344-0z.) can 


oranges flaked coconut 
1 (1-Ib. 14-02.) can 14 cup sugar 
Pineapple slices, 24 cup sweet sherry 


drained 
Peel, thinly slice cross-wise and seed 6 
large, sweet navel oranges. In a large, 
shallow dessert bowl, arrange 3 oranges, 
sliced, alternately with half the pine- 
apple slices from 1 (1-lb. 14-0z.) can 
pineapple slices, drained. Sprinkle with 
half the coconut from 1 (3 %-0z.) can 
flaked coconut, and 2 tablespoons sugar. 
Repeat this, using remaining oranges, 
pineapple, coconut and sugar. Pour % 
cup sweet sherry evenly over all. Cover 
bowl with plastic wrap or foil and chill 
until serving time. Serves 6 to 8. 


COLD BANANA PUDDING (pictured) 


Smooth and scrumptious. If you haven’t 
the superfine sugar called for here, regu- 
lar granulated will do just as well. Make 
the pudding part of this ahead, if you 
want, but don’t do the meringue topping 
until Thanksgiving Day. 


33%4 cups milk 
2 (314-02z.) pkgs. 
vanilla pudding 


1 (3-0z.) pkg. 
ladyfingers 

a (12 ladyfingers) 
and pie mix 4 bananas, sliced 

3 eggs, separated thinly crosswise 

1 cup heavy cream, % tsp. nutmeg 
stiffly beaten ¥, cup superfine 

2 tsp. vanilla sugar 

extract 
In a medium saucepan, gradually blend 
334 cups milk with 2 (3 14-0z.) pkgs. va- 
nilla pudding and pie mix. Separate 3 
eggs, adding yolks to pudding mixture 
and reserving whites for later use. Beat 
pudding mixture with electric or rotary 
beater until smooth. Cook, stirring con- 
stantly, until pudding comes to a full 
boil. Remove from heat. Cover surface 
with foil or plastic wrap and cool for 
20 to 30 minutes. Then fold in 1 cup 
heavy cream, stiffly beaten, and 2 tea- 
spoons vanilla extract. 

Arrange half of 1 (38-0z.) pkg. lady- 
fingers in bottom of a 214-qt. casserole 
or baking dish. Spoon half the prepared 
pudding over ladyfingers and arrange 
2 bananas, sliced, over top. Repeat lay- 
ers. sprinkling 1g teaspoon nutmeg on 
top of final banana layer. Beat 3 re- 
served egg whites until foamy. Grad- 
ually add 14 cup superfine sugar, beating 
very well until meringue is stiff. Spoon 
over pudding. Bake 7 to 8 minutes at 
350°, or until meringueis lightly browned. 
Serves 6 to 8 generously. 


SUGARED ALMONDS (pictured) 

Candy-making on a rainy day is tricky, 
as high humidity prevents proper set- 
ting. Wait for a dry day. : 


In a small, heavy saucepan, heat 3 cups 
dark corn syrup to 280°, or soft crack 
stage. (A simple test is to drop a little 
hot syrup into a bowl of cold water. 
When the syrup is cold, test degree of 
setting by breaking in half. Should snap 
gently.) Do not stir syrup while cooking. 

Remove from heat when syrup reaches 
correct temperature. Quickly stir in 1 
cup whole blanched almonds, taking 
care to coat all with candy. Cool until 
they are just warm. 

Using wet hands, remove coated al- 
monds one at a time. Roll into even 
shape. Place on oiled wire rack to 
harden. Work as quickly as possible. 
This makes about 14 lb. 


QUICK CHOCOLATE FUDGE (pictured) 

Beat together 1 (3-0z.) pkg. cream 
cheese, softened, and 1 tablespoon heavy 
cream (or milk) until smooth. Gradually 
beat in 2 cups sifted (continued) 








Prevent heartbreak and hunger 
across the world — each dollar 
sends a Food Crusade package 


| SAYMAN 
mSALVE 
warrraes 


FREE 


SAMPLE 


through CARE, New York 10016. 


= 
Skin Trouble? 
USE 
SAYMAN SALVE 

With Hexachiorophene AT STORES 
Soothing relief for detergent hands, 
itching, rashes, cuts, minor burns, fever EVERY- 
blisters. Use Sayman Vegetable Wonder WHERE 
Soap for OILY SKIN; Sayman Lanolated Soap for 


DRY SKIN. Write for samples 


SAYMAN PRODUCTS CoO. 
Dept.15, 2101 Locust, St. Louis, Mo. 63103 
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“Fee PUMP DISPENSER 


with $1.19 (9 oz.) size 
25% GLYCERIN... 


NOTHING RICHER SOLD FOR 
Rough, Dry, Chapped Skin. 


Also available in 59¢ and 33¢ sizes. 
CHAMBERLAIN DISTRS., Des Moines, la. 
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frieadships with women 


a these distinctive, 


efficient and colorful 
Ritz cloths for every 
household use. In singte 
units and in co-ordinated sets 
for home and gift-giving. 


Sold only in better department 
and housewares stores. 


JOHN RITZENTHALER 73 Franklin St. N.Y. 10013 SG 1892 





More Comfort Wearing 


FALSE TEETH 


Here is a pleasant way to overcome loose 
plate discomfort. FASTEETH — an improved 
powder sprinkled on upper and lower plates— 
holds dentures firmer so they feel more com- 
fortable. No gummy, gooey, pasty taste or feel- 
ing. FASTEETH is alkaline. Doesn’t sour. Helps 
check ‘‘dental plate odor’’. Dentures that fit 
are essential to health. See your dentist regu- 
larly. Get FASTEETH at all drug counters. 
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R1 9 r 
confectio ug: biend in Z (2-oz. 


pkgs. Dp el 1, unsweetened chx colate, 
1 teaspoon vanilla extract and 4 


1% ( 


Spread 


tea- 


Spool! Sa St] In 


S chopped 


filberts (or walnuts). into a well- 


uttered 8-inch pan. Chill 2 t 


) 3 hours 


or until firm. Cut into small squares. 


; Peel 
Makes about 1 II 


CHOCOLATE COCONUT DROPS (pictured) 
Melt 2 
and add 2 tablespoons water and 114 
vanilla extract. (In a bowl, 


blend together 2 


tablespoons butter or margarine 


teaspoons 
cups sifted confection- 
ers’ sugar, 14 cup non-fat dry milk and 
lg teaspoon salt. Stir into butter mix- 
ture, along with 224 cups flaked coconut 
(from 1 [7-0z.] pkg.). 

Shape into balls about 34 inch in di- 
ameter. Let stand 30 minutes, or until 
firm. Melt 2 (2-0z.) squares semi-sweet 
chocolate in top of double boiler, over 
hot water. Cool slightly. Dip top of each 
candy in chocolate. Stand bottom of 
candy on waxed paper for chocolate to 
set. Makes 36 to 40 candies. 


BITTER-SWEET FRENCH CHOCOLATES 
(pictured) 


Melt 1 (8-0z.) pkg. unsweetened choco- 
late (8 squares) and 1 (4-o0z.) bar sweet 
chocolate in top of double boiler over 
hot water. Remove from water. Stir in 
1 (14-0z.) can sweetened condensed 
milk, blending thoroughly. Cool slightly. 
Shape into small balls, using 1 teaspoon 
of chocolate per candy. Roll half of the 
candies in 1 cup finely chopped pecans 
(or walnuts) if desired. Allow to stand 
1 hour to become firm. Store in a coy- 
ered container. Makes about 75. END 


a 


Look at the good 
things you can make 
easily with sweet potatoes 


and Kraft Miniature 
Marshmallows: 


Theyre Jet-Puffed 


so they stay soft 
and blend smoothly 


into any recipe. 





See Kraft Music Hall Wednesday f 


DRIED FRUIT 


| continued from page 126 


| PERSIAN LAMB CHOPS (pictured on 


page 126) 


Lamb chops call for something tart as 
an accompaniment apricots are 
perfect. 


1 (8-0z.) pkg. dried 1 tsp. salt 


apricots 1% tsp. cinnamon 
1 cup long-grain 1% tsp. nutmeg 
rice 6 rib lamb chops 
21% cups water Mint 
1 Tb. oil 


Cover 1 (8-0z.) pkg. dried apricots with 
water, and simmer 15 minutes. Drain 
and set aside. Combine 1 cup long-grain 
rice with 214 cups water, 1 tablespoon 
oil, 1 teaspoon salt, 1% teaspoon cinna- 
mon, and 14 teaspoon nutmeg. Bring to 





boil, cover and cook 20 minutes. Mean- 
while, broil 6 rib lamb chops 7 to 8 min- 
utes on each side. 





-NBC-TV 


Combine rice and apricots, arrange 
on platter, and top with lamb chops 
overlapping each other slightly. Garnish 
with mint. Serves 6. 


SOUTH AMERICAN FRUIT STEW 
(pictured) 


An exotic stew of beef, sweet potatoes, 
dried peaches, pears and squash. Very 
rich; a fine, dramatic “company”’ dish. 

In a deep skillet, heat 14 cup oil; 
brown 2 lbs. chuck, cut in 34-inch cubes. 
Remove meat. Drain on absorbent pa- 
per. Sauté 2 cups coarsely chopped onion 
(about 4 medium onions), until golden. 
Return beef to skillet, and add 1 (10 144- 
oz.) can beef broth, 14 cup dry red wine, 
2 tablespoons tomato paste, /4 teaspoon 
each thyme and salt, 14 teaspoon pepper, 
and 1 bay leaf. 

Cover and simmer 30 minutes. Add 


f 


2 cups cubed sweet potatoes (about 4 


small potatoes), 1 (12-o0z.) pkg. each 
dried peaches cut in halves, and dried 
pears, cut in quarters. Re-cover and 
simmer 20 minutes longer. 

Add 1 (10-0z.) pkg. frozen, sliced 
yellow squash. Cook 10 minutes more. 
Sprinkle with 14 cup chopped parsley. 
Serves 6. 


CORNISH CIDER CAKE (pictured) 


What a nice way to remember a friend 
at Christmas—with this Cornish cake— 
and how convenient that you can make 
it now. Place, tightly wrapped, in the 
freezer, and thaw before giving. 


1 cup sugar 


2 eggs 
1 cup butter or 


2 cups apple cider 


margarine, 1 cup currants 
softened 1 cup golden 

1 cup flour raisins 

1 tsp. baking 1 cup chopped 
powder walnuts 


¥% tsp. allspice Y% cup flour 


Cream together 1 cup each sugar and 
softened butter or margarine. Sift to- 
gether 1 cup flour, 1 teaspoon baking 
powder, and 14 teaspoon allspice. Add 
flour mixture to butter, blending well. 
Beat 2 eggs and 2 cups apple cider. 
Gradually add to flour-butter mixture, 
mixing well. 

Toss in a bag 1 cup each currants, 
golden raisins, and chopped walnuts 
with 14 cup flour. Fold into cake batter. 

Grease a 9-inch spring form pan. Line 
with brown paper. Grease paper. Pour 
batter into pan. Bake 1 hour at 300°, or 
until golden. Let cool 10 minutes before 
removing to cake rack. Serves 8 to 12. 


FRUITCAKE BARS (pictured) 


Another of our ideas for bake-and- 
freeze-it-now, present-with-a-flourish- 





CRAN-MALLOW SWEET POTATOES 


4 cups hot mashed sweet 
_ potatoes 


Y, cup Parkay Margarine 
' VY cup orange juice 
Combine sweet potatoes, margarine, orange juice 


in 1 cup marshmallows. 


cranberry sauce over top. Bake at 350°, 30 minutes. 
marshmallows; return to 
browned. 6 to 8 servings. \ 



















































at-Christmastime ideas; these ba 
fruitcakes in miniature. If you find 
bother to chop dried fruits (we 
simply snip into bits with Scissors 
have dipped in flour. 

Mix together 214 cups sifted floy 
1 teaspoon baking soda. Set aside, 
large bowl blend 2 (12-0z.) pkgs, 
dried fruits, coarsely chopped or sniy 
into bits, 1 (28-0z.) jar mincemeat + 
rum and brandy, 1 (15-0z.) can gy 
ened condensed milk, 11% cups coa: 
chopped walnuts and 2 eggs. Fold 
flour mixture. | 

Grease a 151x1014-inch jelly 
pan. Line with waxed paper and gr 
again. Pour in batter. Bake 1 hou 
300°, or until top is golden. Cool, 
turn out onto cake rack. Cut int 
dozen 1x2-inch bars. Wrap individy 
in foil. 


FRUIT SOUP POLONAISE 


A hot fruit soup to start a festive m 
You might also want to serve this 
instead of the usual fruit cocktail, 


1 (12-0z.) pkg. % cup lemon jui 
dried mixed fruit 2 Tb. cornstarch 

2 cups water 2 Tb. brandy 

2 (12-0z.) cans Sour cream 
apricot nectar 





Cook 1 (12-0z.) pkg. dried mixed f 
in 2 cups water 20 minutes, or until 
der. Add 2 (12-0z.) cans apricot nee 
and 14 cup lemon juice, mixed wit} 
tablespoons cornstarch. Bring to ak 
and simmer until thickened. Rem¢ 
from heat and add 2 tablespoons bran 
Serve hot or chilled with a dollop 
sour cream. Serves 6. 


CHICKEN MEXICANA 
Using dried fruit to stuff a roast chick 







Y, teaspoon salt 2 
Kraft Miniature \ 


1 1-lb. can whole 
cranberry sauce - 


























Place in 114 quart 









oven until marshmallows 








Mexican trick, and perfectly deli- 
. This recipe could also be used for 
lb.) Cornish hens, or could be dou- 
to stuff 1 (12-lb.) turkey. 

t 1 (12-0z.) pkg. pitted prunes and 
-0z.) pkg. dried apple rings into 
es. Bring 1 cup warm dry sherry to 
Remove from heat, adding fruit. 
r and let stand 5 to 10 minutes. 
n well, reserving liquid. Place re- 
ing sherry in cup measure and add 
water until liquid measures 1 cup. 
8 tablespoons melted butter or 
arine. 


mbine soaked fruit and liquid with - 


ps unseasoned packaged croutons, 
p blanched almond slivers, 1% tea- 
mn each salt and nutmeg, and 14 tea- 
m pepper. Mix well. 
suff 1 (5-lb.) chicken. Secure flap 
| skewers, and tie with string. Roast 
ur at 375°, basting frequently with 
ixture of 144 cup honey and 2 table- 
ms dry sherry. Serves 6. 


| AND PEACH CASSEROLE 


2 Tb. raisins 

2 (10-0z.) cans 
artered chicken broth 
sups water 27, cup milk 

Ib.) ham steak 2 Tb. butter or 
75-0z.) pkg. margarine 

alloped potato 

ix 

er 1 (12-0z.) pkg. dried peaches, 
tered, with 114 cups water. Bring to 
and let simmer 15 minutes. Drain. 
1 a 2-quart casserole combine peaches 
1 1 (1-lb.) ham steak, diced in %4- 
cubes, potato slices from 1 (5.75- 
pkg. scalloped potato mix, and 2 
espoons raisins. Sprinkle with sea- 
id sauce mix from potato mix. Heat 
0-oz.) cans chicken broth until boil- 
Add 24 cup milk and 2 tablespoons 


)-0Z.) pkg. 
ied peaches, 


r POTATO PUDDING 


z. pkg. vanilla pudding mix 
aft Miniature 
hmallows 
l-lb. 2-o0z. can) 
sweet potatoes 
yon pumpkin 


oon salt 
heavy cream, 


= 
> pudding as 
on package 
cups milk. 
cup marshmal- 
stirring until 
d. Combine with 
t potatoes and sea 
onings; chill. Fold in “3.3 
whipped cream and re- 
maining marshmallows. 
Spoon into dessert 
dishes; chill. Gar- 













butter or margarine. Pour into casse- 
role, and mix thoroughly. Bake 30 to 
39 minutes at 400°. Serves 6. 


SWEET PICKLED PRUNES 


These are wonderful with any kind of 
pork, chicken or turkey. Or you could 
serve them with fruit or a cottage cheese 
salad. 

In a flameproof glass or enamel-lined 
pan (do not use aluminum or stainless 
steel) combine 1 (12-0z.) pkg. pitted 
prunes, 3 cups cold water and 1 table- 
spoon mixed pickling spice. Bring to a 
boil. Cover, and simmer 15 minutes. 
Add 34 cup dark brown sugar and 44 cup 
cider vinegar, mixing well. Cook 5 min- 
utes more. Pack into 4 (8-o0z.) jars and 
seal, or place in bowl to, cool. Let stand 
at least 6 hours before serving. Makes 
2 pints. 


MIXED FRUIT MELANGE 


This is another of those heaven-sent 

desserts that you can make in advance. 

The flavor of this compote actually im- 

proves if you make it a day ahead. Top 

each serving with a dollop of sour cream 
if you like. 

3 (8-0z.) pkgs. 1 (2- to 3-inch) 
mixed dried stick cinnamon 
fruits or 

3/4 cups water 1 tsp. powdered 

1 cup sugar cinnamon 

1 lemon 

Combine 3 (8-o0z.) pkgs. mixed dried 

fruits with 314 cups water. Add 1 cup 

sugar, the peel (cut in one long twist) 
and juice of 1 lemon, and 1 (2- to 3-inch) 
stick cinnamon (or 1 teaspoon powdered 
cinnamon). Cover, and simmer 20 min- 

utes, stirring occasionally. Let stand 10 

minutes before serving, or let cool, if 

preferred. Serves 6. END 


GARLIC 


continued from page 124 


only a tiny drop. It adds an instant, even, 
garlic flavor to dips, spreads and salads. 
Garlic juice is less potent than liquid 
garlic. It gives a mild garlic flavor, 
blends well with other ingredients. 
Garlic spread looks something like 
butter. It’s a purée of fresh garlic mixed 
with vegetable oil and homogenized. 
Combine it with equal parts butter or 
margarine to make the speediest garlic 
bread. Use full strength on steaks and 
roasts before and during cooking. Melt 
with butter or margarine and drizzle 
over green vegetables. Brush on toast or 
biscuits for hors d’oeuvres or as a salad 
accompaniment. : 


A suspicion—what the French call a 
soupcon—of garlic adds distinction to 
many of the world’s greatest dishes. 
Sometimes it’s more than a soupg¢on. 
Garlic is called the truffle of Provence, 
and Proven¢gal chefs make a famous soup, 
soupe a Vail, with more than 30 cloves of 
garlic! Gourmands not only survive a 
meal of sowpe a lail, they swear the 
mild, mellow soup leaves no garlicky 
aftertaste, ‘‘only a flavor reminiscent of 
almonds.” 

An extremely potent concoction, on 
the other hand, is the olive oil and garlic 
sauce aioli—called the butter of Pro- 
vence. It’s lavished on numerous dishes— 
soups, vegetables, codfish. A dab of it, 
under the name of rowille, goes into the 
classic Bouillabaisse of Marseille. The 
Spanish love it under the name ali-oli, 
the Greeks add almonds and parsley and 
call it skordalid. Italians have their own 
garlicky sauce called pistou. 





Timid souls who think they don’t like 
garlic may be surprised to discover 
they’ve been eating it all along in such 
old faithfuls as catsup, pickles, sandwich 
meats, sausages, prepared mustard, may- 
onnaise and canned soups. 

Even greater garlic fans than people 
are dogs—many of the leading dog foods 
contain garlic. If your pet turns up his 
nose at whatever’s good for him, try just 
a sprinkle of garlic flavoring. 


If you haven’t been using garlic often, 
try it some of these easy ways: 

In salads: rub a cut garlic clove in the 
salad bowl before you begin. (Do this, 
too, with serving dishes for pasta—any 
dish that needs just a whiff of garlic.) 
Or make a chapon, as the French do, by 
rubbing a slice of French bread heavily 
with a cut garlic clove. Toss with the 
salad. Add a pinch of garlic powder to 
French dressing. 

Vegetables: When cooking artichokes, 
add a clove of garlic, a slice of lemon and 
a tablespoon of oil for each artichoke. 
Top fresh tomato slices with garlic but- 
ter and broil. 

For appetizers: Soak ripe olives in 
garlic oil for a day or two, drain and 
serve with drinks. 

And while you’ re serving garlic-blessed 
dishes, you might point out to your 
guests some of garlic’s fabled powers be- 
yond the culinary realm. Garlic has al- 
ways been considered strong medicine. 
Pliny swore it would cure 61 ailments— 
everything from toothache, tapeworm 
and epilepsy to ‘‘the pip.” In Transyl- 
vania, in Romania, a garlic bulb over 
the door keeps the vampires away. Even 
today, in many parts of Asia, garlic is 
used to ward off the evil eye. END 


‘SWEET POTATOES 
4 medium sweet potatoes 
_.. \4 cup Parkay Margarine 













1 cup Kraft Miniature 







































































nish with addi- Marshmallows 
tional whipped 21 i 
cream and | Z 4 teaspoon cinnamon 
nutmeg, if — - Dash of salt 
desired. 8 2 tablespoons chopped pecans 




















to 10 serv- 


ides, Bake potatoes at 325°, 1 to 1144 


hours or until tender. Cut in half — 
lengthwise. Scoop out potatoes; 
mash thoroughly. Combine with 
margarine, cup marshmallows — 
and seasonings. Spoon mixture 
into shells; sprinkle with pecans 
and remaining marshmallows. 
Continue baking 10 to 15 
minutes or until lightly browned. © 
8 servings. 
















SWEET POTATO CUPS 


2 cups (1-lb. 2-0z. can) mashed sweet potatoes 
4, cup brown sugar, packed 

| teaspoon salt 

1% teaspoon cinnamon 


1 cup (11-0z. can) 
drained mandarin 
orange sections 

114 cups Kraft Miniature — 
Marshmallows : 


r Combine sweet potatoes, sugar, salt and cinnamon; whip until fluffy. Fold 
in orange sections and marshmallows. Spoon into 8 custard cups. Bake at 
| 





See tote 


20 minutes. 8 servings. 


ACVAAI 
NAOMI 


I’m ley i my a nce, yet 1 
qaoes i e dise lar\ ) ns I must 
ret eight n hours slee} h means I 

= 


CE T ol nl Ly if mvyen i 


ont get dark circles ( ny eyes, I’m 


When I starte: it, I was so insecure I 


couldn’t leave the house without looking in 
the mirror 15 times. If I came into a studio 
with too much makeup and the photog- 
rapher said, “‘You have to take some of it 
off,” I'd get very uptight. I would just smile 
and not say anything. 

Because I wanted everybody to like me, 
I was always smiling and always so charm- 
ing. But I found there were so many people 
who really bugged me that I’d go home at 






















































































¥, teaspoon garlic powder 























Ba ae wR a : 
Gack > Be 
WIT PLANTERS 


It's the snack you make fresh, and easy. 


And it makes your party! 


HERE'S THE RECIPE: 


6 cups Chex (Mix Corn, Wheat and 
Rice equally or any way you like!) 


1jar PlantersDry Roasted Peanuts. 


© 1968 The Ralston Purina Company @737266 of Related Company @(Planters Dry Roasted Peanuts) 


night with a headache. I felt rotten and 
it showed in my pictures. I know now I 
can’t possibly please everybody. 


A MODEL DAUGHTER I was born in 
Pittsburgh. My mother and older sister still 
live there, but I never go back home to 
visit. My parents were divorced when I was 
a baby and I know nothing of my father ex- 
cept that my mother told me he was an 


Preheat oven to 250° and combine: 
6 tablespoons butter ormargarine —_cestershire sauce and garlic 


4 teaspoons Worcestershiresauce Powder. 


2. Add Chex and Planters Dry 
Roasted Peanuts. Mix until all 
pieces are coated. 

3. Heat in 250° oven 45 minutes. 
Stir every 15 minutes. Spread 


1, Pour melted butter into shal- 9 absorbent paper to cool. 
low ‘baking pan. Stir in Wor- YIELDS 8 cups Party Mix® 















































absolute bum. I didn’t f 
ferior as a child, but 
made aware of color, 
mother felt that the 
was inferior, and she live 
poor white neighborhoo 
kindergarten I can rem 
being the only Negro in 
white school. 

At the age of nine, 
taken away from my m 
to live in a home for girls 
series of foster homes, It 
me a long time to get ove} 
used to cry at night and 
“T want Mommy.” 

The social worker pro 
me that I would be ra 
my mother, who she saj 
very sick. But when I was 
realized I would never be 3 
with my natural mother a 
I had always wanted a wo 
ful mother and father, I 
my ideal. You know, lik 
those school books that 
“See Sally run to her 
mother and her nice fat}) 

Success is important td 
because of my childhoo 
gives me security. It’s i 
session to become somel 
and to be somebody re 
important. 


SIX DOLLARS AN ad 
When I was 14, people b 
to tell me I should be a me 
I'd always been a clothesh 
In high school I skipped I 
to save money to buy ane 
accessory, like earrings. 1] 
graduating in June, 196 
went to New York’s a 
Institute of Technology 
study fashion. I won a cow 
of small scholarships, bu 
was running out of mor 
When my counselor sugges 
that I try modeling, I be 
posing for a fashion illustré 
at $6 an hour. 

Then I quit going to sel} 
during the day and went o 
at night. When I began w 
ing for photographers and 
ing $60 an hour I quit sch 
entirely. I regret it, but | 
too lazy to go back. It was 
exhausting to model and stu 
You can learn by expost 
traveling and reading. I th 
I’ve got the brains to leari 
lot, and it doesn’t all co 
from books. 








I HAVE NEVER REAL) 
CRIED OVER MODELING 
not even late last year whe 
didn’t work for eight weeksa 
was really starving to death 
was in a hotel on money Db! 
rowed from my model agen( 
I had a depressing room lo¢ 
ing onto a courtyard of ug 
brick buildings. 

I kept the curtain drawn 
the time. I’d wake up int 
morning, call the agency, 4! 
when they said: “No, Naon 
nothing today,” I’d become 
depressed that I’d crawl ba 
under the covers. Then, aft 
eight weeks of nothing, th 
A.T.&T. television comme 
cial came along. It helped 1 
more than anything else, t 
cause it showed my face. Aft 





} 
aii, people wanted to find out 


» nd use me. 





mMION OF COLOR Several 
sners have said to me: ‘You 
VTy working as a Negro model 
, jure never going to make it.”’ 
yime they thought I’d make it 
,/ 1 felt they were absolutely 
fides I’m not interested in the 
‘ithought they were trying to 
1, but they harped on the word 
Nw I see it was out of prejudice. 
(estions all the time about be- 
, I hate having to be made 
4. always having to use my 
 t being colored. After Martin 
ing’s assassination, somebody 
Wv you're really going to work, 
hm working as much as any 
Jel because you're going to be 
‘you are black. Beauty does 
fejudice at a point, yet some- 
| effort people are making to 
/us seems contrived. 

/we my success to the fact I’m 
Sut I’m not obsessed with just 
tand fighting for the Negro. I 
picket. I must admit I’m a bit 





ertising agency is looking for 
che fashion business to go out 
> Negroes and teach them dif- 
igs. I thought I’d be good at 
ther girls about makeup and 
ok me about six years to come 
ie correct makeup for my skin 
_I know it is hard for other 
men. Many stop me on the 
ask me what kind of makeup 


IS HERE” It’s hard not to 
00 wrapped up in yourself. 
| have the same friends I did 
‘st came to New York. I still 
yve Harlem to visit my aunt, 
es everything I do. She calls 
friends on the telephone and 
iomi is here.’’ Then the little 
come to visit her or we go to 
embarrassing when they say: 
en you on television.” 

it is worried that I’m on LSD, 
every night, or stay out with 
{ man every evening. I don’t 
<much alcohol. Nor do I think 
is outdated. I’d like to make 
opy home. 

DATES Many men I have 
white, but I’m not sure about 
a white man. Today, because 
ais feeling that black is ‘‘in,”’ 
take me out as a status sym- 
bt I’d be stupid enough to get 
with a man who would marry 
at reason. 

ry a man who really loved me 
IT really loved. I wouldn’t care 
‘color and I’d be willing to 
> consequences. 


N NEEDS WOMEN A lot of 
wy: “I could never have a 
r a friend.”’ Men have said to 
t you don’t have any women 
They think just because you’re 
other women can’t stand you. 
e. A woman friend is very im- 
You can talk to one another 
way a man treats you—if he 
eat you good. Another woman 
ds. Men are so different. You 
1 to be on the same wave- 
it you really aren’t. 


IXUAL MEN When I first 

















Smirnoff keeps the Bloody Mary on course. Skirmish all you want to over 
the lemons and the Worcestershire Sauce. Fight the tomato juice versus 


V-8° Juice battle. But the Smirnoff has to be real Smirnoff for a red- blooded 
Bloody Mary. Because nothing puts the swash in your buckle like Smirnoff. 


Smirnoff Vodka leaves you breathless. 





arrived in New York I didn’t have any 
female friends or know any hetero- 
sexual men. I went out with homo- 
sexuals. I thought: “It’s wonderful to 


have a homosexual for a friend. They’re 
not out after your men and they’re not 
jealous.’’ Now I know it to be the exact 


opposite. 


MONEY, MONEY, MONEY I can’t 
see mM) self modeling at age 30 it’s too 
competitive and often shallow. When 


you’re young it’s great-because you can 


make fantastic money. I like money. 
It impresses people. One week I made 
$1,500, but I average $1,000 a week. 
I'd be perfectly happy making $300, 
and I know one day I’m going to go 
back to making only $250 a week. But 
I think I can be happy just making 
enough to buy what I want. I don’t like 
diamonds. I don’t want lots of fur coats. 
I just want an apartment, to be able to 
travel, and to do just what I want. Once 
you've got success, it’s empty. The fun 
is in reaching for it. 





I keep reminding myself not to let 
success go to my head, to become ego- 
tistical or pretentious. Some models turn 
into prima donnas. 

When I first came to New York a 
friend said: ““Oh, Naomi! You can’t eat 
at Howard Johnson’s! You must get a 
chauffeur to take you to your book- 
ings!’ It sounded exciting. Now I can’t 
stand anyone who tries to tell me to 
change in that manner. I still eat at 
Howard Johnson’s and I still don’t take 
a chauffeur to my bookings. END 
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PRIESTS MARRY 


-heart-sur- 
n married, 
ttractive girl, she 
i dated a few 


of getting se- 





idy for marriage. 





Leaving the pric 100d was too confus- 
ing and difficult. But onee Pat and I be- 


ularly, I started thinking 


T 
i 


gan to dater 







about marriage realisti- 
cally: Our courtship was 
a long one, almost 14 
months, but I needed 
that much time to de- 


cide on my future. 

Our courtship, as our 
friends will attest, was 
somewhat difficult. We 
were both used to our 
own way. Pat was more 
determined than many 
of the younger girls that 
I had dated. She was 
also more of a woman. It 
did not help our rela- 
tionship when I was 
forced into the public 
eye. We lost much of our 
privacy and I was con- 
fused by my new role. I 
was asked by reporters 
about my plans for mar- 
riage. I didn’t feel that 
this was any of their 
business, nor was I clear 
in my own mind. Very 





often their questions 
forced me to reflect 
upon my _ courtship, 


rather than just letting 
it happen. A couple of 
times, Pat and I broke 
up because the pressure 
was mounting. Neither 
of us wanted to marry 
before we were ready. 

Late in the fall of 
1967, I knew I wanted 
to marry Pat. I called 
her father long distance 
in St. Petersburg, Flori- 
da, and asked him for 
his consent. I knew he 
was English, a Republi- 
can, and a Protestant. 
He knew I was Irish, a 
Democrat, and a former 
Catholic priest. But he 
said, “Yes, if that’s 
what Pat wants.” Actu- 
ally he was happy with 
our marriage, as 
Pat’s mother. He even 
read my book and de- 
fended my somewhat 
controversial name. My 
parents in Kalamazoo, 
Michigan, not 
happy with our wedding. 





Was 





were 


Services didn’t mean much 


Pat was confirmed in the Episcopal 





faith, but our views on religion were 
much the same. Neither of us found the 
institutional church \ pful. We at- 
tended each other’s c¢} a few times, 
but soon decided the ser didn’t 
mean much to us. She had no idea what 
it meant to get involve a former 
priest. 

On Dec. 16, 1967, we wer rried 
my brother’s home by an Epis il priest. 
He was understanding, eve ugh he 
eceived a few hostile letters. We tried 


The went 


) the press away. 


to Vail, Colo., on a ski honeymoon. 

After ten months of marriage I have 
gained some important insights. I am 
glad I did not get married until I had 
dating experience and a chance to clear 
my mind. I am glad Pat did not have 
children from a previous marriage. We 
have had time to adjust to each other. It 
is a hard adjustment for a former priest: 
he is used to teaching and finds it diffi- 
cult to be taught. 

I learned that I did not know very 





+ 


& 


A | 





Lip 


Don’t just set the table—set the mood.... 
with Lipton Main Dishes: Beef Stroganoff, new Ham Cheddarton, 
Chicken Baronet, Turkey Primavera—each complete with meat. 


much about women. I could be con- 
trolled by my own insecurity and guilt. 
Only gradually could I risk the self- 
revelation that is essential in human 
friendship. Now I have begun to know 


what commitment really means. My 
wife and I have the beginning of a good 
marriage. It has not been a relationship 
without difficulties. I did not choose a 
passive little girl who would pay homage 
to a former priest. My wife never called 
me “‘Father,’’ although now she some- 
times does when the “mothering” I re- 
ceived in the Church shows through. 
Perhaps the most serious problem we 
faced was my insistence on making up for 






M 
OF. 


beef stroganotf 


_ with noodles ; SOY protein added 


“lost time.”’ I was impatient to have chil- 
dren, to buy a house, to get settled be- 
fore I was really ready. I was constantly 
changing my mind, and my wife man- 
aged to understand my guilt and to ride 
with the waves. And I do make waves. 
Now we have decided that nothing has 
to be done in a hurry. At least this week 
we have. Next week we may have to re- 
group and slow down again. We hope to 
have a family, a home, a neighborhood, 
but presently we have decided to get ac- 


iu 
At 








Pick up a great dinner for tonight. Authentic Beef Stroganoff. Complete with 
tender beef, sour cream sauce, golden egg noodles. One step — ready in 15 
minutes. Who says a gourmet like your husband is hard to please? 


Box suppet fora gourmet 





Be 
dive for lobsters and Pat is learn 
cook them. I love to eat and she l¢ 
cook, except on that weekly 
when she asks, “Should I take som 
out of the freezer or should-we 
go-out?”’ She is learning to make 
and I am learning to make s 
doesn’t make mine. 

Weare not bound together by “ 
but by freedom and love. We want 
main best friends. We are not imp 
by lifelong promises; we are imp 
by what we shar¢ 
day. We do not 
each other for grz 
we want to be h 
and we take time 
But we don’t forc 
relationship; we t 
stand back a bit a 
it happen. We re 
each other’s right 
alone, to get awa 
have friends, to do 
is important. We 
claim to have an 
marriage. We only 
to have a real me 
and to enjoy | 
together. 


Celibacy 
an excuse 


Most priests aan 
marriage without 
ing how much their 
bate life has hurt t 
Celibacy is often a 
cuse to avoid close 
Many priests have 7 
been close to any 
Their moves from D 
to parish prevent { 
from establishing 
roots. Parishioners | 
them with a defer 
that forbids hon 
Even the closest o' 
rishioners do not 
to them man tot 
Even when priests 
among themselves, t 
is seldom more th 
special kind of cam 
derie. They laugh a 
gripe about their bis 
or Rome, kid each o 
and are great hosts. 
they frequently ten 
be suspicious, petty, 
often ambitious for 
ognition. Often they 
not know how to 
close. They can aly 
escape from the ulti 


| 
| 


cog PERFORCE 5 demands of friends 

C, x a This is not tosayt 

Cea. SMMANTEES do not care about tl 
“ENT on neruw0 10 ¢ zeae 

7 parishioners or pr 

friends; or that there 





quainted, to have some fun, to build a 
marriage. 

We live near the water and enjoy the 
out-of-doors and casual entertaining. 
We avoid parties and prefer the com- 
pany of a few friends. We love movies, 
enjoy reading, and consider nightclubs a 
refuge for the silent and bored. I have 
learned to play bridge; she has learned to 
beat me occasionally in chess. I even 
managed to survive ten dancing lessons 
to prove my undying love and to learn 
something other than what Pat calls the 
“seminary two-step.” We bought a 
camper and plan to use it extensively in 
Mexico and the West. I am learning to 


not a few couples 
each parish to wh 
priests reveal something of themsel? 
But there is always that protect 
screen that prevents them from kni 
ing the true pain, the true joy, thet 
responsibility of closeness. 

It takes the celibate time to disco 
his real feelings and to have the ¢o) 
dence to accept them. He has abused’ 
feelings for such a long time that 
are hard to sort out. He has smiled wh 
he was angry, agreed when he did 
want to, felt obliged to be patient W 
bores who wasted his time. He 0) 
learned to run from them, not to? 
them the truth. When he leaves 1 
priesthood, he may be surprised to lez 


t/ of his own anger, the extent 
y bitterness and hostility. He 
y hat what he thought was zeal 
jis only a need to be supported 
reurity by new converts. He 
ver that the energy he had to 
w parish and to pay off the 
sn ten years was only greed 
tion. He may discover his in- 
ake criticism, his racism, his 
ity and selfishness, his impa- 
) intolerance. He never had a 
know these things in the 
fe. No one ever got close 
(tell him. 
Jny priests learn about them- 
jiarriage, because hundreds of 
/ leaving. It is hard to know 
‘how many because most 
d religious superiors provide 
4e statistics. Assuredly, more 
ve left this year than the mod- 
| that suggest ‘‘around 400.” 
che recent report that “‘several 
» have left in the last two years 
zeration. Some dioceses have 
vent of their priests in the last 
| Perhaps a thousand priests 
the United States in the last 
Very likely the recent decree 
Pope, which continued the 
ol prohibition, will push many 
ts away from their vocation. I 
edict that approximately a 
more will leave in the next 
nths, and 25 percent of priests 
in the next few years. Very 
eparture of the Catholic priest 
eate much stir. 
ough the priest’s journey into 
n’s world is not an easy one, I 
can make an excellent father 
nd. Ever since he was a young 
nted to give himself to others, 
rous in his love. He has spent 
2flection and self-examination, 
rid himself of selfishness and 
2 tried to learn how to be more 
about people. His idealism 
mination to succeed make him 
pil. He wants to be a person. 
often he is intelligent and sen- 
equently he only needs con- 
1d experience. Most of all he 
e to discover who he really is, 
termine the honesty of his own 
ent. Chances are he lived with 
100d long after he realized that 
an honest life for him. If possi- 
hould protect himself from 
nother artificial commitment. 





9 know a woman 


ests who are leaving seem to 
this. They are not in much of a 
get married, although when 
makes headlines. They realize 
- dating experience is largely 
t and there is no way to escape 
sary emotional growth that 
2d in the priesthood. They now 
ke the time to know a woman — 
ally, and wonderfully as a 
rather than unfairly and dan- 
is a kind of ideal. They can see 
’s faults more honestly and, 
ecognize her unique splendor. 
ist on living with a woman be- 
consider marriage. They learn 
ize their own guilt and realize 
can be pushed into marriage 
y are ready. They do not want 
narriage with the first woman 
ots them as a man. They seek 
lors to give them the honest 
they never got as priests. 

tas difficult to leave the priest- 
t was a few years ago, but the 


torme! l S : 1 ns 
Most I ner cente rounc IS Ow? 
sense of guilt. He finds it hard to believe, 
at first, that he has done the righ 
He feels a need O prove to himself that 
he can be a “‘better man”’ 
he is not a priest. He talks of helping the 
underprivileged, which is wonderful, if it 
is what he wants to do and not what he 
thinks he should do. He wants his mar- 
riage to be “‘perfect.” He is not satisfied 
to do the best he can, to take life as it 
comes. He forces life and is impatient. 


His marriage must not fail since this 
would prove his critics right. 


His critics will say that he ignored his 
“priestly vows’’ and cannot possibly 
keep his ‘‘vows’”’ with a woman. This is 
seldom the case. To bind a man eternally 
to priestly ‘‘vows,”’ or to ‘‘vows” in 
marriage, is an angry and resentful 
kind of expectation. Very often a priest 
who rushes into marriage is no freer than 
he was when he promised to live as a 
celibate for life. 


Often he marries prematurely out of 
loneliness or guilt. One of the priests who 
Often enough his marriage does fail. came to me for help in finding a job had 
entered a marriage that was doomed 
from the start. His wife had used him to 
escape a family problem; he had used her 
to mother him through his transition. 
They quarreled constantly. He found it 
difficult to hold a job, and before long he 
petitioned for divorce. Then he began to 
concentrate on his life’s work. He took a 
part-time job, lived simply and went 


back to school. He accepted (continued) 
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WHEN PRIESTS MARRY continued 


counseling help and 


is now settled into 


an interesting and well-paying job with 





a luture. He is dating with some sense 
fa sness of what he wants in a wife. 
He is not the dependent, guilt-ridden 


ex-priest”’ that I saw two years ago. 
the former priest’s most diffi- 
cult problem is in getting a job. This is 
an area in which I believe Catholic 
bishops and wealthy Catholic laymen 
have failed to show 


Usually 


present 


when he said it. He did 
he collar gave him con- 
Onal support while he 
nfidence will vanish if he 


en leave the priesthood 
ns. A few are simply dis- 
luals and probably need 
ipy. A have been 
excuse to leave because 
appreciated by their su- 
turmoil of the 


few 










priesthood with a sincere sense of dedi- 
cation. For years they were trained in 
self-denial. They were ordained as priests 
and wanted sincerely to serve mankind. 
At first the work was new and challeng- 
ing. People responded to their words, the 
wounded were grateful for their help. 
From time to time they were frustrated 
by the bureaucracy that besets any large 
organization. But with Vatican II they 
began to wonder about the Church, per- 
haps for the first time in their lives, The 


When they leave they often say, 
did, that they intend to remain Cath 
but ordinarily such an assertion iso 
reflection of a priest’s guilt. Heisap 
leave the priesthood if he promises 
self to preserve “‘the faith.” Usuall 
will attend church for a time, but aft 
while he will not go at all. He rea] 
that he can accept very little of 
Church’s doctrine or moral directi 
And when he marries, Catholie erj 
will say that he left the priesthood ‘ 





enough honest concern 
for the man who leaves 
the priesthood without 
money or training after 
Job 
prospects for the former 


years of service. 
priest are not especially 
good. Usually he is a 
man approaching 40, 
often not schooled in 
anything but religion. 
Only a few are qualified 
to teach or to do social 
work or counseling. Or- 
ganizations founded to 
help them to relocate, 
such as Bearings for Re- 
establishment, are of 
great help. But the 
founder of Bearings told 
me several months ag 

that they are so flooded 
with requests for help, 
and so underfinanced, 
that they cannot pro- 
vide service that is 
needed. They operate on 
meager funds, the 
Church does not sup- 
port them, and wealthy 
Catholics hesitate to give 
assistance lest they of- 
fend the bishop. 





Prepare before 


leaving 

I had an advantage 
when I left the priest- 
hood. I was trained to 
do psychological coun- 
seling and qualified for a 
license in California. I 
have often advised men 
who have no special 
training to remain in the 
priesthood and to pre- 
pare themselves for an- 
other job. They seldom 
have enough money to 
return to school. Since 
their superiors will not 
ordinarily 


} bo 
tney should 


help them, 
prepare 
themselves before they Hormel 


make the move. 


\ priest’s success in 
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bishops returned from that Council and 
nothing seemed to change. Romeseemed 
even more dictatorial, the bishops even 


Then hundreds of priests and thou- 
sands of Catholics began to see the 
Church as simply another human organi- 
zation. Priests began to wonder what 
they were doing with their lives. They 
had been willing to serve God without 
regard for their own feelings, but it be- 
came clear that their service was offered 


marriage is often related 
his job. Most priests 
ire alraid to try for a 
£000 job even though they havethecapa- Church provides them with the back- 
They have no confidence. Many are ground music to make their departure 
mos fied after the ve. They seem heroic. A few others, still, tell their 
seal rk without success. Some lady friends that they are going toleave more docile. 
support ¢ ther. do when their “conscience is clear.’’ And the 
I am not unsympa- ladies, many of whom have written to 
err I onc some of me, believe that “Father” is too holy to 
I do 1 re deceive them 
clinging ( est 3ut most priests who leave do so for 
r¢ substantial reasons. They find the 
Church irrelevant, they do not believe in 
ee ) celibacy, they are lonely and emotionally 
S erile. The ve grown tired of trying 
¢ mal ‘ 


ood mean something 


ney Wil not have to leave it 


another job. They 


and 


entered the 


for the preservation of what they con- 
sidered an arrogant and archaic struc- 
ture. It was then that priests began to 
drift away. 






































a woman.” This, 
is simplistic. He 
_ because his life was 
over and it seem 
have no meaning, 
left because he did 
want to grow bitter 
empty and withdra 
If he turned to a wo 
in the priesthood, it 
because he found 
celibate priesthood gs 
thetic and artificial, 
because he was | 
away from his work 
feminine wiles, as 
Catholic congregat 
often suggests. 

I do not think tha 
married clergy wo 
keep Catholic pries 
the priesthood. I t 
marriage would 6 
help them to fr 
more readily how ]j 
the Church is in t 
with life. Priests 
leave and marry do 
want to return to 
priesthood—at least 
after they have been 
of it for several mont 
If they do, I believei 
because they are 
making it in the wor 
They would return 
the priesthood only 
kind of safe refuge i 
frightening and reali 
world. 





I never again 
want to be the 
man I was 


I am glad TI left t 
priesthood. I have ney 
been more satisfied 
my life. Marriage is 
harder life than I anti 
pated, but it is also mo 
rewarding and beautif 
than I believed possibli 
I am not, nor do I eve 
want to be again, th 
same man I was. I live 
half of my life in a 
unproductive kind ¢ 
loneliness. 

Yet I do not regre 
the priesthood. I onl) 
appreciate what I have. I like bein| 
married. I like being a man among men 
I enjoy having a wife who really care 
about how I feel, what I do, how I lik 
my eggs. It’s great to know she need 
me—and not because I have consecrate¢ 
hands or priestly powers. All of tha 
seems accidental to me and of little con! 
sequence. It’s great to be needed as¢ 
human being and to be treated as one, t¢ 
know that I’m missed when I’m away 
Even my wife doesn’t understand why 
I grin when she says: “For crying out 
loud, don’t you ever pick up your socks? 

Somehow those beautiful words seem 
to say everything. END 
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f the clock on the wall at Park- 
: ospital in Dallas were at 
secret Service agent Roy 
into the emergency room 
doctors had been laboring to 
resident John F. Kennedy. A 
ed up over Kennedy’s head 
The sheet wasn’t long 
_shinbones and feet 
rhead light. Keller- 
Jacqueline Kennedy, 
room. He looked at 
ite-shrouded body 
went back out into 
ow agent, Clint Hill, 
ehn, chief of the Secret 
ise detail in Washington. 
an said, ‘‘tell Jerry that 
d not official, but the 







le K ys death was known to a 
few, it was not known to Kennedy’s 
sor, Vice President Lyndon Baines 
seated with Mrs. Johnson in Booth 
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JIM BISHOP 


efore had Lyndon Johnson told how he felt and what really happened to him 

atastrophic day when he was suddenly President. Now, he has confided in Jim Bishop, author of 

Day Christ Died” and “The Day Lincoln Was Shot.” It was an anguished, historic confrontation: “I am grateful to 

ent Johnson for a private interview on the assassination,” says Mr. Bishop. “It was the first time he had discussed it 
1¢ manner in which it affected him, it may be the last.” 


m Bishop. From his book “The Day Kennedy Was Shot,” to be published by Funk & Wagnalis. 
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13, a hospital cubicle 35 feet away from the 8 
room in which Kennedy’s body lay. In- 
side that room, Dr. Kemp Clark signed the — 
death certificate and gave it to Kennedy’s — 





personal physician, Dr. George Burkley. And 
an FBI man grabbed Parkland’s administra- 
tor, Jack Price, and said: “Don’t let any- 
body know what time the President died— 
security.’’ 

A few minutes before, Kennedy aide Ken- 
neth O’Donnell had peered in at the 
Johnsons. “It looks bad,’ O’Donnell had 
said, “perhaps fatal. I'll keep you in- 
formed.”” But Johnson had not been in- 
formed. Now, with Kennedy dead, who 
commanded the power of the United States? 
For one thing, where was the Bag Man, U.S. 
Army Warrant Officer Ira Gearhart? Gear- 
hart was never supposed to be more than a 
few seconds from the side of the President, 
because inside his attache case with its safe 
dial was the electronic apparatus with which 
the President could call, in code, for a nuclear 
attack. 








Q The Bag Man had come to Parkland with 


the rest of the tragic Kennedy motorcade. 


When Secret Service man Lem Johns reached 


the hospital he kept asking people, ‘Are you - 


the Bag Man?” Finally, Johns located Gear- 


hart and ordered him to hurry to the side of © 


the Vice President. But during the eight 
minutes that elapsed between the time the 
cars arrived at Parkland and the moment 
Johns found Gearhart, no one knew where 
the Bag Man was—or who he was, And the 
Bag Man didn’t know where the President 
was—or who ke was. If there was ever a time 
when the United States could not retaliate 
instantaneously to a nuclear attack, these 
were the minutes. 


The Bag Man hurried to Johnson in Booth _ 


13, but the Secret Service men didn’t know 
him and couldn’t: identify him. They saw 


him with the satchel, and shoved him into 


Booth 8, where he remained under the watch- 
ful eye of an agent until Emory Roberts of 
the Secret Service came in and verified him 
as the Bag Man. 


Photograph by Mark Shaw 
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Had anyone told Johnson that the frightful 

decision to launch a nuclear counterattack 
‘was now his? Had Major General Chester V. 
Clifton, Kennedy’s military aide, told the 
Vice President that it was now within his 
power—with that Bag—to dial any one of 
several types of attack? Did Johnson know? 
Had anyone ever briefed him on these awe- 
some and irrevocable decisions? 

No. The United States of America stood, 
for a little time, naked. The men around 
Kennedy had kept the secrets of power from 
Lyndon Johnson. He knew there was a Bag. 
He knew there was a man several booths 
away, with a Bag. But, if the assassination 
was part of a larger threat to the security of 
the United States, Johnson had neither the 
combination to the Bag nor the exact knowl- 
edge of what to do with it. And all day long 
on November 22, 1963, the Bag Man would 
be lost and found and lost again. 

The confusion had begun the moment the 
Presidential motorcade had reached Parkland. 

At the little emergency overhang, the cars 
skidded to a stop and men began to tumble 
out, all running toward the Kennedy auto- 
mobile. Secret Service agent Emory Roberts 
ran from the follow-up car to the Kennedys’. 
He opened the door on Mrs. Kennedy’s side, 
saw the President face down on her leg, and 
said: ‘‘Let us get the President.’’ Mrs. Ken- 
nedy, bending over her husband’s head, said 
“No.”’ It was firm and final. Roberts turned 
to agent Kellerman, nominally his superior, 
and said: ‘““You stay with the President. I’m 
taking some of my men to Johnson.” 


Three Secret Service agents hustled John- ; 


son through the emergency door. He was 
flapping his arms, and trying to get back to 
the Kennedy car. One of the agents, Rufus 
Youngblood, said “No,” and kept pushing. 
“We are going to another room, and I would 
like you to remain there. . .”’ ‘Other agents 
surrounded Mrs. Johnson, ‘who was looking 


at the Kennedy car and saw a blur of pink and 


the edges of some red roses. — 


The moment was hectic, hysterical and his- 


torical. The nation had a new President, but 
he did not know it, although the men around 
him did. 


Johnson was hustled to a remote part of | 
the hospital’s emergency area. He followed — 


the phalanx of Secret Service agents without 
hesitation. 

Johnson kept rubbing his sore right shoul- 
der. It had sustained the weight of Rufus 
Youngblood’s body when the Secret Service 
man threw himself on top of Johnson in the 
automobile a few seconds after it became 
apparent that someone was shooting at Pres- 
ident Kennedy. Passing nurses saw Johnson 
rubbing his shoulder and spread the rumor 
that he had sustained a heart attack. 

The stretchers were going by, almost at a 
run. First there was Texas Governor John B. 
Connally, who had been wounded; behind 
him was President Kennedy, on his back 
with a coat over his face. On his chest were a 
few bloody roses and a pink hat. Mrs. Ken- 
nedy, as forlorn as the bloody roses that had 
been given to her that morning, trotted beside 
the cart, her fingers trying to maintain con- 
tact with her husband, while visitors leaving 
the emergency area bumped into her. Her 
head was back, her dark hair swinging behind 
from side to side, the mouth was open in 
anguish, and the eyes begged for the assist- 
ance no one could give. 

A nurse found an emergency room to satisfy 
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him and get him back to Wa 




















































Roberts and Youngblood. It had one patient. 
He was taken out at once. The room had a 
small window. The shades were drawn. It 
would hardly be called a room. There were a 
dozen or more cubicles in one blue-tiled room. 
This was the one farthest from the door, and ee 
it was screened by sheets on poles. Roberts Le 
told Youngblood to remain with the Vice 
President, and guards were posted at the door. 
Revolvers were drawn there and outside. 
Roberts convinced Youngblood and the Vice 
President that, at the moment, no one knew 
whether this was a widespread plot to assassi- 
nate the leading men in the United States 
Government. If it was, they would be after 
Johnson as well as Kennedy. The Vice Pres- 
ident was entreated to please do as he was 
told, promptly, until the matter could be_. 
cleared up. He said: “Okay, partner.” He — 
began to understand that.this could be a 
broad plot. Youngblood and Roberts agreed 
that perhaps it would be best to get Johnson 
out of the hospital at once and hurry him 
off to Air Force One, the Presidential jet, 
which was waiting at Dallas Love Field. 
The smooth continuation of government 
depended on Johnson. They had to keep him 
alive. The Republic was in his hands, and,no 
matter how, the Secret Servic had to protect ee 





Johnson’s guards told hin littl 
asking for President Kenne 
all right to go see him, an 
gestions in reply. Emory Ro 
not think the President can 
we get out of Dallas.” Ye 
Johnson to “think it over. We 
swear you in,’ ’ The Vice Pr ad 





leave at once for Air For 
he would not leave, he wou 
“without a suggestion o 
Kennedy staff.” Rober 
O’Donnell, and O’ Donnell 
Johnson refused to move. _ 

Roberts returned to O'Donnell - 
again: ‘‘Is it all right oo Mr. _Johnso 
board Air Force One now?’ 

“Yes, 2 O’ Donnell said, Oye 29: a 
Mrs. Johnson asked if she could stop a 
moment and see Mrs. Kennedy again. Lady 
Bird Johnson had seen Mrs. Kennedy a few 
minutes before, in the room outside the room 
where doctors were working frantically on 
Mr. Kennedy. Mrs. Johnson had found her- 
self beyond tears as she clasped the younger 
woman’s hands in hers. Mrs. Kennedy had 
looked up, the drawn, dead expression still 
on her features, her dark eyes searching Mrs. 
Johnson’s face for something. The new First 
Lady had begun to tremble violently. 

Now agents formed an advance guard for 
her. Mrs. Johnson was opposed to violence of 
any kind, even in speech. She was in the 
bottom of a well of marching men, marching 
through corridors of silent men, and, when 
the ranks broke, the young widow was stand- 
ing before her. Mrs. Johnson’s opinion of Mrs. 





1 
that he was the Thirty-Sis 
United States. 
| Mr. President, es Kildv 
announce the death of 
the press. Is it all right 





















line for the Presidency should 

‘happen to Johnson.) Johnson saw 
ash shock in Kilduff’s eyes. “‘We just 
ow,” the President said. 


son looked at the Secret Ser- 
think we had better wait a 
hey prepared to get me out of 


uff went to discuss the matter with 
ellerman. If this was a plot, a con- 
of some dimensions, Kellerman said 
feel better if they got Johnson back 
. Robertsand Youngblood wanted 


he White House. The plane had 
w, highly sophisticated equipment, 


ment. 
In his subsequent announce- 
= the time of Kennedy’s death as 
ctually, Kennedy died at least 14 min- 
lier. When Roy Kellerman of the 


a 


“¢ ee the room at 12:46, 


























eached Kennedy’s side, it was 


t. The priest saw Mrs. Kennedy and 
s. Kennedy, my sincerest sympathy 
ou.”’ Then he peeled the sheet back 
wnedy’s head. The President’s eyes 


tholic Church maintains that the 
ent of Extreme Unction is not valid 
soul has departed, but Father Huber 
last rites anyway. As he left, Mrs. 


* she said, obviously frightened, 
think the sacraments had effect?”’ 
es,” the priest said reassuringly. 
ee 

e ie room, two Secret Service men 
ther Huber by the arm. ‘‘Father,” one 
u don’t know anything.”’ Huber 
tood. Kennedy was dead, but nobody 
know. The priest promised not to tell. 
emerged, reporters engulfed him with 
jons about the President’s condition. 
God’s forgiveness for what he was 
to say, the priest replied, ‘‘He was 


, then, did the official announcement 

ennedy died at 1 P.M.? 

inaccuracy can probably be attributed 

irs. Kennedy’s desire to make it clear 
e President had received the last rites 

church before he died. 


et aboard Air Force One and fly at 


hich was directly related to the Bag > 
Vice President’s plane did not Have 





id the President’s face was covered - 


With Kennedy dead, Lyndon Johnson’s 
cubicle became the center of power. Ken 
O’Donnell came to see Johnson. The new 
President was still unsure of himself. He had 
become the only President who ever witnessed 
the assassination of a President, and it was 
too much for one set of shoulders to bear. At 
times, his ideas had been treated with con- 
tempt by Kennedy’s palace guard; now the 
palace guard attended him and called him 
“Mr. President.”’ 

The President asked O’ Donnell if it might 
not be better to get to Carswell Air Force 
Base. It was military; security would be easy. 
No, it would not be better. Carswell was 31 
miles away. No, Mr. President, the safest 
course would be to traverse those two miles 
from this hospital to Love Field. O’Donnell 
also pointed out that the short trip should be 
all the safer because it was not scheduled. No 
one knew about it. 

Part of Johnson’s political philosophy was 
to seek intelligent help with the utmost 
candor. He knew O’Donnell was a “take- 
charge’ man, and the new President looked 
him in the eye. “I am in your hands now,” 
he said. 

O’ Donnell misunderstood. He thought that 
Johnson was asking for a pre-endorsement 
of his actions by the Kennedy group. To the 
contrary, Johnson was as dazed as any of the 


others, and in urgent need of good counsel. 

“how about Mrs. _ 
_ reported that “O’Donnell says yes,” although z 

O’Donnell later denied that he had been 


“Well, ”* Johnson said, 
Kennedy?” 


“She will not leave the hospital,”’ O’ Donnell : 


said, ‘‘without the President.’’ There was no 
doubt about which President he meant. ~ 
Mrs. Johnson nodded approvingly when 
her husband said that he would not go back 
without Mrs. Kennedy and the body of her 


husband. O’ Donnell said that he still thought — 
the best move would be for President Johnson - 
and his “‘people’’ to get aboard that plane | 


now. “I don’t want to leave Mrs. Kennedy 
like this,” Johnson said. Perhaps, he con- 
ceded, it would be just as well to wait for her 
on the plane. 

Had O’ Donnell been clear-headed, he would 


hhave recognized that, even though Johnson 


automatically assumed the burden of the 
Presidency the moment Kennedy was inca- 


- pacitated by a rifle shot, he had none of the 


executive powers until he was sworn in. He 
was President, but could not act as one until 
that oath had been taken. It was printed in 
almost all almanacs and could be adminis- 


tered by a notary public. This lapse cost the 


nation the services of a chief executive for 
two hours and five minutes. All Johnson had 
was the title. 


The silence thickened. Johnson asked if he 


could see Mrs. Kennedy for a moment. 

Agent Clint Hill shook his head negatively. 
“You should not leave this room, Mr. Pres- 
ident.” 

The Secret Service advised Johnson to get 
aboard Air Force One at once, and to take 
off for Washington. Johnson was shocked. He 
asked where Mrs. Kennedy and the casket 
would go. “Air Force Two,” they said, refer- 
ring to the Vice Presidential plane. Morally, 
Mr. and Mrs. Johnson could not consider the 
proposal. They would not fly back to the 
capital alone, with a dead President and a 
grieving widow on a following plane. Johnson 
said that he Would agree to get aboard Air 
Force One, but he would wait ‘‘for President 
and Mrs. Kennedy.”’ 

That settled it. Agent Youngblood filled a 


gap of conversational vacuum by announcing 
that the Secret Service had located one 
Johnson daughter, Lynda, and that she was 
now protected. The younger daughter, Luci, 
had been found in a Washington, D.C., 
school; an agent was at her side. 

The Johnsons realized that the country was 
certain to interpret a quick return to Wash- 
ington as “‘fleeing’’ and leaving the widow 
alone with the body of her husband. The 
President solicited advice from everyone 
around him, but no one thought of the oath 
of office. 

If it occurred to the President, he did not 
mention it, for the same reason that he would 
not depart alone on Air Force One—it would 
look like a precipitous power grab. No one 
recited the substance of Article 2, Section 1 
(7) of the Constitution of the United States, 
which is explicit: ‘Before he enter on the 
execution of his office, he shall take the fol- 
lowing oath or affirmation...” 

Legally, Johnson was no longer Vice Pres- 
ident, and had none of the powers of that 
office; he was now President of the United 
States, but, technically, had none of the pow- 
ers of that office. 

Johnson ordered the Secret Service to get 
him ‘and my people” to the plane. He still 
wanted endorsement for his actions, and 
he ordered Rufus Youngblood to ask Ken 
O’Donnell once again if the Johnsons should 
use Air Force One. The agent returned and 


asked specifically about Air Force One. The | 


President suggested that the party leave in 
unmarked cars. He did not want to have his ee 
-_wife risk her life with him, so he ordered her _ 


to ride in another vehicle. Agent Youngblood 
said: ‘““Mr. President, if we’re leaving now, I 
wish you’d stick close to me.” Johnson was 
pressed between Youngblood and Kilduff. He 
kept glancing over their heads to Mrs. John- 
son, to reassure her that it was going to be all 
right. Youngblood also asked Johnson to keep 
his head below window level when he got 


nto the car. 


“Let’s go,’ the President said, and the 
party whirled out of the area at top walking 
speed. To keep up, Mrs. Johnson had to run 
between Secret Service agents. _ 

Out front, Agent Johns had three unmarked 
cars. There is something profoundly humili- 
ating to see a President of the United States 
emerge from a building in an American cit 
running in fear. Some people, lounging at th 
bottom of the huge hospital building, be- 
came alert and shouted: ‘Tell us some- 
thing”’ “What the hell is going ON 
What happened; ee 

The party kept walking at top speed, the 
Secret Service agents fanning out ahead 


and some walking backward. The President 


jumped into the back seat of the lead car, 
driven by Dallas Police Chief Jesse Curry, 
and slouched as low as a big man can. 
Youngblood sat beside him. Mrs. Johnson 
was shoved into the second car. 

The ride amounted to flight. When the 
police escort started the sirens, the President 
said: “Tell them to shut those sirens off.”’ 
Still, the wailing could be heard for a mile. 
It required two or three requests before they 
shut down. 

The last part of the run was made at 
dangerous speed, and at the airport the 
Presidential jet had never looked so big, so 
friendly and so impregnable. There was no 
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time for farewells. The party hurried to the 
ramps and ran up into the plane without 
looking back. 

The forward door on Air Force One was 
closed. A Secret Service man turned the handle 
inside and locked it. Another agent was sta- 
tioned there, and still another at the rear 
ramp. 

When Johnson got aboard, he ordered all 
the shades drawn. The interior was hot and 
stuffy. The air conditioning had been shut 
down when the engines stopped. Johnson and 
his party threaded the aisle through the 
communications shack, where sergeants with 
headsets crouched, looked up in wonderment 
as their new President passed. In the middle 
of the silvery wing was the door to the Pres- 


_ ident’s private stateroom. An attendant held 


the door open, and the seal of the President 
shone in white. 

The first sound inside was from the tele- 
vision set. Johnson looked up to see Walter 
Cronkite, in New York, discussing a dark 
deed in Dallas. The President shhh’d every- 
one, hoping to hear something new about the 
extent of the assassination plot. 

Mrs. Johnson walked aft to the bedroom 
with tears in her eyes. She alone had noticed 
the hospital flag at half staff, and it had 
crushed her with its finality. 

The President left the television and walked 
toward the back of the plane. He instructed 
the stewards to hold the private bedroom 
for Mrs. Kennedy’s use. However, Johnson 
quickly discovered that there was no other 

place from which he could make a private 
phone call, so he removed his jacket, tossed 
it on a clothes tree, and signaled the com- 
munications crew that he would be using this 
phone for a while. 

One of the first calls was to Attorney Gen- 
eral Robert F. Kennedy. This one required 
some thought. Johnson wanted to convey the 
depth of his personal loss as well as offering 
his hand to the Kennedy family; he also 
wanted to ask the Attorney General for a 
legal opinion on when to take the oath of 
office as President. 

Robert Kennedy, on the phone, was less 
emotional than the President. He had no 
report from the FBI or any other government 
agency that there was a broad plot against 


the leading officers of government; he knew - 


that Governor Connally had been hit, but it 
could be an accident, because he had been in 
__ the same car with John F. Kennedy. 

_ So far as the oath of office was concerned, 
the Attorney General wasn’t sure when it 
should be administered, or by whom. He 
promised to have Assistant Attorney Gen- 
_ eral Nicholas Katzenbach call back with the 
correct answers. 

Officiais at the Pentagon were calling the 
White House switchboard at the Dallas- 
Sheraton Hotel asking who was now in com- 
mand. An officer grabbed the phone and 
_ assured the Pentagon that Secretary of De- 
fense Robert McNamara and the Joint Chiefs 
of Staff “are now the President.’’ Somehow, 
in the flight from the hospital, the new Pres- 
ident had overlooked the Bag Man and Major 
General Clifton, the Kennedy military aide 
who understood the coded types of retalia- 
tion. Both were left behind at Parkland. 
When Gearhart and Clifton learned that 
Kennedy was dead, they hastened to John- 
son’s side aboard Air Force One. But it took 
a half hour for them to get there. If, at this 
time, the Soviet Union had launched a missile 
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attack—referred to in the Department of 
Defense as a “‘Thirty-Minute War’’—that 
half-hour lapse could have been disastrous. 

The sun turned Air Force One into an 
aluminum oven. It was unbearably hot inside, 
yet people were running toward the front or 
back with imperative instructions. Both en- 
trances were shut tight. President Johnson 
received a return phone call from Assistant 
Attorney General Katzenbach with the pre- 
cise wording of the oath of office. Johnson 
asked a secretary, Miss Marie Fehmer, to 
please take it down and type it. Then he 
looked at the television set in time to hear a 
commentator say that the Dallas police had 
just arrested a suspect in the assassination. 

Then Johnson thought of Federal Judge 
Sarah Hughes, a Kennedy appointee. She 
could administer the oath. He called Judge 
Hughes, but she was out. He asked that she 
be found at once. 

Mrs. Johnson was nervous and distraught; 
she wrung her hands walking up and down 


the aisle of the plane, and didn’t feel the 


stifling heat. The day was so horrifying, so 


beyond belief, that she had to keep reminding | 


herself that it really happened; then, when 
the reality crushed her, she tried to think of 
other things. Sometimes, she was seen with a 
fixed half-smile on her face, as though people 
wand she had to put up a front. 
mher daughters were think- 







ing. She th 
Kennedys, a 
to sustain. — 

Judge Hughes phoned, and Johnson briefly 
explained the tragedy and asked if she could 
come right out to Love Field; he would send 
Secret Service agents to escort her. No, the 
judge said, she knew quicker ways of getting 
to the airport than the White House detail; 
she would be there in 10 minutes. The Pres- 
ident said to please hurry, they wanted to 
take off for Washington. He hung up and 
told Agent Youngblood: “Check on the loca- 
tion of Mrs. Kennedy. Let me know when 
she will arrive.” 

An ambulance, its red blinker flashing, was 
coming into the airport. It was followed by 


‘as a thought impossible 


two cars, all traveling at high speed. The 
ambulance pulled up at the rear ramp of 
AF-1, which opened briefly. A host of Secret © 
Service men carried aboard the bronze casket 


of John F. Kennedy. 
The door slammed shut. The casket was 


dragged across the floor. Kennedy aide Larry 


O’Brien noticed that a space had been made 
for the casket. He told the agents to secure 
it on the left side of the plane, barely inside 
the rear door. Mrs. Kennedy slumped into a 
seat at the breakfast nook opposite. 

The passengers were growing in number. 
There was no passenger manifest. Some, like 
Liz Carpenter, secretary to Mrs. Johnson, 
reported to AF-2 and were told that the 
Johnsons were now on AF-1. The Kennedy 
people were aboard because this was the 
aircraft they had arrived on. Malcolm Kilduff, 
standing at the foot of the front ramp, was 
astonished to hear that President Johnson 
wanted to speak to him at once. The Assistant 
Press Secretary did not know that Johnson 
was on Air Force One. 

Few others knew about it. Larry O’Brien, 
still crouching over the casket, looked up to 
see the President and Mrs. Johnson coming 
down the aisle from the private stateroom. 
He was flabbergasted. He saw the Johnsons 
move silently over to the breakfast nook. 


_Mrs. Johnson’s hand. “Oh, Lady Bird,” 


m< the two little ones of the © 


































Mrs. Kennedy looked up. Ther 
doubt that she was surprised to 
aboard this aircraft. Until a few 
they would not even be invited abo 
because security dictated that the Pres 
and the Vice President must fly on 
planes. 





rs. Kenned t 


said. “It’s good that we’ve always li 
two so much.” Mrs. Johnson began 
again. “Oh,” said Mrs. Kennedy, “‘s 
had not been there? I’m so glad I 

hi 


many men, he quailed in the face rie 
could not cry. Mrs. Johnson kept 
in horror: This immaculate woman 
immaculate woman caked with blood. 
band’s blood... . That right glove is 
She suggested that Mrs. Kennedy 
one to help her change clothes 
Mrs. Kennedy said. “Perhaps | 
Mary Gallagher (a SS Bu 
now. 2 
“Oh, Mrs. Kennedy, a 
“You know we never even wante 
President and now, dear God, » 
this.” Mrs. Kennedy nodded. - 
The disparity between the K 
Johnsons was apparent to both 
nedys were European in manner 
the Johnsons were earthy Americans 
not a detriment to either family to be 
it aspired to be, to nourish its own 
living and its culture. The subtle bon 
an effervescent joy to John F. Kenn 
his Jacqueline; it was lost on the Jc 
The beauty of the hill country of Te 
lost on the Kennedys; to the Joh 
frame farmhouse, hard furniture, 
silhouetted against a sunset brougt 
to the heart. 
The latest book, the newest song, 
of high society, the galas at the 
places were daily food and drink 
Kennedys. To the contrary, It was S 
Johnson that he could ruin a good s 
clothes merely by putting it on; his 
was a rough Texas guffaw and his 
enjoyed buying dresses from the rack. 
Kennedy enjoyed her lack of know 
politics; Mrs. Johnson worked full 
her husband’s assistant from the tim 
Texas to take a seat in the House 0: 
sentatives. Lady Bird also found time 
her inheritance and build it into a tele 
and ranch fortune. : 
The meeting in the back of the plan 
awkward for both sides. Suddenly, the 
blunt people were running the United 
of America. The adroit, the charm 















































ticated Kennedys were out. A single 
ad reversed the roles, and no one was 
red for it. No one said: ‘‘Now the Ken- 
ust move out of the White House 
Johnsons will move in,” but the 
ave moved through Air Force One as 
gers sat in gloomy meditation. 
igadier General Godfrey McHugh, 
s Air Force aide, said, “The Pres- 
Preen S he assumed that there was 


fir rway. She looked as though this was the 
nal humiliation. _ 
e President jumped to his feet, asked 
‘ehmer to leave, and apologized to Mrs. 
y. He said he was checking some- 
—‘“‘there’s a little privacy here’’—and 
ving at once. He got out, and went 
he main stateroom, the area of desks 
Suches and television sets, and Mrs. 
sdy disappeared into the lavatory. 
nson knew that his swearing-in would 
in history as one of the most somber. 
pulse was to have it done quickly and 
y. 
) we have to have the press in here?”’ he 
Kilduff. “Yes, Mr. President,” Kilduff 
“Also, Captain Stoughton should be 
make pictures of the scene.’ The 
t rubbed his big hand down the 
his face. “All right,”’ he said. “Okay, 
f we must have them, then we might 
| invite the other people to come in and 
s the ceremony.”’ 
President summoned O'Donnell and 
The new President admired these 
é wasn’t certain that they were supe- 
his own team, but he knew that Ken 
had spent almost three years at 
of power in the White House, and 
an intimate working knowledge of 
xecutive office—which he lacked. John- 
asked both men to remain in government. 
‘1 need you more than he did,” he said, 
bin: ue toward the back of the 


all sat watching Cecil Stoughton, the 
te House photographer, try to line up his 
‘in a corner of the stateroom. “‘] 
like you fellows to stay, to stand 
er to shoulder with me,’ Johnson said 
the Kennedy assistants. They did not 
mmit themselves. They watched the pho- 
apher without seeing him. 
meone told Kilduff that O’Donnell had 
red the plane to leave. Holding his tem- 
r in check, Kilduff said: ““He may want to 
take off, but he isn’t in charge anymore. 
Johnson is now President.” The word filtered 
quickly to the aft section, and it was inter- 
preted as another indication of Lyndon John- 
son’s grab for power. It was O’Donnell who 
a goading General McHugh to go forward 
d “get this plane out of here,’ although 


O’ Donnell had heard from the President that 
he was going to be sworn in before takeoff. 

The stateroom began to fill. Johnson told 
O’Brien that someone should ask Mrs. Ken- 
nedy if she would stand beside him during the 
ceremony. He said he would like her to stand 
at his side and the oath-taking would be of 
short duration, The President said he would 
also need a Bible. There must be one some- 
where on the plane. 

O'Donnell camein. Photographer Stoughton 
was leaning against a bulkhead. ‘Mr. Pres- 
ident,’’ Stoughton said, “if you are squeezed 
any closer, | won't be able to make the 
picture.’ He tried one shot and the flash 
didn’t go off. There was a second try. Mrs. 
Johnson, still wearing the half-frozen smile 
of shock, looked small beside her husband. 
The President fidgeted with his shirt cuffs, 
and Judge Hughes smiled patiently. 

O’Brien found that Mrs. Kennedy was not 
in the breakfast nook beside the casket. He 
knocked on the bedroom door, and, getting 
no response, turned the knob and entered. 
The room was empty. He tried the knob to 
the lavatory and found it locked. Mrs. Ken- 
nedy was inside, alone. Whether she knew 
what was expected of her, and was trying to 
avoid it, or whether the depression of spirit 
led to nausea, no one knows. O’Brien left and 
asked Evelyn Lincoln, Kennedy’s personal 
secretary, to see if she could get Mrs. 
Kennedy's attention, Mrs. Lincoln said oS 
would try. 


Looking around the room, O'Brien found a 


small gift box. {nside was what he thought 
was a Bible. It was a missal—the prayers of 
the Roman Catholic mass in both Latin and 
English. He carried it out and gave it to the 
judge. Kilduff couldn’t find a tape recorder, 
so he used an electric dictating machine. 
Then he placed the microphone between 
Judge Hughes and the President. Marie 
Fehmer handed the judge a sheet of Air 
Force One letterhead with the proper words 
typed on it. 

Mrs. Kennedy stepped ‘timidly into the 


room. The President grasped both her hands 


in his and whispered, “Thank you.” He 
nodded for the ceremony to start. Mrs. 
Johnson was on one side of the President; 
Mrs. Kennedy, still in her bloody gloves and 
garments, the face still stunned and oe 
sionless, was on the other. 

Kilduff switched the Dictaphone on. Judge 
Hughes held out the missal. The President 
looked down at his wife and placed his left 
hand on the book. The right hand moved up 
slowly, almost reluctantly. The oath of office 
required but twenty-eight seconds. Johnson 
said loudly: “. . . so help me God.” The 
Thirty-Sixth President, who now had the 
power to implement his decisions, turned to 
Lady Bird, grabbed her by both shoulders, 
and kissed her. Then he turned to Mrs. 
Kennedy, put an arm around her, and pecked 
at her cheek. 

Some rushed forward and tried to give him 
a hearty handshake and a congratulatory 
grin. President Johnson turned a stern expres- 
sion on them and the bud of conviviality was 
crushed. 

Mrs. Kennedy seemed unaware of what to 
do. She stood near the door with the Pres- 
ident’s seal emblazoned on it and looked 
blankly ahead. Mrs. Johnson grasped her 
hand and said: ““The whole nation mourns 
your husband.” There was no response. Dal- 
las Police Chief Curry tried to grasp Mrs. 


Kennedy’s hand. His voice cracked with sobs. 
“We did our best,’”’ he croaked. “We tried 
hard, Mrs, Kennedy.” She glanced at him, a 


small man with cross-hatched wrinkles on his Le : 
chin, his spectacles gleaming in the dullcabin 


light. She nodded. 


The chief shook his head. He took Judge 


Sarah Hughes by the arm. “God bless you, - 


little lady,” he said to Mrs. Kennedy, “but 


you ought to go back and lie down.” Mrs. 
Kennedy summoned a smile. ‘‘No, thanks,” 
she said. “I’m fine.”’ 

The President said: “Let’s get airborne.” 

As the plane rose over Texas, one of the 
stewards thought: How strange. For the first 
lime in history, we have two Presidents aboard. 
The big Texan, Cliff Carter, passed Ken 
O'Donnell, who appeared to be lost in thought 
staring at the back of Lyndon Johnson. Carter 
grasped O’Donnell’s arm. O’Donnell neither 
flinched nor looked up. He stared without — 
expression at Johnson. “He has what h 
wants now,’ " he said, “but we'll get it back © 
in 'sixty-eight.” 

The people on the plane gravitated into two 
groups. The Johnson people sat forward; the 
Kennedys aft. The Johnsons pretended that 
the situation did not exist. The Kennedys— 
which is to say Mrs, Kennedy, O’Donnell, 
David Powers, and McHugh-—-sulked in the 
rear compartment as though Johnson had 





‘boorishly appropriated the President’s state- 


room, evicting them all. Mrs. Kennedy, hav- 
ing surprised the President in her bedroom, 
sat in the tiny breakfast nook near the casket, 
trembling with the vibration of the tail section. 

For two hours and twelve minutes, the 
two camps remained apart. They employed 
messengers to walk the corridor with whis- 
pered wishes, The alchemy of the hours had 
transmuted the grief of the Kennedy group 


to rancor; the assassination was a deep per- 
sonal loss, but it was also a fall from power. 


The Ins were Out; the policy-makers were 
beholden to a new man for a plane ride. 

Mrs. Kennedy, having retreated from the 
private bedroom to the aft galley, found 
there were only two seats in that part of the 
plane. She sat on one. Ken O'Donnell sat on 
the other. 

O’ Donnell stood. “I’m going to have a hell 
of a stiff drink, "he said. “I think you 
should, too.”’ 

Mrs. Kennedy said: “What will I have?” 
O’Donnell said he’d make her a Scotch. She 
thought about it. “I’ve never had a Scotch 
in my life.” O’Donnell moved on to call a 


steward. “Now is as good a time to start as 


any,’ Mrs. Kennedy said. 

The President had two bowls of steaming - 
vegetable soup. Mrs. Johnson saw the small 
packages of salted crackers and, knowing 
that her husband was on a salt-free diet, 
munched them herself. : 

The Johnsons, anxious to show a smooth > 
continuity in the transfer of government, 
desired their group and the Kennedy group 
to appear as one family. At least, the Johnsons — 
felt, the former rapport between the two 
groups could be maintained. They were wrong. 
After the swearing-in, Mrs. Kennedy did not 
return to the private stateroom of the First 
Lady. She remained with the casket, and 
those of the Kennedy camp who wished to sit 
the vigil remained at her side. 

In Washington, officials began to depart 
for Andrews Air Force Base, across the river. 
Robert F. Kennedy was shocked. He tried 
forbidding, or dissuading, some from going. 
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Then he heard that more and more dignitaries 
were already waiting there. 

Senator Hubert Humphrey of Minnesota 
phoned the White House and asked if he 
could pay his respects by waiting at the air 
base for the body of the President. He was 
told, ‘‘No.’’ 

“The hell with you,’” Humphrey said. “‘F'm 
going.’ 

Two stenographers were in President Ken- 
nedy’s office removing some of his keepsakes. 
The memento book of photos of his trip to 
Ireland, which reposed on a table behind the 
desk, suddenly disappeared. A painting of a 
sailing ship followed. A mounted fish in an 
office across the hall came off the wall. The 
rocker with the U.S.S. Kiltyhawk embroidered 
on it was placed on a dolly and wheeled into 
the hall. It was incredible that anyone could 
have issued such a callous order, but the 
mementos were being moved abruptly—re- 
portedly on the instructions of Kennedy’s 
brother-in-law, Sargent Shriver. 

By hurrying them outside to be carried 
away to a private place, the press cameras 
could make the Kennedy bric-a-brac appear 
to be forlorn mementos; could make it seem 
as though the new man was in a hurry to 
take over the executive office. In time, the 
Queen Victoria desk would disappear, too, 
although it was U.S. property. 

The commanding officer at the U.S. Naval 
Hospital at Bethesda, Maryland, Captain 
R.O. Canada Jr., ordered an ambulance to be 
dispatched to Andrews Air Force Base. So 
far as the captain knew, no one had asked 
for one. Aboard Air Force One, two requests 
for an ambulance had been relayed to: Wash- 
ington, but both had been refused on the 
grounds that the District of Columbia had a 
law prohibiting the transportation of a de- 
ceased person in an ambulance. 

Canada, who sat at his television set, re- 
called that, eight years ago, Senator Lyndon 
B. Johnson had sustained a moderately severe 
myocardial infarction. Johnson had been his 
patient. The crushing events of this day could 
induce another heart attack. Captain Canada 
sent the ambulance and told the personnel to 
wait for Air Force One. 

Back in the ornate President’s Stateroom 
on Air Force One, Johnson telephoned Ken- 
nedy’s mother, Mrs. Rose Kennedy. 

Johnson was seldom more eloquent, or more 
helpless. “I wish to God there was something 
I could do,’’ he said. Rose Kennedy thanked 
the President for his thoughtfulness in calling. 
She never lost her composure. Mrs. Johnson 
said: “Oh, Mrs. Kennedy, we must all realize 
how fortunate the country was to have your 
son as long as it did.” 

Rose Kennedy did not ask Mrs. Johnson 
to switch her to Jacqueline Kennedy, who 
was sitting 50 feet behind the Johnsons. Nor 
did Mrs. John F. Kennedy phone her mother- 
in-law. (Four months after the assassination, 
I sat with Rose and Joe Kennedy at their 
home in Palm Springs. Mrs. Rose Kennedy 
said: “I have not heard from ‘Mrs. Kennedy’ 
since the funeral.’’) 

Johnson noticed Charles Roberts of News- 
week and Merriman Smith of UPI writing the 
story of the plane trip on typewriters, one of 
which was borrowed. He stooped over both 
men and whispered that he wanted all of the 
Kennedy White House staff and all of the 
Kennedy cabinet to remain. 

Johnson sat with Kilduff and made memo- 
randums on a sheet of paper of personalities 
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he should meet at once at Andrews, of others 


who should be called to his office this evening 


at the Executive Building office, of what time 
to have a critical cabinet meeting in the 
morning. The more ground he covered, the 
more there was left to cover. 

When President Johnson saw Larry O’Brien 
walking by, he called Kennedy’s legislative 
assistant to his side. ‘“Larry,”’ he said, looking 
up earnestly from the desk, ‘‘you havea blank 
check on handling this program. Go ahead 
just as you would-have under President Ken- 
nedy.”’ O’Brien nodded, and walked on, 

The President was conscious that Mrs. 
Kennedy might, at this time, have composed 
herself and want to express her wishes. He 
sent Kilduff aft several times, but there was 
nothing Mrs. Kennedy wanted from the 
President. Kilduff felt the stiff politeness of 
the Clan Kennedy and recognized his role as 
the emissary under flag of truce. 

In the forward compartment, Liz Carpenter 
worked on the short statement to be delivered 
by the President on his arrival in Washington. 
She was block-printing it. Mrs. Carpenter 
would have liked to have used a typewriter, 
but she reminded herself that “they are their 
typewriters. Besides, they make noise.’’ She 
wished that the Kennedys would understand 
that the Johnsons had also lost a President. 
While she wrote, she remembered a ball in the 
East Room a month earlier. Lyndon Johnson 
had danced with Jacqueline Kennedy. He 
knew that Mrs. Kennedy seldom accom- 
panied her husband on trips. The Vice Presi- 
dent had put on his best smile. “Why not 
come to Texas with the President?’ he had 
said. Mrs. Kennedy had wrinkled her nose. 
““You have never seen a real ranch,” he said. 
She began to brighten. “‘A real Texas ranch. 
We're going to bring in some good Tennessee 
walking horses and have a ranch barbecue...” 

“T think I’ll go,”” Mrs. Kennedy had said. 
“Tt could be fun.” 

Liz Carpenter, a woman thinking like a 
woman, wondered if Mrs. Kennedy felt any 
gratitude to Johnson for persuading her to go. 

The road to safety, for Lyndon Johnson, 
lay in immersing himself in work. He had 
spent a time of terror in that hospital, but it 
would not happen again. He made decisions. 
The Kennedy people asked that the press be 
barred from Andrews. Johnson said no. “It 
will look like we’re in a panic,” he said. 

The confinement of the Johnsons and the 
Kennedys in the plane for a period of 150 
minutes was sufficient to cleave the families 
in permanent schism. Johnson was not, and 
could not, aspire to be ““Kennedy people.”’ He 
could be tolerated as a Vice President because 
his loyalty to John F. Kennedy was complete 
and unquestioned. Within the family, only 
Bobby and Kenny O’Donnell could not abide 
him as Vice President. To them, he was a 
rumpled wheeler-dealer—part Southerner, 
part Westerner, with cowdung on his heels. 
He lacked ‘“‘class.”’ 

Lyndon Johnson must be charged with a 
lack of understanding of the Kennedy men- 
tality. They required a villain. When their 
chief fell among the dead roses, the heart of 
their political cult stopped. They had no 
standing anymore; no prestige. Many held 
Johnson in such contempt that they could not 
endure his offer of resurrection. 

In the first moments of Johnson’s presi- 
dency, he did not feel strong enough to go 
alone. He needed these people. He was willing 
to bury his pride in his pocket and tell them 














































that he required heir counsel 
In spite of his own considerab 
Johnson lacked the confiden 
Kennedy. Most of all, Johnson 
ing of continuance of admin 
this is what the Kennedys wo 





s Air Force On 
descend, the small group in the b 
plane began to plot ways and mea 
ing the President of the United S 
the casket photos. The world woul 
ing, and the Kennedys did not 
Johnsons in their mourning pict 
point, when Major General Ted 
aft to ask a question, O’ Donnell, 
site the grieving Mrs. Kennedy, 
don’t you hurry back and serve 
boss ?”” 

The Secret Service suggested t 
President spend the night at the Whit 
This was declined at once. Johnson was 
tated by the proposal. 

“We are going home to The Elms, 
said. ‘“That’s where we live. If you can 
tect us at the White House, by God y 
protect us at home, too.” 

The plane came up the taxiway slo 
huge bug whining and rocking. Johns 
his short statement in his jacket pock 
had issued an order for a ramp to be 
to the plane. The order stated that t 
Service men aboard would carry the 
President Kennedy down the ra 
casket would be followed by Mrs 
on the arm of President Johnson. 

The President looked around as - 
waddled toward the big circle of ligh 
wondered where everyone had go 
cabin was empty, except for a few of 
Mrs. Johnson sat gazing out the 
the darkness. In the back of the pla 
neth O’Donnell issued his orders. T 
were explicit. As soon as the aircraft 
he wanted the Kennedy group to ere 
rear doorway. They and the Secret 
men would take the coffin out of this e 
down a fork lift. President Johnson wa: 
party. to this plan. 

Johnson felt that; as the new Presid 
should stand behind his fallen chieftz 
he should offer his widow the prot 
his person. The Kennedy people felt t] 
was boorish and overbearing. The pla 
still in motion when they formed an 
able clot at the rear exit. They knew ' 
expected of them. In the group were P 
O’Brien, O’Donnell, McHugh, Mrs. 
Mrs. Kennedy and her secretary, |] 
Turnure, flanked by Secret Service men. 

An engine was still idling, when the 
dent came down the aisle. He found his 
ress blocked. A male voice from some¥ 
said: “It’s all right. We’ll take care of 
end.’’ He recognized the humiliation. 
plane stopped, and Johnson slowly 
back to the Presidential cabin to join hi 
He was about to take the arm of Mrs. Jok 
son when he saw Attorney General Robert 
Kennedy running at speed from the fro: 


















































¢ back Sadly, the President 
hand out and said: ‘‘Bob!” The At- 
Gene gnored the hand and kept 
toward the aft section. 
Kennedy made it down the aisle of 
t cabin, squirming past the people 
in the aisles, opened the door to the 
bin, and ran straight through. At 
knot, people stepped aside so that 
ould fall into Robert’s arms. 
ulled up at the port hatch aft. 
en pulled the small elevator 
vas at least three feet too low. 
meone was opening the hatch, and 
wung backward and away. On- 
a group of people squeezed to- 
> doorway and five Secret Service 
ng and pushing, shoved the edge 
o the doorway. It was caught 
nd everyone below knew that 
edy was truly dead. 
jumped down on the lift. They 
e forward handles. Others, at the 
ushed, The Secret Service wanted to 
the casket. So did O’Brien, O’ Donnell, 
s and McHugh. Everybody could not 
m around the casket. The men pushed 
ther. The heavy bronze coffin teetered 
e edge of the plane and began to wobble 
. Robert Kennedy watched it, saw the 
on the lift catch and steady it; then he 
yped nimbly onto the platform. With arms 
retched, Robert Kennedy reached up 
nis sister-in-law Jacqueline. 
crouched and dropped, and Robert 
dy held her. The TV cameras caught 
scene, saw the pink suit, the stains of 
d, the twisted right stocking. 
y Fill you come with us?’’ Mrs. Kennedy 
pered to her brother-in-law. He nodded. 
mg beside the ambulance were the 
logist, the nurse and driver sent by 
Canada of Bethesda in case President 
ison sustained a heart attack. They were 
that there was no room for them. 
while the motorcade began to form for 
ride into Washington. In the fourth car 
George Thomas, the President’s valet. 
morning, at the Dallas Sheraton Hotel, 
as had tapped lightly on the President’s 
Inside, there was a moment of silence, 
resident Kennedy muttered, “Okay.” 
ord had meaning that only the Presi- 
nd his valet would appreciate. In the 
ite House, when Mrs. Kennedy shared her 
yand’s bedroom, a light tap by Thomas 
elicit a small cough as response. The 
and cough were designed not to disturb 
’s slumber. The word “Okay” 
c signify that Mrs. Kennedy had slept in 
her room. 
w George Thomas sat silently in a car, 
ndering what would become of him. 
The new President and Mrs. Johnson 
ed from the plane. Johnson glanced 
grimly, his mouth compressed. They 
irted down the steps. Defense Secretary 
amara shook hands with him. “It’s ter- 
Terrible,” the new President said. 
With Mrs. Johnson, he stood before the 
r icrophones, rustled a piece of paper and made 
brief speech to the nation. Then he took 
ife by the arm, entered the Presidential 


ch was disjointed. “Tt was an awful 
.. horrible . . . that little woman was 
. Who would have thought that this 


could happen. You fellows row T never as- 
pired to this... Kennedy could do things I 
know I couldn’ t. He gathered a fine team of 
men.”” Johnson’s deep-pooled eyes moved 
from face to face as they had on Air Force 
One. ‘I need you more than he did.” 

Minutes later Johnson entered the White 
House. Directly ahead he saw the lighted 
French windows of the oval office. The drapes 
were half-drawn. There had been times when, 
faced with a problem, President Kennedy 
would turn his stern eyes on his advisers and 
ask: “Well, what should we do?’? Lyndon 
Johnson always hoped that the President 
would not ask him first. 

Now someone said that Johnson should use 
the office of the President. “‘No,’’ he said, 
“that would be presumptuous.’ Instead he 
crossed the street to his office in the Executive 
Office Building. He went behind his desk, 
moved all pending papers to one side to clear 
the blotter, and looked up at the men who 
stood waiting. He said that he wanted a cabi- 
net meeting for 10 A.M. He was going to re- 
quire a lot of service tonight, and he wanted 
no excuses. An aide left to begin phoning the 
cabinet ministers—some of whom were on a 
plane coming in from Hawaii. 

Johnson was now in command. To prod 
people, he put on his son-of-a-bitch face. 
Kilduff, who had worked so hard, was dressed 
down for not having the casket leave by the 
front ramp. The President didn’t care for 
excuses; it would have been proper for him to 
leave the plane with Mrs. Kennedy and the 
body of John F. Kennedy. Who the hell’s idea 
was it to get that fork lift at the back of the 
plane? 

A Secret Service man informed him that his 
home phone number at The Elms had been 
changed. It was now hooked into the White 
House. “‘Luci Johnson was picked up at school 
and is at the house. Lynda is at the home of 
Governor Connally with the Connally chil- 
dren,”’ It eased his mind to know that the 
girls were protected; it made him feel better 
to know that Mrs. Johnson was on her way 
home. He knew that the scar of that noon 
would never heal in his wife. The house would 
be a warm refuge for her. 

At one point, while dictating a memo, John- 
son lapsed into reverie. He stared at the far 
wall. “‘Rufe did a heroic thing today,’ he 
murmured. ‘‘He threw me down in that car 
and threw himself on top of me.’’ This was one 
facet of Johnson’s character that few people 
knew. He was genuinely surprised when 
someone did something for him gratuitously. 


The new First Lady crouched in the back of 
the limousine. On the other side of the seat, 
silent, sat her secretary, Liz Carpenter. Mrs. 
Johnson felt cold. The Secret Service agents 
up front turned on the heater, but Lady Bird 
Johnson felt her arms and her knees fall into 
spasms of shivering, and her teeth chattered. 
She wished she could be cast into the black- 
ness outside. She was going to have to live 
with this day, but it would take time. 

Now she rode through this darkest of nights 
without elation. Her husband had become the 
President of the United States. But was any 
of it worth the LBJ Ranch? What good could 
possibly come of leading a nation in an era of 
chronic tension? What if it broke his health 
and he had another heart attack? 

The car pulled into the drive at 4040 Fifty- 
Second Street, Northwest. There was a crowd 
outside. Mrs. Johnson felt small and alone in 


the back seat. She thought: J love this house. 
T love it. Now we'll never live in it again. Under 
the dome light at the entrance, she saw the 
slender figure of Luci. Three Secret Service 
agents stood in the shadows. “Oh, Mother!’ 
Luci said. Mrs. Johnson pressed Luci in her 
arms for a moment. “‘My school said prayers,’ 
the girl said. 

Mrs. Johnson stepped inside with Luci and 
was surprised to find people standing every- 
where: personal friends, or co-workers, or 
people important to the administration. As 
she nodded and summoned her small smile, 
Mrs. Johnson realized that it would never be 
quiet and peaceful again. 

Luci was prattling, but her mother did not 
hear the words. Mrs. Johnson, rubbing her 
wrists, went upstairs with Liz Carpenter. 
“How do you feel?’ Liz said. Mrs. Johnson 
reached into a closet for a dressing robe and 
slippers. ‘‘I’m freezing,’ she said. “Please 
turn that set on. We can watch it up here.”’ 

She propped several pillows at the head- 
board. A great weariness overcame her. There 
was no sleep in it, Mrs. Johnson phoned 
Lynda in Texas. She wondered what Luci had 
been talking about downstairs. 

Lynda was saying: ‘‘. . . the first thing I did 
was to go to the Governor’s Mansion to be 
with the Connally children.” 

Mrs. Johnson nodded. ‘‘That was just right, 
darling.”’ Beneath her massive fatigue, she felt. 
pleased. Her girls had thought of constructive — 
things. One prayed; the other hurried to help 
Nelly Connally’s little ones. Mrs. Johnson 
glanced at Mrs. Carpenter. “I don’t know 
when he’ll be home,” she said. 


over her and felt a spasm of shivering. 
In his second-floor office, Lyndon Johnson : 


was bringing an administration to life. “Cliff,” 
the President said to Cliff Carter, ‘go down 


the hall and you will find a White House sec- 


retary. Ask her for two sheets of White House : 
letterhead and two envelopes.” 

Johnson was going to write personal notes © 
to Caroline Kennedy and John Kennedy Jr. 


The new President would tell them how he ~ . 


felt about their father; how proud they should 
be of him. Johnson did not expect that the 
notes would mean much to the children now; 
he was thinking that, when they matured, 
Caroline and John Jr. might like to know that 
the President had thought of them on the day 
their father had been cut down. 

Carter walked down the hall. A middle- 
aged woman was sitting behind a silent type- 
writer. He asked for the two letterheads and 
the envelopes. Her mouth became firm. *‘Who 
are they for?’’ she said. 

““President Johnson,’ Carter said. 

The woman stared at him in disbelief. Then 
she opened a drawer, and took the stationery 
out. “Goddamn that man!’ she shouted. 
“The President isn’t even cold in his grave 
yet and he wants to use White House station- 
ery. Goddamn him!’ 

Carter said thank you, and departed. He 
never told the President what had happened. 
Johnson wrote the notes, and asked that they 
be delivered to the White House at once. It 
left him depressed. He sat behind the desk, 
staring at the biotter. The President was 
thinking of Mrs. Kennedy. He shook his head 
negatively. “I wish,’ he said, “‘that I could 
reach up and bring down a handful of stars 
and give them to that woman,” END 
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“But he'll 
probably have people with him, and he hasn’t 
eaten yet.’ The First Lady pulled a quilt 
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MRS. DEAN MARTIN 
continued from page 97 


probably three TV shows. And that’s it. 
My life with Dean Martin. That means 
never any vacations. I’ve never been 
alone with him anywhere. Never. Ever.”’ 

“That sounds impossible,’’ I told her. 

“It’s true. Dean bought the Palm 
Springs house about ten years ago, and 
he hates it. He never goes there. For 
years he wouldn’t let me go. As time 
went by I began spending weekends 
there with friends—people like Janet 
Leigh, Trish Hilton, Jackie Gershwin or 
one of the children. I love privacy. I 
have to have it. But Dean won’t go 
there with me.” 

Surely Jeanne accompanies her hus- 
band for long stands at the Sands Hotel 
in Las Vegas. She shook her head. 

“T never go with him on a club date,” 
she said. ‘‘And I know better than to 
accept invitations to diner or parties. 
I don’t like parties either. 

“The truth is I bore the hell out of 
Dean. I always bored him. Most women 
do. He’s not a ladies’ man. He’s a man’s 
man, and I like that about him. 

“More than anything else he prefers 
to be alone. Still, he wants and needs 
this place, our home. I don’t think he 
could survive without it, or live without 
me. I don’t think he’s ever loved anyone 
but me. Or ever could. I mean, I think 
that as much as he is capable of loving, 
T have it all.” 

Jeanne drew another beer into a 
dainty glass. 

“Dean really isn’t close to anyone 
outside the family. Naturally, women 
are attracted to him. It doesn’t bother 
me at all. Where would he be if women 
weren't attracted to him? It’s flattering, 
and it certainly is easy enough to get 
away from. I’m jealous, but I’m not 
really worried about it.” 

Jeanne changed the subject. 

“Dean is withdrawn. The reason he 
doesn’t show interest in almost any- 
thing is that he truly is not interested in 
almost anything.”’ 

Then why has Dean suffered on and 
off from an ulcer? 

“Maybe he isn’t as loose as he ap- 
pears,” Jeanne answered. ‘‘To me it’s 
very interesting that he does have ul- 
cers. I don’t know why he has them.” 

Does she care to know? She shook her 
head, no. 


What about Frank Sinatra? 


What about his friendship and his 
rumored coolness toward his great 
friend Frank Sinatra in recent months? 

“Frank and Dean had some kind of a 
quarrel. I don’t pay too much attention 
to that. They get disenchanted with one 
another for a while, but they get back 
together. Sometimes I do feel sorry for 
Frank because Dean has so many re- 
sources that Frank doesn’t.” 

Jeanne isn’t given to psychoanalyzing 
her husband, but, for the most part, she 
thinks she understands his needs as well 
as his lack of need. 

“Dean doesn’t have an overwhelming 
desire to be loved. He doesn’t give a 
damn. Everyone has his own interpre- 
tation of him. He doesn’t get involved 
with people because he really isn’t in- 
terested in them. He is interested in 
polities and civil rights, but he rarely 
expresses opinions. I know what they 
are, but I respect the fact that he’d 
rather keep them to himself. Aside from 
that he has absolutely no interest in 
anything except his work, golf and us.”’ 


Even while Jeanne insists her hus- 
band is a quiet man who keeps his own 
counsel, she recalls an uncharacteristic 
Dean asking to marry her almost as 
soon as they’d met. 

The time: January, 1949. The place: 
Miami, Florida. 


Love at first sight 

“T was the Orange Bowl queen,” 
Jeanne said. ‘‘And I was riding the float 
around the stadium. I was a student at 
the University of Miami. I remember 
Dean walking along beside the float, 
carrying a bunch of packages for the 
holiday season. He and Jerry (Lewis) 
were working a Miami nightclub. 

“Tt was love at first sight for us. I 
was nineteen and fell in love with him 
immediately. He fell in love with me. 

“Of course, when I went with Dean it 
was the scandal of Miami, where I was 
born and raised. Dean, with the grease 
in his hair and the suede shoes, was mar- 
ried and had four children. We were 
both Catholic, but he was so much older 
than I (12 years). Even though he was 
separated from his wife, it was a scandal. 

“T dated Dean every night in Miami. 
He told me, ‘You’re the girl I want to 
marry. The girl I’ve always looked for.’”’ 

Jeanne was reminded that this ro- 
manticism wasn’t in keeping with the 
unflappable image Dean projects on the 
television screen. 

“Tt’s true,” she said. ‘I guess to Dean 
I was always the proverbial girl on the 
hill—you know, in the mining town 
where he lived, Steubenville, Ohio. It 
was like the factory owner’s daughter 
was blond, blue-eyed and fair-skinned. 
And this was it for him. 

‘Dean was going to California to see 
about divorce proceedings, and said he 
would send for me.” 

Jeanne’s Florida friends were cynical. 

“When Dean left, people said he 
wouldn’t send for me. But I was sure. I 
left messages with my mother and every- 
one else where I’d be every minute in 
case Dean called.” 

One morning a disbelieying Mrs. 
Biegger handed her daughter a tele- 
gram. It was from Dean. He told her 
that money had been sent and that 
plane reservations were made. 

“Our family didn’t have much 
money,” Jeanne said. “And I wish I’d 
kept that telegram. It was wonderful. I 
got right on the plane, and Dean was 
waiting at the Los Angeles airport to 
meet me. It was only about two weeks 
from the time he had left Miami.” 

Jeanne and Dean were married Sep- 
tember 1, 1949. Jerry Lewis was Dean’s 
best man. Jerry’s wife, Patti, was 
matron of honor. 

“Tt’s been a happy marriage,’ Jeanne 
said. “The children adore him.” 

When Jeanne says children she means 
all seven of Martin’s offspring, the 
eldest four by his previous wife, Betty 
McDonald, are Craig, 26 (a television 
executive); Claudia, 23; Gail, 22; and 
Dena, 20. Dean won custody of the 
children, and they lived at home with 
Jeanne until they married or moved to 
their own apartments. 

Their own three children, Dean Jr. 
(Dino), 17; Ricci, 15; and little Gina, 11, 
still live at home. The household is 
completed by Jeanne’s widowed mother, 
who showers as much affection on her 
son-in-law as she does on her daughter. 

‘All the children love Dean because 
they understand him. He gives them no 
problems whatsoever. I do all the disci- 
plinary work. He buys them everything 


in the world they want. He’s adorable 
and charming. He hugs and kisses them 
and provides them with everything. So 
they have no reason not to love him. 
But being with the children for more 
than 10 minutes or so bores him.”’ 

As the wife of one of the country’s 
most successful entertainers, Jeanne 
has a peculiar trauma about self-iden- 
tification. 

“For some reason I can’t say, ‘I’m 
Mrs. Dean Martin.’ It would be wrong. 
I have to say Jeannie Martin, and if 
people don’t know who it is, then that’s 
my bad luck. When I have to say Mrs. 
Dean Martin, I feel myself flush.” 

Jeanne quickly says she is nonetheless 
proud of being Mrs. Martin, adding: “I 
like to hear Dean sing. I don’t like his 
movies, but I love his television show. 

“T’ll tell you one of the most wonder- 
ful things about my husband: his sense 
of humor. He thinks funny. Dean’s 
humor comes up anywhere, wherever 
he is. He breaks me up all the time. 

“T think the success of our marriage 
is this incredible sense of humor we 
have. It’s not so much funny lines or 
jokes. We don’t exchange humor, we 
share it. And the children have it. That’s 
why it’s a happy home. 

“One of the reasons there isn’t much 
tension in the house is that Dean says, 
‘You do this, you don’t do that’ or ‘you 
don’t go there.’ And I accept it. 
Dean would never argue. Never.” 

It was now 6:30 in the evening, and 
Jeanne heard footfalls in the foyer. 
Dean was home early. 

“Go away,” she called. “I can’t talk 
about you if you're here.”’ 

The footsteps stopped. 

“T mean it. Go away.” 

Her husband was silent for a moment, 
amused. “OK, baby. I don’t have to 
have a truck hit me.” 

The master of the house retreated to 
another room. “That kind of spoils 
things,” Jeanne said. ‘When he’s home 
I wanttto be with him.” 

After a moment’s indecision, Jeanne 
continued. ‘‘Dean uses his humor to let 
the children know about things he likes 
and doesn’t like. But he can also be 
firm. I guess by now everyone knows 
about the visits to the den. 

“The children say they get their first 
warning from mother, which they don’t 
worry about too much. The second: 
warning means they’d better watch it. 
The third warning is the last. There’ll 
be no more. Then it’s the den!” 


Old-world discipline 


Even Jeanne doesn’t know what is 
said in the den. But after a session there 
alone with Dean, two of his older daugh- 
ters came out in tears, left the house and 
no longer live there—although they are 
welcome visitors. They were adults by. 
the time their visits took place. One is 
led to suspect that old-world Italian 
disciplinary laws are stated unequivo- 
cally by Papa Dean. 

“The girls are like Dean. They see 
everything as it is—like other young 
people today. Dean is the ultimate real- 
ist. Even though they adore him, they 
know when he’s wrong. They’ll come to 
me and ask why do you take this, why 
do you stay? Or they’ll say, ‘If he did 
this to me, or if he did that, Iwould...’” 

Jeanne stopped. I asked what the 
girls meant. She chose not to be specific. 
Instead the subject was changed to 
Dean’s W. C. Fields-like solution to 
noisy parties at his home. 

“At Dena’s 16th birthday party he 


called the police when 
noisy,” Jeanne said, laugh 

“‘He’s done this several tir 
It isn’t just a kids’ party. T 
be given by the children, but m 
will be there, too. The children 
friends and I know theirs. So a 
our house is all ages and groups 
then Dean.” 

The notion struck her funny. §] 
peated it: “It’s all family, friends 
(long pause) and then Dean.” 

As Jeanne explained, “He 
around, charming and everyt} 
then he wants to go to bed— 
no later than eleven o’clock. Why 
it a day, he wants me to call it 

“Tf the noise continues, he t 
the police. He just tells them t 
party at the Martin house, g 
address, and asks them to get on 
because we are disturbing th 
Who knows what he says?” 

















































“Dean is my man” 


Jeanne looked out on the y 
towering pines and firs surroundi 
tennis court. “I love the out 
said with a wave of her hand 
Dean did. My constant com 
being included in his life. I m 
ing to be with him. Everyt! 
interests me. Everything. But | 
his companionship. ‘¢ 

“Dean is my man. That’s wh 
like to direct that love. So, of 
you’re going to have a prok 
don’t let a woman give that to } 
he gets that problem.” 

More than anything else, J 
concerned about who was th 
pillar of strength in the Ma 
Happily, she discovered to her 
faction that Dean is. 

“Once in a while I will cateh] 
that rare moment when I have 
full attention. And I told him 
ago: ‘I’m going to ask you sor 
and I want you to tell me the t 
just don’t answer. Who is reall 
mand between us? Who is re 
stronger one?’ "7 

“Dean looked at me. Then h 
ceaniey “a 

“It was an extremely 
moment in our lives. Because 
I’m strong; half because I’m cap 
strength and half because I’m p 
position where I have to use it. | 
manded of me. It can be a terr 
to be a strong woman in the 
man. But Dean has put me int 
tion by withdrawing and letti 
handle everything. 7 

“In the past three years my | 
started to worry me a little bit beca) 
thought it would become a tremen 
problem. That’s why I asked him. 
Dean is the stronger one. And t 
what keeps me with him. He is stro 
than I am. And he’s more clever. 
other thing: Dean delights me a) 
love him.” 

Jeanne was fidgeting. Her man 
home and she wasn’t at his side. { 
he solved her dilemma. . 

“T don’t care what you're 
about in here,’’ he called, striding 
the room. “I’m going to fix mys 
drink.” 

Jeanne’s extraordinary blue eyes 
even brighter. His presence activ 
every feminine impulse in her. Sud¢ 
there was poetry in her face and m 
ments. She may describe Dean M 
as cold, withdrawn, calculating, in 
sonal, but unmistakably, he is her 
just as surely as she is his woman. 
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Why did Wendy Vanderbilt, 


who could afford any 
sewing machine in this 
whole wide world, want 


a Kenmore from Sears? 


One of America’s most beautiful young 
women, with one of America’s most famous 
names, Wendy Vanderbilt, lives in a quiet 
brownstone town house in New York. But her 
living room is a sun-drenched jungle of color 
filled with brilliant Mexican paper flowers, 
her own dazzling abstract paintings and 
towering leafy plants. 


Lions, Zebras and Sears 
There’s also a stunning ceramic lion from 
Italy. Aluxurious zebra rug from Africa, anda 
sewing machine from Sears, Roebuck and Co. 

“This new Sears Kenmore is terrific,” 
says the lovely Miss Vanderbilt. *““Every- 
thing’s built-in! You turna dial and it can do 


a zigzag stitch, stretch stitch, blind hem- 
ming stitch, straight stitch, chain stitch— 
you name it. It even has a snap-in button- 
holer, that sews practically any buttonhole.”’ 


Only Automatic Monogrammer 


‘‘And my Kenmore even has an automatic 
monogrammer. I don’t believe any other 
sewing machine has this. 

“It’s funny, I bought my cat, Bartholo- 
mew, for just about $3.00 at the Animal 
Medical Center. You couldn’t get a more 
beautiful cat. Same with my Kenmore. 
There are more expensive sewing machines — 
but I don’t see how you could do better than 
a Sears Kenmore.”’ 


Sears, Kenmore Sewing Machines 


forwomen who want the best even if it does cost less 





AMERICA’S RICHEST WIFE 


| | ia 
wararo! is s ple, ta ind chic. 


Perhay ner {¢ urier is Nolan 
Miller, whose ( designed and 
made to ord xtremely dressy 


has been 


and begin a VI Hughes |! 


known to order as many as a dozen Miller 


yriginals at a time, all custom fabric and 
some with fur trim. (A Miller client reports 
that Mrs. Hughes sometimes orders dresses 
there, then fails to pick them up. This is par- 
ticularly fascinating; Howard Hughes him- 
self reportedly no longer drives his own au- 
kept parking his cars 


them 


tomobile because he 


and then absentmindedly forgot 


forever. ) 


But when she goes to classes at U.C.L.A 
Mrs. Hughes adopts the disguise of a drab 
Hausfrau and uses a pseudonym. She walks 
the campus unrecognized while pursuing her 
bachelor of arts degree—a pursuit she 
abandoned 22 years ago at Ohio State Uni- 
versity, where she was an honor student. 
Today she resembles the schoolteacher she 
once wanted to be before a beauty contest 
brought her a Hollywood screen test in 
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Cover p no more. Check wetness 
with new Richt Guard Anti-perspirant. 


Why try to hide wetness 
with your arms? 


Now—check wetness with the most 
powerful anti-wetness agent 
ever put inacan. 
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1946—and her subsiiz 
movie career as Jean Pike 
Friends could pasiMem 
Peters Hughes on camy 
fail to recognize her; } 
guise is that flawless. Shi Jaan 
her medium-brown hai} 
and loosely waved a 
high forehead. Clear, |h¥ 
rimmed glasses perch 
up-tilted nose. She we 
makeup, not even a hin 
stick. Her dress the ey¢ 
saw her at U.C.L A. wa! 
expensive red, purple, | 
and orange print, th 
available on the rack 
bach’s for $12. sim 
patent-leather bag an 
heeled shoes completed { 
guise. Her only jewelryisa 
plain gold wedding ban 
large, nondescript wrist 
Midway through the 
hour, once-a-week, $5 
mester class, the profesg 
tributed mid-term exami 
grades. ‘All right, let’s 
break,”’ he said. 





Not used to beil| _ 
recognized 


Mrs. Hughes broke «¥j 
note-taking, donned an 
nary corduroy coat and y 
along a corridor leadini ij 
side to a snack stand, 

“T hope you got an A 
exam,” I told her. 

“T got the highest gr| 
the class,’ she respondetj 
a smile. inte 

Her voice was deeper t i 
had been during her | 
days 15 years ago, but | 
had the resonance chan 
istic of the trained perf 

“T find the course fas 
ing because it encompass pis 
erything from sociology 
thropology, economics|f} 
even a little Freud,” she 

“You're taking tree ie 
classes here, aren’t you?) 

Elizabeth Jean Pt 
Hughes stopped short le 
face contorted in alarm. 

“You're not a regular 




























ta 


No, I told her. 
Mrs. Hughes quickene {ie 
pace until she reacheqji 
campus shop. ‘I'll buy my 
coffee,’ she said quickly, | e 
to break off the convers: im 
“I’m sorry to behave jk 
this,’ she said. “I meani[it 
not used to having peopl 
well, recognize me, or tajit 
me unexpectedly. You uP 
stand, I’m sure. | 
What about her prot rs 
and classmates? 
Mrs. Hughes sipped he! Dk 
fee and sank onto a benc® 
side a table. “They think 
schoolteacher. Just a te 
picking up some extra Cr} 
I really must get back 
This is a little frightening 
She paused, watchi\¥ 
when her professor cam¢® 
‘An interesting session| 
said. 
What did he think of EB 
beth Peters as a student? 
“This is the second cif 
she’s taken with me,” he | 
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“) Peters is the best stu 
He} in the class.” (Later, 
1)L.A. night-school officials 
ag) d that she was one of the 
ding “students at the 


his man,” Mrs. Hughes 
gesturing toward me, “‘is 
some stories on night 
Is for a newspaper.” It 
an ad lib, a safeguard 
st possible revelation of 
entity. Satisfied that her 
would be kept, she stood 
er figure still a youthful 
ounds or so, her green 
alert, intelligent, wary. 
7), she slipped back to the 
Hyanities Building and the 
seliive security of the black- 
s and one-armed desks. 
st of the time, Jean Peters 
Hanes lives a curiously clois- 
| life within a circle of old 
m trusted friends, most of 
yin shelter her from the pry- 
nieyes of the public. By 
hye or by following her hus- 
sa ’sexample, she has chosen 
hainonymity that long has 
\¢ced him. However, unlike 
hieclusive Hughes, Jean gets 
rnd a great deal. 

le can be found at the 
J. ywood Bowl, the Los An- 
Music Center and Greek 
‘ater, attending plays, the 
, ballet and symphony. 














aseball games, usually in 
company of a woman 
d, or enjoying football 
at the Los Angeles 
eum. 

such occasions, two 
ds hover discreetly near 
lack Cadillac limousine; 
are always present when 
oes out at night. But on 
occasions Mrs. Hughes 
sinto an ordinary station 
n or a vintage Chevrolet 
end hours shopping in de- 
ent stores and specialty 
if in and around Beverly 


add seen together 


van Hughes is at once mar- 
_ and unmarried—the latter 
e sense that there is no 
rd of her having been seen 
dublic with her husband 
e their marriage more than 
‘ears ago. During their mar- 
life, they never have been 
‘tographed together, to the 
of anyone’s knowledge. 
+ was necessary from the 
inning for Mrs. Hughes to 
‘blish two separate lives: 
_ devoted to her husband, 
other to fill the void cre- 
iby his preoccupation with 
business empire. The two 
Snever overlap. When Mrs. 
zhes goes out in Los An- 
’s or Las Vegas, where 
zhes now owns five casinos, 
3 never on the arm of her 
band. 
Me friend of the Hugheses 
lained her schedule: “‘Jean 
ally spends most of the 
‘+k at her home in Bel-Air. 
2n on Thursday or Friday 
flies to Las Vegas and 
nds the weekends with 














Very easy on the eyes- 
as every beauty knows 


Beautiful eyes, beautiful woman! Naturally ...and that’s the secret of 
Maybelline, the eye make-up so very easy to use, now every woman can 
create the lovely soft look she wants. From the Duo-Taper Brush of lash- 
lengthening Ultra Lash to no-streak Ultra Shadows . . . from brush-on 
Ultra Brow to waterproof Fluid Liner .. . to the foolproof picture-directions 
for Natural Hair Lashes, Maybelline makes everything beautifully simple. 
So you can be—simply beautiful! 

Very easy on the eyes. 








oa ~ THE FINEST IN EYE MAKE-UP, Jf YET SENSIBLY PRICED 





Howard at his headquarters at the Desert Hughes aides admit that there is little in Social status, grand balls, extravagant 
Inn.” Las Vegas to interest Mrs. Hughes, who parties and other manifestations of afflu- 

Mrs. Hughes travels by commercial air- neither gambles nor drinks. An executive at ence play no part in her life. Free of social 
liner or in one of her husband’s aircraft the Desert Inn said, “I’ve been here for pretension, Mrs. Hughes is a practical, in- 
taking off and landing at private runways more than a year and I’ve never seen the _ tellectual woman from the small Ohio city 
in Las Vegas and Los Angeles. In either lady. At least I’ve never recognized her.’”’ of Canton, where her mother still owns a 


event her privacy 


has been inviolate. On Occasionally, however, she does see one of small farm, and where as a teen-ager Jean 


her arrival in both cities an automobile and __ the splashy shows, sitting at a table alone _ learned to lay stone and plaster, and to re 


driver await her. 


or with a trusted Hughes associate. pair broken furniture. Her (continued 
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AMERICA’S RICHEST WIFE 


with Jean Peters. She played more than 
hard to Finally, disabused 
Hughes of the notion that he was irresist- 
ible to by marrying Stuart 
Cramer III, a successful oil man from 
Charlotte, North Carolina. 

Cramer, now married to ex-Hughes 
friend Terry Moore, talks about Jean 


get. she 


women 


guardedly. 

‘Jean and I met on an airplane be- 
tween Rome and Paris. She was coming 
home from filming Three Coins in the 


our marriage she was doing pictures and 
I was busy with my own work. We didn’t 
spend much time together. I don’t think 
she knew what the hell she wanted to do. 
“T’ll say this: if your wife is going to 
get a divorce, you might as well let her 
marry someone who can afford to sup- 
port her. It’s the cheapest way out.” 
Cramer and Jean were married May 
29, 1954, in Washington, D.C.—almost 
eight years after Jean had met Hughes. 
They lived together only three or four 








feel 
. rime I neer, 
Lie s 10. (Je rarel 1S- 
t 3} does ‘sé er sister 
S le ives 
( liornia 
é Ss a motion ture star under 
t to 20th Century-Fox from 1947 
to 1955, Jean preferred a blouse, blue 
jeans and loafers to fashions. 
“T’m learning to in- 
vest my money,’ she lc 
said in her early movie 
days. “I’ve bought two 
houses in Laguna Beach, 
and the rent helps meet 
the payments. Maybe 
it’s my farm training, 
but I believe in the good 
earth.” 
It was, in fact, her 
country-girl simplicity 
that fascinated Hughes 
at a time when he was 
dating such sophisti- 
cated actresses as Ava | 
Gardner, Terry Moore, ci 


Mitzi Gaynor and Mona 
Freeman. 

After 1925 
marriage to Texas so- 
cialite Ella 
their divorce four years 
later, the tall, intro- 
verted Texas millionaire 


Hughes’ 


tice, and 


and movie-maker was a 
prime target for beauti- 
ful Hollywood women. 
Most of 
were secretive and spas- 
modic. Hughes might 
eall at midnight and ask 
a girl to be ready for din- 
ner within half an hour. 
Then she might not see 
him for months. But his 
indifference—and _ out- 
rageous wealth 
whetted the interest of 
women all 
tomed to 
pered. 


his romances 


only 
TOO accus- 


being pam- 


Hard to get 


Hughes was attracted 
to Jean shortly after she 
arrived in Hollywood. 
While she was starring 
in her first film, Captain 


from Castile, the 20-year- 


old Miss 
nounced that the enor- 


Peters an- 
mous diamond and em- 
erald ring she wore on 
her engagement finger 
was a birthday gift from 
Hughes. 


“It’s serious for both 
of us,’ she said at the 
time She was mistaken. 
They weren’t to marr 

One Hollywood public 
calls with an 
an eye on Jea 

“We dro ase 
publicist said er 


out the first 
On the way bz 
said, ‘There’ 
just sighed ar 
one trailing tha 
Hughes soon 
ot like other mo 
lf other women we 
quixotic 


conau 


rl g millions, su 





10 years 


LOT 


sity man stil 


all Game, 


| re- 


ment how Hughes kept 


the 


vas to throw 


press stunt. 
o the driver 
g us.’ Jean 
na theres 
sat Vas 
irted 
endure 

ike of 

‘ ise 





The Safety Napkin: 
no matter where you are. 





Fountain. I sat next to her on the plane 
and was attracted by her beauty and a 


helpless quality. It was a compelling, 
That isn’t only my 
opinion. I talked to two or three other 


unhappy quality. 
men who had gone with Jean about this 


quality—inecluding Hughes—and it 


seemed everybody was interested in do- 
ing something for her . . . Just to make 
her happy. I always felt there was some 


kind of mystery about the girl that men 


had a desire to solve. She makes you 
want to reach out and care for her. 
‘We courted several months before 
we married. She was an attractive, inter- 
esting girl and highly intelligent. After 


Only new Modess gives 
you the extra protection 
of folded fluff filling. 
An outside cover that 
Stays drier longer. And 
a blue polyethylene shield 
that moisture-proofs 
both sides and bottom. 
Extra protection that 
makes new Modess the 
most accident-proof 





napkin of all—even 








months before separating. Her divorce 


from Cramer dragged on for months. 
Jean won her divorce December 9, 1956. 
She married Hughes three months later. 

Hughes kept the place and time of 
their wedding a secret. One story has 
them married by a justice of the peace in 
a motel in the hamlet of Tonopah, Ne- 
vada (population 1,650). The samesource 
says they gave their names as G.A. 
16, Marian oe 
Records show such a marriage did take 
place. Actually, Hughes was 51 and his 
bride 30. The use of pseudonyms is legal 


Johnson, and Evans, 


as long as there is no intent to defraud, 
according to Nevada law. 


10,000 feet in the air. 
The Safety Napkin: 

Regular, Super, VEE- 

FORM and TEEN-AGE. 













































No formal announcement of the 
riage was made. Jean’s friends said 
ing, either out of ignorance or lo 
Hughes’ associates dared not ask. 

The first published account 9 
marriage was a Louella Parsons st 
March, 1957. 

“You know darned well by the 
was handled that Howard dictate 
story to Louella and insisted it be b 
in the column,” a Hughes lieutena 
ports today. “He told her, ‘I’ve 
married and I wan 
to announce it an 
is the way I want y 
do it.’ 

“Louella gasped 
this was headline 
Hughes told her j 
dared ignore his ins’ 
tions he would den 
item and call her 
Down in the co 
Louella casually 
tioned she had reg 


[3% 
> 
> 


Stella Weston Tu 


Crisp and clear as 
autumn air her eyes 
yours. 

Her taffy hair 
coils around into a 
upon her neck as th 
the sun 

had been 
crocheted into each 
strand, 

and warmth flows 
her hand 

upon your shoulder 
ds you try 
manfully not to cry. 





And when that 
afternoon at two 
she smiles and holds 
the door for you, 
from this small ritua 
you borrow 
courage to return 
tomorrow. 
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word that Jean Pe 
and Howard Hug 
were married.” 

On March 17, 1 
the Los Angeles Ti 
ran ashort story onp 
three. It read in p} 
“Howard Hughes, | 
and screen actress J| 
Peters, 30, were mari 
three days ago, ace( 
ing to reports, but 
two were unavailable for verificatior 
the reports.” 

Since then friends have recel 
Christmas cards signed Jean and H| 
ard Hughes. 

After marrying Hughes, Jean Pej 
dropped completely out of sight. E 
her movie studio was unable to cont 





her—and she never made another 1! 
tion picture. In all, she had been in! 
films: 1947—Captain from Castile, D 
Waters ; 1949—Love That Brute, It H 
pens Every Spring; 1950—Take Car 
My Little Girl; 1951—As Young As} 
Feel, Anne of the Indies, Viva Zapai 
Wait Till the Sun Shines, (continu 


m Parke 
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SHES 


l’h 


WIFE 
South Street, 
¥zagara, Lui ¢ of 
Bh uep rint for 
ree Coins in the 
Lance, A Man 
ier leading men 
Viva Zapata!), 


Tyrone Power 


Ray Milland (/t 
1g), Richard Wid- 


mark (Broke Lance, and Pickup on 
South Sireet), Louis Jourdan (Anne of 
the Indies), Rossano Brazzi (Three Coins 
in the Fountain), and Joseph Cotten 
Niagara and Blueprint for Murder). 
Friends and from her 
movie days remember Jean for her sim- 
plicity and openness. She has always 
been a complex but overtly uncompli- 
cated woman, with an uncanny ability 
to adjust to her surroundings and com- 


co-workers 


panions. 
For most of her stay on the 20th 


Century-Fox lot, Marilyn Monroe was 
the reigning queen. The two actresses 
co-starred in Niagara. They had abso- 
lutely nothing in common. It was Mari- 
lyn’s picture, with Jean in a secondary 
role. But billing was unimportant to 
Jean Peters. She was consumed by her 
relationship with Howard Hughes. 

Also under contract at the time was 
Jeanne Crain, who worked with Jean in 
Vicki and Take Care of My Little Girl. 

“Ever since I’ve known Jean Peters 
she’s been madly in love with that man 


Ca Skin Cream has what the others don’t. The eect Pte see] 
WAY phe pies sot wash rts mee 
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(Hughes)—including all he 
Twentieth,” Jeanne says to 
tried to get away when shi 
Cramer because she thought j 
work out with Howard. By 
couldn’t forget him. 

“Jean and I are still go 
We’ve kept in touch. Som 
comes to my house or Ill visit 
We just sit around and tal 
But when we were at Fox s 
best friend. We thought al 
things like painting and liter. 

‘Jean hasn’t changed much 
personality is almost the 
doesn’t like to have her frien 
her with anyone. So I don’t 
Paul (husband Paul Brin 
we do. She wants to protect he 
and if that’s the way they wa 
why should anyone object?” 

Andrew Stone, who directe 
Blueprint for Murder, shakes 
all the mystery. ‘Jean was a 
girl. I don’t think she had th 
screen personality, but she w 
petent actress. I’ll never forge 
afternoon when she read for 
wasn’t terribly good. I was ¢ 
She said, ‘Don’t worry. Mon 
in and I'll be a different girl. 
came and by God you wouldn 
was the same actress. I often 
if Hughes had sent her a hi 
teacher or director so she coul 
part. I know she was going wit 
at the time.” 

Hughes was instrumental 
career at 20th Century-Fox, 
he was not an executive of the 
and presumably did not have 
voice in its operation. But d 
contract days he was a maj} 
holder. 

“‘That’s why I'll never forget 
assignment I was given,” sa 
Jean’s directors. ‘‘I asked the p 
chiefs if I could have anothe 
lady. I was told I could change 
ing man or anything else, but 
ters was to be the feminine lea 
further comment!” 

After their marriage Hughesi 
himself in his battle for control 
World Airlines. He had little ti 
vote to his bride. They lived q 
Hughes’ retreat in Rancho § 
about 30 miles north of San Die 
a special telephone switchboar 
stalled to handle his complex | 
operations. Guards in automob| 
posted on either side of the pro 

Still, he and Jean had a grea) 
common. They are both creatiy 
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~~ 
..you wouldn’t ne 
coaxing. Mail a che 


CARE Food Crusade, New York, Ne 
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»eveindividuals. Hughes ac- 
soflishes most of his work 
i] dark. Jean needs little 
nc than four hours’ sleep. To 
, fe who sleeps only four 
no) in 24, a husband who 
yos all night is not particu- 
a eccentric. 

jday Jean and Howard 
Mhes maintain a French 
Prlincial home atop a moun- 
in the elegant Bel-Air sec- 
iobf Los Angeles. It is almost 
oletely screened from the 
it by huge trees and thick 
olire. A Bel-Air Patrol car is 


hn unobtrusively near the 


mince gates. 

je of Mrs. Hughes’ close 
fis is actress Vanessa 
317m. 


ean is my best friend,” 
ssa says. “I don’t know if 
rks both ways, but we’re 
e close and we have lunch 
9 her frequently. The trou- 
kis people are constantly 
o ding me for information 
t the girl. She is very 
wt and believes her private 
fis her own. If her friends 
4, about her, they’re not 
ids anymore.” 

jiother long-time acquaint- 
n says, “You can’t lead a 
gial life and be Mrs. How- 
:/dughes. The main abnor- 
ty of Jean’s life is that 
4) never seen with her hus- 
a. She purposely seeks 
v ymity, which I’m sure 
“s from Howard. The only 
wz Jean can do is go along 
i his wishes.” 

nll another acquaintance 
(ers how happy Jean really 


= 


- 

A woman likes to be seen 
i) her husband, especially if 
4; a successful man,”’ this 
Wd says. “I know Jean 
dd like a more normal mar- 
*. But I think they take 
bt trips together. Howard 
| for a helicopter to land on 
| op of the Desert Inn. They 
0 his own airstrip, and ina 
er of minutes they’re off 
eru or some such place on 
of his jets.”’ 


2 only billionairess 


ae of the many curious cir- 
stances of the Hughes mar- 
> is that the billionaire 
’t met most of his wife’s 
ids, though doubtless her 
panions have been cleared 
s satisfaction. Jean doesn’t 
‘te her Los Angeles friends 
as Vegas. 

Jean laughs her head off 
n you report stories to her 
it being isolated, lonely or 
len away,” 
0 begin with, Mrs. Hughes, 
someday could become the 
- billionairess in history 


says a friend. 


ly surpassing the wealth of 
is Duke and Barbara Hut 

combined 
shopping with friends, as 
aost childless women in her 


goes lunching 


tion. Some of her days are 
ited to reciting Talking 
ks to the Blind at the 
ille Institute, 
identity with a pseudonym. 


concealing 


mone} 
reader, 











time 


1 texts during the day 


or reading for pleasure. She galso swims reg- 
larly in her pool. 

One of her courses at U.C.L.A. was a 
drawing class. Her instructor, who had 
no clue to her identity, described her as 


1 chari not particularly gifted. Nonetheless, she 
and spends many hours painting at home and 
compulsive has completed, among other canvases, a 


somewhat somber self-portrait. 


) Carter’s to doodle you up 


dreaming in. Soft, brushed 


SuiOw he’? 


‘he’ and 


th 


Step feet. Good for giv- 2C9)3 


jaddling off t dream tr N Z 


According to the men who know Hughes 
and the women who know Jean, there 
boundless love between this mysterious 
billionaire and his bright, enchanting wife. 
Says one Hughes employee: “Mrs. Hugh 
leads as interesting a life as any woman in 
the country. And I can tell you this: How- 

eae 


ard loves her more than anything else in 
the world END 





MARITAL FIGHTING 


conti ] rage LOY 


demant r matching passions turn most 


ecause the acts of being loved 
same and do not 
have to happen simultaneously. 

I vrong with a husband 
Can we 


saying, in effect: “I’m hungry. 


‘? Maybe you're not 


hungry, but surely that isn’t going to pre- 
vent you from feeding me, is it?”’ Such an 
approach may not be in keeping with old- 
fashioned ideas of romance, but it helps the 
relationship considerably more than an air 
of unhappy resignation, followed by a hus- 
band’s insulted, ‘“‘Aw, let’s forget it.’’ This 
converts a request for sex into something 
close to an obligation. 


Of course there cannot be intercourse 





ah. dhe body spa. 


Presenting Sardo—a true undiluted, 
undilutable, bath oil. Water can’t dilute 
Sardo’s unique formula. That’s why 3 out 
felt 
smoothing difference after one Sardo bath. 
Thirsty dry skin just loves Sardo’s rich 
body emollients. Honestly now. When was 


of 4 women treated saw and 


the 


every time one mate is so inclined. How- 
ever, a certain amount of daily physical 
warmth greatly helps intimates by serving 
as a sex substitute. We often hear the com- 
plaint, “My husband (or wife) is never af- 
fectionate unless it’s for sex.’’ Most of these 
couples would not have this difficulty if 
they solved their bedtime snuggling prob- 
lem. When we start to talk seriously of 
“snuggling’”’ as a problem, most people be- 








the last’ time your skin felt so soft and 
smooth? What ordinary liquid or bead 
could make skin feel the way Sardo does? 
So tonight. Right away. Slip into something 
soft. A new smoother skin. Just one precious 
capful and...it’s a beauty resort in a bathtub 
.1Us the body spa...it’s the Sardo bath. 





































































gin to laugh. But ¢o 
master the intimate 
snuggling find that 
eliminating many of 
difficulties. 
Creative snuggling ; 
ens the intimate bone 
viding helpful reagsy 
love, for example d 
menstrual period w 
men are likely to reje 
selves as undesirable, 
pect that for couples 
tablish good snugglin 
early, the mastery of 
may prove life-prolo 
their less-passionate 
years. And we have reé 
cases of stubborn j 
that were cured b 
learned snuggling tec 
Creative snuggling 
feasible in twin beds, 
opposed to twin beds 
because they encourag 
titude of “We only get 
for sex.’’ It is possible f 
to sleep in separate 
even separate rooms ¢ 
maintain intimacy. B 
must be on guard to 
ultra-communicative 
living rooms in order 
pensate for their bedti) 
aration. Even then, thi 
be excessively intereste 
serting theirindividuali) 
may not have solved th 
lem of finding and mi 
| 
| 


| 


ing “‘optimal distance} 
each other so they ¢ai 
affection without engu 
Their insistence on s 
beds may represent a p 
radical protest agai 
much encroachment 0 
her autonomy as an ind 


Who pursues w 


Once the first sex i 
met—to make love o 
the next legitimate p 
conflict is the matter 
pursues whom. Almos 
couple in fight trainin 
plains about imbalance 

“T always have to bei 
to make the pass,” a hy 
says. 

“He never reaches ¢ 
me,”’ a wife complains. 

A typical session 
couple may begin like t 

He: I always have t 
it. You never come to m¢ 

Dr. BacH: What's 
with that, as long as y 
together? 

He: It’s not fair. 

Such a couple probab 
an unrealistically ron 
picture of the sexual rel 
ship, regarding it as 4 
change of presents. Wé 
suggest to such a husban 
you have complaints 
this picture, you are alw 
liberty to tear it up. 1 
really feel it would be| 
fun for you to receiv 
vances more often, the 
have to change your wild 
your own attitudes and 
things out. This may 0 
easy. We know many ¢ 
where neither partner 
good receiver, for ins 
You may be tinkering 





















































ylish little mule, elegant enough for entertaining. Turquoise, hot pink, 
wne, copen blue, mint, white, black. In washable polyester crepe. Bonded 
innersole. AA and B widths. $9. Slightly higher west of the Rockies. 


dicate balance. This is perfectly all 
wht as long as both of you know what’s 
olved and are interested, out of a 
Sse of love, to change things.” 

ther realistic sex fights arise over 


sion than even he himself prefers. 
Women, especially during the uncer- 
tainties of seduction and early courtship, 
often accommodate to the male level of 
aggression assigned to them, keeping 










remember the facts of life: pregnancy is 
her responsibility, and may well depend 
on her skill at seduction. If it cools a 
husband to have sex on schedule, it is up 
to her to use her feminine charm and to 
persuade him to have sex as often as pos- 
sible without regard to her temperature 
chart or his sperm count. 

More frequently, couples fight over 
the possibility of a pregnancy unwanted 
by one of them. Here is a couple where 
the husband has cooled because his wife 
insists on using birth-control pills: 

He: I’d like us to have another child. 

SHE: I think two are enough. I can’t 
wait to get Bobby and Mike into school 
so I ean go back to school myself. I don’t 
like to be tied down. 

He: Yourre selfish! 

SHE: You’re damned right I am! 

This is an example of another con- 
taminated sex fight. This couple’s sex 
life will probably be adversely affected 
as long as they fail to negotiate an agree- 
ment about the very obvious non-sexual 
aspects of their disagreement about con- 
traception. 

Sometimes the husband doesn’t want 
another child but suspects that his wife 
does. So he checks on her supply of pills 
in the bathroom and finds that none has 
been taken. 

HE: I see you haven’t been taking 
your pills. 

SHE: It isn’t that time of the month 
yet. 

(He studies the instructions on the 
pill container and reads them aloud). 

SHE: I only take them because you 
won’t take precautions. I hate the pills. 
They make me fat and nervous, and I 
keep hearing they could be dangerous. 

HE: Now you’re making me feel self- 


ish. I thought we had this all settled. 

SHE: You started it by snooping 
around my pills... . 

This couple was advised that neither 
partner should ever play detective. If 
the husband hadn’t started snooping, 
this wife probably would have resumed 
taking the pills at the proper time. If 
there was a contraception issue unset- 
tled between them, the conflict should 
be argued out on the basis of the merits 
as the partners see them. 

Most commonly, contraceptive fights 
involve the super-bomb of deception. 
The wife may pretend to take the pills, 
but actually omit taking them in order 
to have a child for the purpose of tying 
the husband closer to her. Some hus- 
bands insist on watching their wives 
take the pills, just to be sure there will 
be no undesired pregnancy. This raises 
the delicate subject of sex-faking— 
whether actual or merely suspected or 
threatened. Unhappily, the variety of 
methods of sex-faking is enormous, and 
many partners use at least one of the 
methods some of the time. 

The more conventional forms of sex- 
faking involve Partner A’s pretending 
to be pleased by sex techniques which 
B is “good at,’ and which B strongly 
believes to be effective in producing sex- 
ual joy for A. In fact, A does not find 
them exciting. 

The faking usually begins, as so many 
hidden intimate conflicts do, in court- 
ship or during the honeymoon. At the 
beginning of sexual intimacy, (continued) 


Rich people ought to be happier than 


they are. 








(orts to fuse the partners’ tastes for sex 
1and aggression release. Many women 
nplain that their mates are too pas- 
‘e. These wives often wish for more 
Zressive, rougher sex. Many husbands, 
| the other hand, frequently bemoan 
at wives inhibit male aggressiveness, 
isting that they can make love only 
"you're gentle with me.” 

ost couples learn on their own how 
j ooperate so they at least occasionally 
mbine the best sex release with a 
atually liked and safe aggression re- 
se. Nowadays, however, sex release is 
jsier to achieve than aggression release 
cause so many people have been brain- 
ished against personal aggression in 
y form, natural as it is. But for some 
rtners, giving pain or threatening it 
a necessary condition for promoting 
al satisfaction. 

In our view, normal partners should 
carefully encouraged to practice ag- 
essive acts, with the acute awareness 
at this requires very sensitive coordi- 
tion between two sex fighters. It is 
ky because being either too meek or 
0 rough may cool the partner or even 
ad to physical injury. It is therefore 
ieessary to gauge oneself and one’s 
Ttner about the level of aggression 
at provides the best mutual release. 
It has been our experience that both 
2n and women rarely know just how 
uch or how little aggressiveness is pre- 
red by the other. The female usually 
sls that the male prefers more aggres- 





















secret their own desire for more or for 
less tenderness. This faked aecommoda- 
tion is a form of deceit designed to keep 
alive in the male his image of mascu- 
linity, allowing him to use the female’s 
response as his criterion. 

As partners learn how to fuse sex and 
aggression, their sex satisfaction gradu- 
ally increases and their need to injure 
others, verbally or physically, decreases. 
Finding the right range of acceptable sex 
aggression is a problem, but a mismatch 
of sex styles may lead to less sex and 
then to infidelity. Experiments to dis- 
cover the mutually agreeable aggres- 
sion level can be fun, and when found, 
can vastly increase sexual pleasure. 


Conflict over pregnancy 


Another type of fight that cools part- 
ners prior to the sex act is the conflict 
over pregnancy. Suppose both husband 
and wife want a baby. This may turn 
sex into a command performance for the 
husband. The pressure to perform at 
certain times may render males psycho- 
logically impotent. They tell their wives, 
“T won’t do it on command.” And to 
themselves they confess, “I can’t do it 
on command.” 

In such a situation the wife should 


The more exclusive the store, the more 


timid I am about asking the price. 
— Poor Woman’s Almanac 





167 








Petite...exquisite polyester crepe slip-on for taking your ieisure fashionably. Daz- 
zling confection colors: hot pink, champagne, copen blue, red, turquoise, black. 
Is easily cleanable. AA and B widths. $8. Slightly higher west of the Rockies. 
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For every woman: 
the/second/deodorant™ 
you may need whether 
you know it or not. 





Norforms,.° 


the/internal/deodorant, 
Kills germs 

to stop feminine odor 
before it offends. 


No woman wants to offend others. That’s why she uses an 
underarm deodorant every day. But internal feminine odor, 
caused by germs, can be an even more serious problem. 

What to use? Douching is time-consuming, awkward, 
and unpleasant. And doctors 
may say you shouldn’t douche 
daily. Now, thank goodness, 
there’s something as safe and 
pleasant to use as your 
underarm deodorant .. . 
Norforms, the second deodorant.™ 

Norforms are tiny DEG ee tls A 
germicidal suppositories, thoroughly tested by doctors. 
Norforms spread a powerful germicidal film to kill 
odor-causing bacteria, stop odor internally. 

Use Norforms, the internal 
deodorant, as often as necessary. 
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§ THE NORWICH 
PHARMACAL 
COMPANY 


Norforms ... small, 


and easy to use. 





MARITAL FIGHTING continued 


there is an urgency about sex without 
bothering about the finer points of the 
quality of sexual experience. New sex 
mates are so eager to please that they of- 
ten do not know their own true feelings. 
And if they do know what turns them on 
and off sexually, they dare not tell. They 
may fear to reveal their inexperience or 
ineptitude or the limits of their educa- 
tion. Or they may fear they are too ex- 
perienced and might overwhelm or shock 
a less experienced partner. 

Fear of rejection, eagerness to be a 
successful lover and the wish to please a 
new love are powerful motives for sex 
fakery. This is a natural tendency, but it 
can be the start of serious trouble. Joy 
based on faking almost never lasts, and 
the sooner new lovers bring themselves 
to level with each other about their sex 
preferences, the less likely it is that they 
will be drawn into the cycle of sex- 
withholding, infidelities and possible 
divorce. 

The most common form of sex decep- 
tion is the faking of orgasms. Women, 
obviously, can “pretend.” They can 
usually get away with it because men 
would rather believe the fakery than 
face sex problems. 

This wish to fake climax is based on 
the erroneous assumption that inter- 
course without climax is a total failure 
and always causes pain and frustration. 
On the other hand, an occasional exag- 
gerated display of passion—physically 
and/or verbally—can be a loving act de- 
signed to intensify the sex pleasures of 
the partner. 

Except for its occasional value in 
heightening erotic excitement, sex faking 
is more than an energy-waster and ten- 
sion-producer. Worse, it creates the kind 
of misplaced good will and tactfulness 
that stimulates counter-faking. Soon the 
entire intimate system can be infected 
by phoniness that can always be ration- 
alized as a ‘“‘concern for the feeling of 
others.” It can als» create a backlash of 
mistrust, because even the most artful 
sex-fakers are found out by their part- 
ners, later if not sooner. How? The faker 
may get tired of the burden. Or he may 
not care what happens and spills the 
secret. Or he may want to provoke the 
partner into extreme anger. Or he feels 
he can hold the partner regardless. Or he 
feels he can do without full response. 

Whatever the reason for discovery, 
when it happens, a couple’s entire sex 





life can become exposed as ¢ 
thousand little white lies. Few 
ships, however prolonged, eal 
such a discovery. 

Fortunately, true intimate 
prolong sex-faking beyond 
necessary to enjoy each other. 
give each other’s fakery if it is 
tactfully and early enough j 
lationship. Nevertheless, the 
from sex-faking to a genuine 
represents one of the major 
intimacy and relies heavily ont 
of partners to fight it out in the 
better, more authentic sexua 
ensuing experimentation eal 
fusion of ‘‘his’” way and “her” 
“our” way. 


How to keep sex exc 


How to keep sex exciting 
predictably pleasurable? This 
the main paradoxes of intimat 
It, too, can be mastered throug 
mate sex fights. Sex rituals, n¢ 
how desirable and comfortable 
be kept open for revisions, rep 
amendments. This is effective i 
against monotony. When wiy 
the fear that criticizing their h 
at intimate moments will make 
inferior, we tell them that thi 
tainly thoughtful; however, he 
far worse when he discovers th 

We do usually encourage fig 
more sex fun between establish 
ners in order to relieve monote 
avoid possible boredom. Forti 
mature and experienced partaa 
that doing something sexy wid 
for—a partner, as long as it is t 
and not painful, can be an im 
gesture of giving. 

For couples who learn to und 
the paradoxes and other hume 
plexities of a long-term sexual 
ship, it becomes entirely feas 
divorce themselves from non-sex' | 
flicts before making love and to 
nize the need for pure-sex fights) 
the lovemaking phase. Husban| 
wives who have mastered the | 
keeping their sex life dynamic, fin} 
marriages more secure, as well al 
stimulating and satisfying. No 
achievement, with the institut 
modern marriage so vulnerable to | 


(Another excerpt from the book 
Intimate Enemy: How to Fight 
Love and Marriage” will appear 
January Journal.) 


“I told you to stay away from the petrified forest.” 











The world’s most 
elegant women rely on 


VOréal colour... 


























rely on their salon. 


The elegants identify fashion 

with color...and create their own 
sure beauty magic with the 
Paris-inspired colors of L’Oreal. 
Here are colors destined to become 
your personal signature of elegance. 
Sea and moonlight colors... 
sensuous sun colors... the new 





excitement of a bright color coup. 
L’Oreal Colours bring radiance to 
your hair, leave it silken soft with color 
that is always precise, always natural. 
Then add the intriguing color-play of 
L’Oreal lipsticks, nail enamels and 
facial cosmetics to achieve total 
loveliness. Discover the beautiful world 
of L’Oreal Colour totally coordinated 
for hair, face and fingertips. Created 
for the world’s elegant women. 


MADE IN THE UNITED STATES 
FROM THE FORMULAS OF 


LOREAL 


OF PARIS 





©1968 Cosmair, Inc 
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LITTLE GRAY 
SERPENTINE ROAD 
By Jesse Stuart 


Little gray serpentine Kentucky fe 

Up Appalachia’s slope where dN 

Gray serpent crawling up a bon h 
hill 

Under October sun and dawn-@ 


/ You leave your summer skin be 1 
drained button mushrooms. Crawling beneath the bushy tou 


Makes about 8 cups dressing, white oaks 
enough for a 10 tb. turkey. Whose last sap blood has reddem™ 


their leave. 
Hanging to iron tracery that num 
them 


Like Pe ople clt } to last days 
Cold winter winds will send lea 
4 Scurrying 
After € Fras L ve S, nied Si 
Uncle Ben’s EONG GRAIN & WILD Rice. After the frosts have stymied Sap 
A one-of-a-kind blend of rices and spices. 


Add to cooked rice mixture 
along with two 4 oz. jars 


In valleys and on sawbriar slop 
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ag) SURGERY 
juanid from page 89 


50) rpm] rotary [steel | 
ysiir serrated burr can re- 
pvelnly light wrinkles and 
ge vars, there is much 
palas to the permanency 
thivrinkle demolition. 

Delabrasion is most fre- 
en! used for wiping away 
ses. The brush is drawn 


ne : 
er | area marked out with 
e, ) overlapping strokes 


(to prevent bleeding 
mibscuring the next op- 


id) which congeals and 
ah crust. The crust falls 
qi3ix to eight days. 
} advantage of derma- 
sj is that it can be done 
+ loctor’s office. Only the 
staring or foolhardy sur- 
n ould perform a face-lift 
hit hospital safeguards 
| cilities. A disadvantage 
ny rasion shares with the 
nal peel is the omnipres- 
‘mger of delving too 
pproducing a terrible 
sir contraction, which 
in into keloid scar tissue. 
gR’s Note: For a skin 
|) weak acid is applied to 
ea to be treated. The 
ljarns the skin, causing it 
91 off, yielding new skin 
dh. The stronger the acid 
Jthe deeper the peel. A 
n color will appear, and 
‘ut ten days the skin 
revert to its normal 
/The price for a peel can 
/ from $100 to $500. 
h many rejuvenators 
a “face peel,”’ there are 
§ many who feel it is not 
while. Reports that a 
‘ill always give you “‘the 
fa newborn babe” are 
_ted.] 
| Still 
_ Secretive 
srovements in cosmetic 
'y have been slow in de- 
ng. Both the medical 
sion and the plastic sur- 
themselves are to blame. 
infancy, plastic surgery 
one behind locked doors 
clinie— downstairs; plas- 
rgeons weren’t accepted 
irs, they were doing 
ity surgery’ and _ not 
ig with the “‘sick.”’ 
y in the past 15 years 
plastic surgeons begun to 
be their techniques in 
in medical journals. 
- of the best continue to 
al their secrets from their 
gues, so that the profes- 
s still marked by dissen- 
nd rivalry. 
2 cosmetic surgeons have 
mtly argued their brief 
heir work can be as noble 
deavor as‘setting a frac- 
or excising a neoplasm. 
while some will recon- 
» On a charity basis, a 
eaten away by cancer, 
uly none will shave the 
sfrom a bus driver’s nose 


















Lots of pots 


have Teflon inside. 
Some have ceramic 


outside. 





for less than the going rate. This is regarded 
as “beauty surgery” by the same plastic 
surgeons who for years have been asking 
that their labor be considered a “‘necessity.”’ 
Why should this be? 
An older plastic surgeon who, until seven 
years ago, spent 40 percent of his time 


on charity work—but mueh less since 


then—told me: ‘‘We went into medicine 


But only Wear-Ever’s 


new Cerama has 
all that and a pot 


that can dish it out. 


WEAR: EVER 


as dedicated men in my day. But how can 
you be dedicated when the doctor-patient 
relationship is no longer marked by mutual 
confidence? I have patients who, just be- 
fore I’m about to perform surgery, will tell 
me: ‘If this doesn’t come out all right, Doc, 
’ll sue you for everything you’re worth.’ ”’ 

If there were a way of obviating the law- 
suit menace, some plastic surgeons say they 







repare, cook, serve, store in the 
eramic casserole. It fits intoa 

- saucepan to become a combination 
cooker-server. Or use it alone as an 
oven-to-table serving dish. 


Cerama pots feature a beige ceramic 
finish, heavy-duty aluminum, tough 
DuPont Teflon IL. Bitter Orange or 
Bitter Lemon covers, And everything 
cleans up quick in the dishwasher. 


For a posh gift, give Cerama. 


SUBSIDIARY OF 


ALCOA 


would be willing to treat poor people on a 
sliding scale—or even free. The release 
{consent to operate| the patient signs before 
treatment is far from ironclad. Only addi- 
tional legislation, it seems, can relieve plastic 
surgeons of their reluctance to rehabilitate 
the poor. Not the least important benefit of 
such legislation would be the moral rehabil 
itation of U.S. plastic surgeons END 
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“Accept Big FREE Copy of 
| || World’s Most Beautiful 
Hee Cat Magazine 


TFA! 


1 at yourself, family and friends to this most glorious, most popular, only full- 
color, full-size magazine about cats and kittens! Filled with stunningly beauti- 
ful Full-Color and Black and White Photos, Prints, Drawings on rich luxury-texture 
insert paper, lovely for framing! 

Filled with warm, exciting, lively Cat Stories; Tips on Cat Care, Health and 
Long-Life; How to Buy Kittens; Train, Show and Breed Cats. Latest about Top 
Bloodline and Back Alley Cats. All about Pet Cats. All about prevention and treat- 
ment of female ailments. Pictures, and tells, all about origin and development of 
elegant Long-Hair Siamese Aristocrats; Blue Tabby Kittens; White, Heavenly Blue 
and Chinchilla Persians; Ruddy and Deep-Red Abyssinians, Himalayans, Balinese, 
Burmese, Maltese; Korats from Northern Thailand, Top Show Brownies, Blue 
Cream Tabby Kittens, Rare and Unusual New Varieties. 

CATFANCY Magazine is down-to-earth! Tells you what to feed cats; dangers of meat- 
only or fish-only diets; what to do about cats that won't drink milk; what about dog foods 
—or baby foods—for cats; what to do about cat malnutrition. What to feed pregnant cats; 
what are the best overall diets for cats .. . CATFANCY is scientific—tells about medica- 
tion, anesthesics, tranquillizers, surgery... facts you should know about veterinarians. 

CATFANCY travels you ’round the world and in history... tells of cats that orientals 
feel ‘‘waver on the borderline between the natural and the supernatural’’—of cats in 
Chinese Art, in paintings and ceramics, in Ancient Egypt, and in Persian Art. 


CATFANCY prints Cat Poetry, Fa- 
bles, stories of Cat Personalities that 
ride high on owner's shoulders, keep 
a pet mouse, make friends with al- 
most any animal alive. In CAT- 
FANCY you'll find almost anything 
about cats—the beautiful phenom- 
enon of odd-eyed white cats, how 
coat color mutations change a 
cat's psychology, and amazing 
how-to-do-it cat projects like 
how to build your kitten his own 
‘‘Inside-Out House.’’* CAT- 
FANCY fights for the cause of 
cats against anything that en- 
dangers cats—for good legis- 
lation to protect cats from 
accidents, starvation and sci- 
entific torture 

And it’s all yours—one big 
crammed issue FREE—then 
issue after issue chock-full 
of stunning cat art, photos, 
drawings, stories, facts, f= 
tips — a continuing cat- 
lover's treasure house, 
all yours! Mail Big-Sav- 
ings FREE-Gift Coupon 
NOW! 
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SPECIAL FREE GIFT OFFER 
| EXTRA Big Colorful 75¢ Issue FREE 
I with Every Subscription PLUS Big Cash Savings 
I 
j CATFANCY macazine, Dept. LH-11, 3 West 57th St., New York 10019 
} Enclosed check or m.o. for $ for subscriptions checked: 
i FOR YOUR OWN OR GIFT SUBSCRIPTION 
i ] 1 Year Only $3.50 (Reg. $4.50. You Save $1) 
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PROJECT: YOU 


Eyelashes fit into the you—can't—have 
too—much—of—a—good—thing category. Th 
thicker they are, the prettier and bette 
defined your eyes look: good reason t 
consider adding a pair of false lashes t 
Constantine o 
Revlon give 

this low. 

down o 
lashes 










eye. There 
are three mail 
eye shapes 
the almond 
left, is a long 
eye, SO cut lashes 

to accentuate tha 
length. Make then 
sweep outwarc 

by tapering 


from Shorte— 
est at in-— 
ner corner 


OA Cenk 

CO Miers 

The round N 

eye, (rues eines | = 
is wide. To / aa 
tailor a lash IAS 
for 1t 7 Gut ce 


long at center, short at 
corners. The round—almond 

eye, below, is a large 
eye  Weaeen EES 
width plus YA 
length. 





both fea- 
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WKS ae (Ear 
SSSA, SO Ge two long 
Z — We areas, one 
Le ee in the middle, 
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/ \ . 

Ca corner, trim 
A 1S? \ rest short. Note: 


Shaping is only 
half the battle. It 
takes practice to learn 
to apply lashes properly. 











Wine, Women and So On 


TWOFER TURKEY 


Twofer turkey? What does it mean? 
At this moment, Twofers are wines—a 
duo of them (a white and a red) served, 
not one after the other in the classic 
progression, but both on the table at the 
same time. 

Twofers are a fresh American custom, 
a New-Worldly way to solve the prob- 
lem of what to serve ata 
holiday dinner when the 
bird is turkey or chicken. 

Red goes with dark 
meat, we’ve been care- 
fully taught . . . white 
wines with pale flesh. 
But what do you do 
about a turkey or 
chicken, which have 
both? And what is the 
solution for those char- 
acters (more and more of 
them) who have definite 
wine preferences and 
couldn’t care less what is 
supposed to go with 
which? 

Over the years, Amer- 
icans have become less 
and less. self-conscious 
about breaking old rules. 
In the years following 
Prohibition, the socially 
ambitious made at- 
tempts to follow the tra- 
ditional pattern, espe- 
cially at dinner parties. 

There was sherry with 
soup, a dry white wine to 
go with the fish course, a 
robust red with the roast, 
and perhaps a_ sweet 
wine with dessert. This 
proved much too much 
for the American palate, 
purse and head. Soon the 
one-wine dinner became 
the rule among those 
who didn’t want to give 
up the wine idea entirely. 


Rose Glow Fading 

Thousands of individ- 
uals and whole segments 
of society went through 
a phase that might be 
termed the “rosé, or 
pink-wine period,’’ fol- 
lowing the mistaken idea 
that rosé would solve all 
problems, hide all igno- 
rance, please all comers. 
It was considered the all- 
purpose wine —all things 
to all foods. 

Now the rosé glow is 
fading. Those pretty 
pink wines are still con- 
sidered appropriate for 
luncheons— ladies’ luncheons. Or for a 
light supper as a happy accompaniment 
to ham or chicken, or a platter of cold 
meats. 

But with a holiday bird we insist the 
Twofer is more daring and knowledge- 
able. And since we are planning an 


American feast starring the turkey, an 
American bird, shouldn’t the two wines 
be American, also? 

This may indeed be a fine year for a 


slight show of chauvinism. Beginning 
with this vintage of 1968 and ending in 
the fall of 69 the country will be cele- 
brating the 200th anniversary of Cali- 
fornia wines. It was in 1769 that the first 


wine grapes brought from Europe were 
planted by the padrés at Mission San 
Diego. Since that time American wines 
have developed along two lines. 


““Wild’”’ East vs. West 


In the East were the wild grapes, “‘slip 
skins’”’ such as the Concords, known as 


somewhere between a classic Burgundy 
and Claret. These two would make a 
perfect Twofer. So would two other news- 
worthy wines, the white Emerald Ries- 
ling, sometimes known as Emerald Dry, 
and the vivid Ruby Cabernet. 


Mating Game 


The mating of white and red wines to 
be served side by side makes a fascinat- 
ing game. The game is so new that there 
are no rules—as yet. Does seem seemly, 


If you'd give her 
the shirt off your back, 
get her a dryer. 


labrusca. They produced a wine with a 
distinctive gotit sauvage, or foxy taste, 
that was interesting, though often dis- 
concerting, to those accustomed to the 
wines of Europe. 

West Coast vines, on the other hand, 
were descendants of those brought from 
Europe to California and grafted upon 
the native roots. In many cases these 
“immigrants” developed totally new 
personalities in their new habitat, many 
outliving their European forebears. A 
full but delicate white wine known as 
Green Hungarian is a case in point. So is 
the deep-red Mountain Zinfandel, a 
mysterious and subtle wine that falls 





however, to choose wines that belong in 
the same class. 

You might for example decide to go in 
for aristocrats. These are the varietal 
wines—premium priced, but still much 
less costly than comparable imported 
wines. Varietals are named for the 
grapes from which they are pressed. 

Among these light crisp white wines, 
pale gold or slightly green-gold in color, 
there are (in addition to the Green Hun- 
garian and Emerald Riesling) Gewurtz- 
traminer, Grey Riesling, Johannisberg 
or White Riesling, Sylvaner, and Tram- 
iner. They are most compatible with 
dry, aromatic and fruity red wines that 










































































are light to medium in body . 
Cabernet and Ruby Cabernet, 
and Gamay Beaujolais, Pinot St. 
or Red Pinot, and Zinfandel. 

But suppose you want a rich, f 
vored white wine. Then you migh 
Chardonnay or Pinot Chardonna 
nin Blanc or White Pinot, Dry Se} 
Pinot Blane or Sauvignon Bla 
partners. . . rich red wines, med| 
full in body, like Barbera, Ca 
Sauvignon, Charbono, or Pinot 

The joyous, in| 
sive American 


and half-gallon ju 
mated much tI 
way as varietal 
Generally, these | 
pensive wines are 
for the districts jj 
rope from whie 
grapes were orig 
imported. - 
No complicated 
computers are nee¢ 
mating these Ww 
Your own good tas 
common sense all 
best guides. A | 
tain White, for exa 
makes a charming 
with a Mountain 
Generally a light 
dium dry white 
like a Rhine wi 
white Chianti, y 
most amicable w 
dry red wine w 
touch of tartness.. 
a Burgundy, Chia 
Claret. A richd 


taste... like Chal 
a dry Sauterne. a 
for a mellow red 
plenty of body a 
hearty zest. A Barbe 
would be a good ¢ 
or a Vino Rosso. 


Serving Pointers 

Serving Twofers | 
complicated. Si 
provide two wine gl 
for each person. T 
tionally, the red-| 
glass is slightly le 
than the white, b 
8- or 9-oz. goblet is| 
considered approp 
for all kinds of win 
and almost any d 
in fact. 

The white wine sh| 
be chilled, but not 
The red wine, accor 
to older tenets, is * 
at room _ tempera 
about 65°. Many 
buffs insist that red 
should be given a chance to breathe 
open the bottle about a half hour 
fore dinner. The wine will taste 1 
lower. 

Parting thought: It’s smart 
stingy when pouring wine. Only hal 
the wine glass. Room at the top le 
bouquet develop so that you plea 
your nose as well as your palate. 
—Poppry CAN 








What the critics say about 
Ellen-Ann Dunham latest work 


“Jell-O Pudding Idea Book” 
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Miss Dunham, head of General Foods Kitchens, correct- 
ing proofs of her book. Note the already finished cover, 
(left). Object of her attention is the Pecan Pie, page 20. 
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“Fewer and fewer good modern recipes 
startfrom scratch, and a good thing, too. 
Scratch is rather a foolish takeoff point, 
in these days of so much good packaged 
assistance; and in this new collection of 
Ellen-Ann Dunham’s desserts, you’re 
halfway home before you get out the 


mixing bowl.” 
Peg Bracken, author, “I Hate to Cook Book” 


“This cookbook proves that you can 
serve pudding and pie mix for dessert 
every night for a month of Sundays 
without fear of repetition...each (dessert) 
distinctly different from the others.” 

Joan O’Sullivan, Food Ed., King Features Syndicate 

“Chock full of ideas and quick methods 
of achieving many old-fashioned desserts 
in a hurry. My husband favored the Bos- 
ton Cream Pie and the Deluxe Chocolate 
Cheesecake. My sons preferred the Choc- 
olate Bavarian Torte and Party Pepper- 


mint Pie.” 
Helen Feingold, Food Consultant, TV Guide 


“A cookbook author with quite a few 
novel ideas...it should be in everyone’s 
home...(her) shortcuts permit consider- 
able savings in time and effort.” 

Myra Waldo, Food Editor, This Week Magazine 
Starting with two basic ingredients— 
Dream Whip” whipped topping mix and 
Jell-O® Pudding and Pie Filling—Ellen- 
Ann Dunham and her team of 12 home 
economists weave their way through 130 
imaginative desserts. 44 pp., color. 
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GENERAL Fi ‘OODS 
KITCHENS 





Your copy free! 


Jell-O Pudding Idea Book 
Box 4006, Kankakee, Illinois 60901 
Gentlemen: 
I enclose 4 Jell-O Pudding and Pie Filling box tops (any size) 
and 1 Dream Whip whipped topping mix box top (any size). 
Please send my Jell-O Pudding Idea Book to: 


Name 


Street 


City States sees oes 9 7 ie 
LIMIT 1 BOOK PER FAMIL OFFER EXPIF AUG 31, 1969. ALLOW 4 WEEKS FOR DELIVERY. VOID WHERE PRO 























e Interior Decorators 


i hey’ll decorate your bathroom, your bedroom, 
or any other room. 
The new Chiffon® Interior Decorator tissue boxes 
come in five bright new colors and five contemporary 
designs. They have a new opening that lets you 
take as many tissues as you want. The Chiffon tissue 
is even softer than before and we’ve added two 
new colors, melon and green. 
So if you’d like to brighten up the house a bit, , 
why not have it done by an Interior Decorator? 


From Chiffon. 


. For Hearty Appetites 


]/ho is one of our outdoor-living states, 
ypre meals are still square and such 
‘picfoods as meat, potatoes (Idahos, of 

ceirse), vegetables, and whole wheat are 
slved without unnecessary frills. 
Jature reigns supreme in this tower- 
“Gem State,” and thousands of tour- 
id are attracted each year by its majes- 













) of Scandinavians, 
Th, Germans, Chi- 
e . and a subtle 


; surprisingly rich 
| varied cuisine. 


C)NESE SPINACH 


substitute frozen 
shach for fresh, slowly 
2 (10-0z.) pkgs. 
fizen leaf spinach in 1 
Hlespoon water till 
y thawed and leaves 
separated. Drain. 
Hien cool, add to skil- 
| after garlic is cooked. 
His is excellent as a 
Hetable to go with 
Jimp and rice cas- 
! le 

spie. 

210-0z.) pkgs. 
esh spinach 
2b. salad oil 
j)ove garlic, 
trushed 

25p. cornstarch 


— 


















asp. soy sauce 
isp. salt 
Wisp. pepper 
sh 2 (10-0z.) pkgs. 
ih spinach, discard- 
stems. Break leaves 
2-inch pieces. Shake 
wil to remove water. 
eat 2 tablespoons 
sad oil in large skillet. 
d 1 clove garlic, 
“shed; sauté 1 minute. 
: 2 : 

d spinach, tossing 


iproughly to coat all 
















Add 2 tea- 
pons soy sauce, 14 
spoon salt and 
spoon pepper. Stir 
into spinach, 
Hsing to blend well. Simmer, covered, 
inutes. Serves 6 to 8. 







?TAUER 


jis recipe from Scandinavia makes an 
‘al cocktail spread for party sand- 
ches. But take heed: the overnight 
jening is important ... so is the de- 
es for pumpernickel bread only. 


'8-0z.) pkg. 1 Tb. mashed 
bottage cheese capers 
a.) pkgs. 1 tsp. caraway 
sream cheese seeds 

Vb. soft butter or 1 tsp. paprika 


Margarine 14 tsp. pepper 
inchovy fillets, 2 (8-0z.) pkgs. 
mashed party pumper- 
vb. finely nickel rounds 


chopped onion 


Force 1 (8-0z.) pkg. cottage cheese 
through a sieve and blend to a smooth 
paste with 2 (3-o0z.) pkgs. cream cheese, 
2 tablespoons soft butter or margarine, 
4 anchovy fillets, mashed, 1 tablespoon 
finely chopped onion, 1 tablespoon 
mashed capers, 1 teaspoon each caraway 
seeds and paprika, and 1% teaspoon pep- 
per (freshly ground, if you have it). 


Thaw 1 (10-0z.) pkg. frozen kernel corn. 
Drain well. In a medium bowl blend 14 
cup cracker meal or crumbs with 2 table- 
spoons flour, 144 teaspoon each salt and 
baking powder, and 14 teaspoon pep- 
per. Stir in thawed, drained corn. 

Beat 2 eggs with 2 tablespoons milk. 
Stir into corn mixture till just blended. 

Drop batter by tablespoons onto well- 
greased griddle or skillet. (Or use electric 
skillet, lightly greased and heated to 
380°.) Fry quickly, turning once. Allow 1 





Fewer calories than a slice of dry toast. 


(and you don’t even have to add sugar) 


Quaker’s two Diet Frosted cereals have fewer calories per serving 
than any other kind of cereal! A full cup of Diet Frosted Rice Puffs 
has only 56 calories; Wheat Puffs only 51. What’s more, Diet Frosted 
is already sweetened to adult tastes. But not with sugar. 


ao BR a itor vig ae 


Pack into a small crock or glass bowl, 
press foil or waxed paper over tightly, 
and let ripen in refrigerator overnight. 

Serve spread on 2 (8-oz.) pkgs. party 
pumpernickel rounds, or let your guests 


serve themselves. Makes about 2 cups. 


CORN OYSTERS 
Douse these fritters with syrup for a 


breakfast treat. Serve with bacon. 


1 (10-0z.) pkg. 14 tsp. baking 


frozen kernel powder 
corn (2 cups) 4 tsp. pepper 
14 cup cracker meal 2 eggs 
or fine cracker 2 Tb. milk 
crumbs Oil, butter or 
2 Tb. flour margarine for 


14 tsp. salt frying 





minute per side, or until corn oyster is 
golden brown. Serves 4 to 6. 

IDAHO MOUNTAIN TROUT WITH 
ALMONDS 

Rainbow trout is available in the frozen- 
foods case of your supermarket. Each 
package contains 2 trout. Be sure to 
serve trout topped with our Sauce Al- 


mandine—recipe follows the cooking 
instructions for trout. 
1 (4-Ib.) mountain Stuffing: 


trout, cleaned, or 
6 (8-0z.) rainbow 


1 (1-Ib.) can salmon, 
drained and 


trout, thawed flaked 

1 (2-0z.) pkg. pre- 2 egg yolks 
pared crumb ly cup heavy cream 
coating for fish or milk 


1 Tb. lemon juice 


Sauce Almandine 
14 cup slivered 


1-tsp. Worcester- 
shire sauce 


ly tsp. salt almonds 
14 tsp. pepper 14 cup butter or 
14 cup melted margarine 


butter, margarine, 
or salad oil 


2 Tb. lemon juice 
2 Tb. chopped 
parsley 
Cut fins from mountain or rainbow trout, 
taking care not to cut through back skin. 
Place fish skin side down on board, 
pressing open. Lift out backbone, cut- 
ting free at head and tail end. Coat trout 
with 1 (2-0z.) pkg. prepared crumb coat- 
ing for fish. Line shallow 
baking dish with foil. 
Oil slightly. Place fish 
in foil. Set aside. 
Stuffing: Combine 1 
(1-lb.) can salmon, 
drained and flaked, 2 
egg yolks, 14 cup heavy 
cream or milk, 1 table- 
spoon lemon juice, 1 
teaspoon Worcestershire 
sauce, 14 teaspoon salt 
and 14 teaspoon pepper. 
Fill trout 
mixture. 
Bake 50 to 60 minutes 
at 375° for large moun- 
tain trout, 20 to 30 min- 
utes for individual rain- 
bow trout. 


with salmon 


Brush once 
or twice during baking 
with melted butter or 
margarine, or with oil. 
If trout browns 
quickly cover loosely 
with foil to finish baking. 
Place on serving platter. 

Sauce Almandine: 
Sauté 14 cup slivered 
almonds in 144 cup but- 
ter or margarine 2 to 3 
minutes, stirring often. 
Add 2 tablespoons each 
lemon juice and chopped 
parsley. Pour sizzling 
hot baked fish. 
Serves 6. 


too 


over 


LOIN VEAL CHOPS IN 
MUSHROOM-SOUR 
CREAM SAUCE 


Here’s a solid, warming 
entrée for a cool Novem- 
ber night . . . and the 
rich, creamy sauce adds 
the finest combination 
of flavors. Broccoli or 
asparagus with lemon 
butter would be tasty 
with these chops. 


6 loin veal chops, 
1 inch thick 

3 Tb. butter or 
margarine 

114 cups sliced 
mushrooms (3/4 Ib.) 

1 Tb. butter or 
margarine 

% tsp. salt 

Y tsp. dried basil 

14 tsp. pepper 

14 cup dry vermouth 

1 cup sour cream 





In a heavy skillet brown 6 loin veal 
chops rapidly in 3 tablespoons butter or 
margarine. Lower heat; cover. Simmer 
25 to 30 minutes, turning once, adding 
more butter or margarine if chops stick. 

Meanwhile, sauté 1% 
mushrooms in 1 tablespoon butter or 


cups _ sliced 
margarine. Add 14 teaspoon each salt 
and dried basil, and 14 teaspoon pepper. 
When liquid has cooked down, add 4 
cup dry vermouth. Cook 1 minute. Blend 
in 1 cup sour cream. Heat, stirring con- 
stantly, without letting it boil. 

Remove chops to serving platter, add- 
ing any pan juices to sauce. Pour sauce 
over chops. Serve with rice, for 6. END 


A Christmas Record 


Just in time for making Christmas lists, a noted 
n and musicologist recommends the best buys 
’s phonograph records. By Abram Chasins 


MUSitC1aI 


tha Y 
trom this vea 


that a dollar won’t buy _ issues has now spread to freshly recorded 
what it used to. But, by way of a Christ- material and brand-new performances. 
mas present, we’ve found an exception: Shoppers can choose among labels that 


offer high-quality discs for as little as 
two dollars. 


honograph records. This year, a dollar 
vorth more than ever, for the trend 


with reduced prices for re- Record companies go into peak pro- 


New product 


actually removes — 
soil and stains from ~ 
permanent press! 


Gets out grease stains... even most stains 
bleach and detergents leave behind. 





Live demonstration shows how it works. 


1 Both knees of these permanent press trousers 
were equally dirty, but one knee was sprayed .. . 
thoroughly .. . with Spray ’n Wash. 


2 After one minute, the trousers were put in the 
washer, and washed with the rest of the laundry. 
As you can see... 


a Only the knee where Spray ’n Wash was 
used is completely clean. On the other knee, bleach 
and detergent alone left some stains behind. 


Spray’n Wash — soil 


and stain remover for permanent press. Great for all washables. 


duction this time of year in anticipation 
of the public’s buying scramble for re- 
cordings appropriate to the season. As 
always, the best discs are the timeless 
ones. To simplify the Christmas search, 
here is a carefully selected discography 
of classical releases in all price ranges, 
but I include only those I consider bar- 
gains at any price, with my reasons for 
considering them outstanding. 


ORCHESTRAL AND INSTRUMENTAL 
BACH—WMissa Brevis #1 & 2. Soloists, Pro 
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Arte Orchestra and Choir/Kur 
World Series $2.50. 

The music itself embraces the s 
tional fervor as the B Minor Mass 
cording has all the atmosphere 
nance of a church performance, 
BEETHOVEN—Overtures to Fidelio 
nore #1—3. Cleveland Symphony 0 
George Szell. Columbia $5.79, 

A masterfully interpreted coll 
the four versions, out of which B 
selected one for his only opera. Th 
tra responds brilliantly to Szell’s eo 
of this recent release. 
BRAHMS—Symphony #4. Bosto 
phony Orchestra /Erich Leinsdon 
$5.79. 

The orchestra unfolds with 
clarity of detail. A majestic, voulle 
orchestral rendition. 
GRIEG— Piano Concerto in A Minoi 
MANN—Piano Concerto in A Min 
Lipatti— Philharmonia Orchestr 
Galliera (Grieg); Herbert von 
(Schumann). Odyssey $2.49. 

Under the pianist’s subtle finge 
works sound as fresh and ae 









day they were written. Such perfe 
anced performances come our way 
HAYDN—The Seasons. Soloists, 
Symphony Orchestra and Chor 
Bohm. 3 DGG $17.37. 

Music that knows no season. The 
sition has a simple and thoroughl 
philosophy; it carries a lingerlitale 
enthusiasm in its concept of natu 
family and life’s innocent pleasure: 
IVES—fobert Browning Overture, 
answered Question, Set for Theatre O 
Circus Band March. Royal Philh 
Orchestra/Harold Farberman. 
$3.50. 

A fine representation and a 
works written by one of America’s 
jor composers. 
MOZART—Piano Concerto #21 in : 





Geza Anda /soloist and conducting t 
erata Academic Orchestra. DGG $ 
The sudden popularity of this wor 
doubtedly due to the motion picture 
Madigan,”’ in which the second md 
theme blends with the unfolding sto 
interpretation is the fine one ed 
sound track itself. 
PROKOFIEV—Symphony #5. N.Y 
harmonie Orchestra/Leonard Be 
Columbia $5.79. 
Emotionally stirring in its imi 
sonorous and tonal beauty. Colum 
lavished on it the company’s most § 
ular stereo sound. 
RACHMANINOFF—Symphony #1. 
delphia Orchestra /Eugene Ormand 
umbia $5.79. 
Far from being an inferior work, t 
symphony displays the composer) 
phonic manner in full. A masterful ¢ 
of orchestration, and a stereo first! 
RIMSKY-K ORSAK OV—Scheherazad 
lin Philharmonie Orchestra/Herbé 
Karajan. DGG $5.79. 
A superb, intense and all-powerfl 
ing of this work. Another in an 
lengthy list of recordings, but a mu 
SHOSTAKOVITCH—Symphony #10 
Philharmonic Orchestra /Herbert von 
jan. DGG $5.79. 
One of the most important symph 
this century and a superb reading, 
ing all the intense power of the com 
genius. | 
R. STRAUSS—Also Sprach Zara 
Chicago Symphony Orchestra /Frit2 
Victrola $2.50. | 
This first budget-priced issue of thi 
orchestral showpiece can be compare 
with a more recent recording by th 
artists on RCA’s major Red Seal vy 
Vintage Reiner. 
STRAVINSKY—L’ Histoire Du Sold 
cinella Suites. Columbia Chamber | 
ble /Igor Stravinsky. Columbia $5.7! 

From the pen that wrote Sac 
Petrouchka comes these two delightt 
let scores incisively conducted by 
creator. 
TCHAIKOVSKY—Symphony 75. 
Philharmonie Orchestra /Herbert vor 
jan. DGG $5.79. 

A majestic, towering performance 
playing of the Berlin Philharmonic is 
osic; the instrumental sections are 
tively balanced. 

OPERA 
BERG—Lulu. Evelyn Lear, Dietrich k 
Dieskau, others. Karl Bohm /Berlin 
Orchestra. 3 DGG $17.37. 

The supreme masterpiece of mode! 
theater is the ultimate statement of 





open 
mesh bottle? 


jou don’t have to. Not if your 
sind has Martini & Rossi Extra 
Vermouth in the liquor cabi- 
t{M&R_ gives food all the full 

of fine white wine. Plus a 
be hint of herbs that nothing 
¢-an duplicate. Next time try 
§. And see how much better 


can be. 
ICKEN BASQUE | 


22 to 3 pound fryers, cut-up 

'p flour 

\p butter or salad oil 

\p chopped onion 

ye garlic, mashed 

‘und sliced mushrooms 

(1 lb. 12 oz.) tomatoes, 
(oken up 
) Martini & Rossi Extra Dry 

rmouth 
“spoon salt 

Spoon pepper 

bled bay leaf 

aspoon each basil and thyme 
) chicken with flour; brown in 
er, remove. Brown onions, 
Iz, and mushrooms in drip- 
1. Replace chicken, add toma- 
-) vermouth, salt, pepper and 
1s. Cover and simmer 1 hour 
| tender. Thicken sauce if 
ved. Serves 6. 


2 of thumb: In any recipe 
“calls for dry white wine use 
. OR Extra Dry Vermouth. 





Vermouth 
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Be rg. It teems with the here-and-now ex- 
citement of life. This performance was re- 
corded live at the Berlin Opera House and 
reunites three of the createst interpreters of 
our day. Another stereo first. 
BORODIN—Prince Igor. Constantin Chek- 
erliisk, Boris Christoff. Orchestra and 
Chorus of the National Opera Theatre of 
Sofia/Jerzy Semkom. 3 Angel $17.37. 

It is generally known that this opera was 
left unfinished by the composer at the time 
of his death and it fell to Borodin’s col- 
leagues, Rimsky-Korsakov and Glazounovy, 
to complete the orchestration. Since the end 
result was a stage presentation, unduly 
long, a performance soon evolved by elimi- 
nating Act 3. This is a memorable inte rpre- 
tation of an incomplete but engr ossing work. 
BRITTEN—A Midsummer Night's Dream. 
Elizabeth Harwood, Heather Harper, Al- 
fred Deller, Peter Pears. London Symphony 
Orchestra/Benjamin Britten. 3 London 
$17.37. 

Benjamin Britten's S operatic treatment of 
Shakespeare’s play is now available in a joy- 
ous, brilliant recording. The text is treated 
with simplicity; the orchestra evokes an 
aura of magic and mystery. The perform- 
ance is glittering, the sound superb. 
GINASTERA—Bomarzo. Salvador Novoa, 
Richard Torigi, chorus and orchestra of the 
Opera Society of Washington /Julius Rudel. 
3 CBS $17.37. 

The text for what has already become 
known as “‘the topless opera’”’ is actually a 
grim, honest work. To describe the com- 
poser’s music presents a difficult task. It 
must be heard to be believed. The avant- 
garde school of composition has had its day. 
The recording of this work is a coup for 
Columbia and an important addition to the 
opera world. , 
HANDEL—.J/ulius Caesar.BeverlySills, Mau- 
reen Forrester, Beverly Wolff, Norman 
Triegle, NYC Opera orchestra and chorus 
Julius Rudel. 3 RCA $17.37. 

The recording has captured a healthy por- 

tion of the pure vocal side of the composer, 
illustrating sonority and coloration. A stun- 
ning, creative production and a major entry 
to the recorded opera repertoire. A first 
stereo recording. 
MOZART— Don Giovanni. Dietrich Fischer- 
Dieskau, Ezio Flagello, Birgit Nilsson, 
Martina Arroyo, Prague National Theatre 
Orchestra and Czech Choir/Karl Bohm. 
4 DGG $23.16. 

Despite the impressive line-up of singers, 
the stars of the recording are maestro Bohm 
and the orchestra. The conductor exacts a 
performance from his players with the pre- 
cision of a Toscanini. An album to cherish. 
PUCCINI—Madama Butterfly. Renata 
Seotto, Carlo Bergonzi, Rolando Panerai, 
Rome Opera House Orchestra and Chorus / 
Sir John Barbirolli. 3 Angel $17.37. 

The reading is full, warm and responsive. 
In every way Barbirolli’s contribution is 
masterly. The supporting cast is first-rate; 
the reeording quality and performances are 
superior to all previous releases. 
PUCCINI—La Rondine. Anna Moffo, 
Daniele Barione, Graziella Sciutti, RCA 
Italiano Opera Orchestra and Chorus /Fran- 
ceseo Molinari-Pradelli. 2 RCA $11.58. 

Here’s the first modern recording of this 
beautiful but rarely performed opera, the 
composer’s only light opera, and one of his 
most melodious. His music fits the story to 
perfection; the arias are brief and never 
stop the action. A clear, bright recording. 
STRAUSS—Elektra. Birgit Nilsson, Regina 
Resnik, Marie Collier, Tom Krause, chorus 
and orchestra of the Vienna State Opera 
Georg Solti. 2 London $11.58. 

A recording that stands in relation to a 

live presentation. We are given an interpre- 
tation resounding with the combined efforts 
of a marvelous aggregation of talent. And 
Maestro Solti conducts with force and 
conviction. 
TCHAIKOVSKY—Pique Dame. Valentina 
Levko, Irina Arkhipova, Z. Andzhapa- 
ridzye, Andrei Sokolov, Bolshoi Theatre Or- 
chestra and Chorus/Boris Khaikin. Melo- 
diya/Angel 4 LP’s $23.16. 

This opera, marked with moments of un- 
forgettable beauty and power, is spine-chill- 
ing. The recording is strongly cast and well- 
recorded and will introduce the new col- 
lector to the real stature of this work. 


VOCAL WITH INSTRUMENTAL 
ACCOMPANIMENT 
BACH—S!. Matthew Passion. Marga Hoff- 
gen, John van Kesteren, Ernst Hafliger, 
Walter Berry, Boys Choir, Netherlands 
Radio Chorus, Amsterdam Concertgebouw 
Orchestra /Eugen Joechum. 4 Phillips $23.16. 

(continued) 
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This is Avocado, the color of one of 
Gala’s borders. Imagine what it will 
add to your table. 


Gala Dinner Napkins. The only din- 
ner napkins with colored borders. 





Ma 





If we put 
any more pumpkin 
in our pie 


itd bubble all over 
your oven 
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HRISTMAS RECORD continued 


This assemblage of vocalists contributes 
a noble performance of a noble work. In 
eset are 13 reproductions of Rembrand 
Jawings depicting incidents in the Pa 
RAHMS—German Requiem/Alto Rha; 
iy /Nanie. Agnew Giebel, Herman Pre) 
requiem), Helen Watts (Rhapsody 
horus of Suisse Romande and Pro Arte de 
usanne; Orchestre de la Suisse Romande 
nest Ansermet. 2 London $11.58. 
‘The music shines with renewed vigor and 
ality. Never before has a recorded per- 
mance captured such brightly hued 
or, lyricism and _ inti- 
cy. This may be Anser- 
t’s finest phonographic 
jievement of his career. 
OKOFIEV—Jvan the 
rrible. Aleksander Es- 
n, Valentina Levko, An- 
ly Mokrenko, Moscow 
norus, USSR Symphony 
-chestra/Abram Stas- 
ch. 2 Melodiya/Angel 
11.58. 
Originally written for 
senstein’s film, this mu- 
} derives from the com- 
lser’s fertile Fifth Sym- 
ony period. Sonically a 
bute to Russian engi- 
lering improvements. 
RALD MOORE—Fuare- 
ll Concert. Elisabeth 
jnwartzkopf, Victoria De 
bs Angeles, Dietrich 
cher-Dieskau. 2 Angel 
58. 
erald Moore has de- 
ted from the recital 
ge, leaving his imprint 
countless songs, singers 
listeners. Despite his 
irement, he continues 
enrich us with his re- 
dings, and this one is a 
at. 
ONTSERRAT CA- 
LLE—Verdi Rarities. 
A Victor $5.79. 
his artist has the per- 
t voice for these selec- 
‘ns. She not only offers 
famous pianissimos 
t also exquisite grada- 
ms over the entire dy- 
ic scale in an intelli- 
tly conceived record of 
nique repertoire. 
CTORIA DE LOS AN- 
LES—French Songbook. 
rks by Debussy, Ra- 
Hahn and Faure. 
gel $5.79. 
The program is a diffi- 
lt one, the textual sub- 
ty beautiful indeed. The 
ording is a joy for afici- 
ados of this type of 
ogram. 
ARILYN HORNE— 
ench Operatic Recital 
jas from Carmen, Sam- 
n and Dalila, Mignon ° 
d Werther. Vienna Op- 
a Orchestra/Henry 
wis. London $5.79. 
A brilhant new artist 
s entered the American 
era scene and is marvel- 
sly presented in this re- 
‘ding. Husband Henry 
wis conducts—making 
eam that really clicks. 
\URITZ MELCHIOR 
iLEN TRAUBEL—JFx 
pls from Tristan and 
ide. Odyssey $2.49. 
Melchior, endowed with that quality of 
er commitment, is vocally magnificent. 
aubel, who at the time was considered 
e of the great Wagnerian sopranos, is su 
tb in these renditions. A much 0\ 
ease of two great artists. 
RIS SHTOKOLOV—Russian Opera 
tas and Romances. Melodiya 
Boris Shtokolov joins the imposing list of 
eat Russian bassos of the recent past. Al 
ough still a very young man—th« 
s lush, resonant qualities and exceptional 
1e. 
NNIE TOUREL—Russian Song 
49, 
The program neatly illustrates all the 
jor figures from Glinka to Stravinsky. 
iss Tourel’s Russian background aids her 
gant phrasing and tonal coloring. 
IRMAN TREIGLE—Opera Arias 













































erdue 


Angel $5.79. 


Voice 


Ods ey 


Works 


) ( Halevy and 
Ponchis \ minster 9 
Ns wax < . 1 ’ 
beautifi olce expert handled con- 
eyir r gful nuance expression. At 
present, p LT America’s best basso. 


CHAMBER MUSIC 


BARTOK—Quariets Tatrai String 
Quartet. 3 Dover $7.50 

The ne plus ultra of 20th-century cham- 
ber music; a fascinating example of a cre- 
ative artist’s intellectual development. This 


new ensemble interprets with vigor and 


understanding. 


BEETHOVEN— Middl 


Quartets 


Opus 59, 


The Danes have decreed: virtually every green 
salad should be served with authentic Danish Blue 
cheese. The contrast between crisp greens and 
creamy, dreamy Danish Blue is almost too good to 
be true. It’s the order of the day in hamburgers 
and snacks, too. Taste it, and judge for yourself 
Enjoy! It’s the Danish Blue law of luscious eating 


Try the other Danish cheeses, too. 


IMPORTED 


The material for this suite derives from 
Mozart’s piano music. The premiére wa 
conducted by Tchaikovsky in Moscow and 
marked a triumph for him as both a com- 
poser and conductor. The Andante 
bile (the second movement of his first quar- 
tet) is based on a peasant folk tune. The 
Arensky contribution is a set of seven varia 
tions on one of Tchaikovsky’s Songs for 
Children. 


Canta 


SOLOS 


JULIAN BREAM—T wentieth Century Guitar. 
Works by Brindle, Britten, Martin, Henze, 
and Villa-Lobos. RCA Victor $5.79. 





You'll find it cut and 
packed in these 3 shapes 


Danish Blue Cheese 


Cheeses from the Fairyland Dairyland of Denmark 


(4-095. RCA Victor 
$11.58. 

A series of chamber works constituting 
the composer’s zenith of creative ability in 


Guarneri Quartet. 4 


this period. This special set of recordings is 


magnificently performed by this newly 


formed ensemble. 
BRAHMS—Piano Trios 
Arts Trio. 2 World Series $5. 


Complete Beaux 


Plus a world-premiére recording of the A 
major trio—Opus Posth., which has been 
recently attributed to Brahms through the 


late Dr. Ernst Bucken, of Cologne Univer- 


A totally distinguished album through- 


out 

TCHAIKOVSKY—Swile } Vozartiana 
inda Cantabile ARENSKY—V ariations 
of a Theme of T chaikovskh y Chamber M usic 


Symphony of Philadelphia/Anshel Brusi- 


low. RCA Victor $5.79. 





VLADIMIR HOROWITZ— Young H 











Works by Kabale Chovnin. Debu 
Dohnanyi, ete. RCA \ 25 79 

For the first time on LP, we hear a luxu 
ous collection of legendary pe 
that cannot be tel lescrib c 
superlative mastery must be heard t« 
lieved, and still remains unbelievable 

SUPER—SUMPTUOUS 


WAGNER—Der Ring Des Nibelungen (Da 
Rheingold, Die Walkiire, Siegfried, Die Gétte 


dadmmerung). Artists include: Kirsten Flag 


stad, Birgit Nilsson, Joan Sutherland, Re- 
gine Crespin, Christa Ludwig, George Lon 
don, Set Svanholm, Han 


Hotter, James King, Got 
lob Frick and Dietrich 
Fischer-Dieskau. Georg 
Solti conducts the Vienna 
Philharmonic 
19 London $100. 

The sumptuous 


prestige gift package ever 


Orchestra. 
most 


presented on records. This 
historic first complete re- 
cording of Wagner’s Ring 
has 


awards 


operas been covered 
with and 
all over the world. 
among the 
achievements in 
phone history. 

MAHLER— Symphonies 


honors 
Surely 
greatest 
gramo- 


1—9. Leonard Bernstein 
N.Y. Philharmonic and 
London Symphony Or- 


chestras. 14 Columbia 
$100. 
3ernstein’s 
conducting reaches an all- 
time high. An emotional 
experience of great depth 
and beauty. 
MOZART—Symphonies 

1-41. Erich Leinsdorf 
London Philharmonic 
Symphony Orchestra. 12 
Westminster $30. 

Two handsomely styled 
six-record volumes of 
Mozart’s complete sym- 
phonies available for this 
extremely attractive 
price—rendered in the 
usual superb quality of 
nuance and tone. 


masterful 


CHRISTMAS RECORDS 


HANDEL—WVessiah. Solo- 
ists, chorus and orchestra 
of the London Symphony 
Colin Davis. With origi- 
nal instrumentation. 3 
Phillips $17.37. 

“T did think I did see all 
Heaven before me,”’ said 
Handel as he concluded 
the music to Jennens’ su- 
perb text. Although not 
specifically conceived for 
the holiday season, it is 
most frequently performed 
during this time. Univer- 
sally considered Handel’s 





most glorious work. 


| FOR THE YOUNGSTERS 


LEO THE LION SERIES: 
| Again this year, Leo has 

retained his throne with 
| some dozen dises of unique 
| charm, taste and artistry. 

These superb albums en- 
list authors such as Rud- 
yard Kipling, Oscar Wilde 





A fascinating and fresh approach even for 
this original master of stylistic and instru- 
mental freedoms. Delightful and instructive. 
ABRAM CHASINS AND CONSTANCE 
KEENE—T7'wo 
Works by Johann Strauss and 
Bizet, freely transcribed by Chasins. Philips 
World Series $2.49. That 
hunter, Ronaid Chaikin, 
brand new disc at a bargain price, 
the authentic and only available recordings 


pianists on a Sentimental 


Journey 
resolute record 
comments, “A 
offering 
treatments of a be 


of Chasins’ virtuosic 


loved literature. The stylish and sparkling 
performances revive a golden age of duo 
pianism. A must for collectors.” 

ALICIA DE LARROCHA—Govyescas 
plete). 


sitive, virile interpretations place 


(com- 
Granados. 2 Epic $11.58. These sen 
this ster- 
ling artist on the highest level of Spanish styl- 
ists, together with Rubinstein and Segovia 


and Charles Dickens; il- 

| lustrators like Harold 

Sere ae Foster and H. A. Reys, 

and songwriters such as 

Ruth Roberts, Leigh Harline and Billy 

Mure. Also, actors Julie Harris and Richard 
Kiley. 


The engineering and production, spec 


sound effects, supporting casts, cover de- 
signs, all are in accordance with the highest 
standards of vital and instructive enter 
tainment. MGM $1.89 each. 


MUSIC MASTER SERIES: Splendidly writ 


ten, narrated and musically illustrated 


these revised, reprocessed and re-priced re 

cordings are excellent, and enjoyable—not 
alone for youngsters but also for adults 

Over twenty are available, beautifully or 
ganized to dramatize the life and works of 
two dozen composers, from Bach to Proko- 
fiev, from Sousa to Gershwin, in a distin 
guished and exciting manner. V¢ $2.50 
eacn. E N D 


Journal About Home 


By Margaret Davidson Home Management Editor 


shocking, and tragic, the 

women who fall and 

hurt themselves while unbalanced 

long reach from an unsteady chair or a 
I was recently very 
safety step made ex- 


pling {| of books. 


impressed by a new 


pressly for women to use around the house. 

lightweight 
n-skid steps and a 
safety rail around the top for support when 
you stand on the top platform. All this— 
and it folds to a flat 4 inches so it can be 


Here are its assets: 
pounds), with two 


afer oer to see ne difference | 
S ny look at her 


and og Se 


Rolo) a 


hung easily on a peg or hook. The Lady 
Clark Safety Step (by J. R. Clark Co.) isa 
good idea to keep in mind as you put away 
the last of the summer things and get out 
woolens from top shelves and cupboards. 


Wy on uncommon answer to a 
4a common problem has been 
ileal supplied by Oneida— theyhave 
created matching tableware patterns in 


a ATT ue Stockings 
eT nto Too 


Fee if Tae face. A happy face. 
sarees want to’see what Supp-hose SI ole Shel 
[Oe ers don’ t look at her legs. 


Aa toe face, 





sterling and stainless steel, 

problem, typical with yo 
families, is how to star 
heritage in sterling yet h 
enough flatware for times t 
entertain. In this new Mat 
makers program it is poss 
to buy sterling as far as 

budget goes, then add stain 
in identical patterns. We 
always felt that sterling sho 
be used by the family e 
day (since it grows more be 
tiful with use), which we 
mean using the stainless 
help cope with larger en 
tainment such as buffet m 
and terrace parties. There 
two patterns in this prog 

a contemporary one and 
other more traditional desj 
When we saw the silver 
stainless side by side, we | 
preciated how well they) 
complement each other 

though it must be said t¢ 
sterling has that special so 
thing... 


a A seat compani 
* comma 
R17} 2 train recently, 
iit 


Charles Lea of Ba 
more, shared her very spe 
way of making herb toast. 
so good—you'll enjoy serv; 
it with soup, salad or col 
tails. First, she blends seas 
ings in a blender: 1% cup ofs 
(it goes in first), 14 cup papri 
3g cup savory leaves, % ¢ 
fae 14 cup celery seed a 
1% teaspoon each of red pep} 
and garlic powder. Mix y 
thoroughly until very fine y 
an on-off, on-off blender 
tion—with new models 
can do this automatically, y | 
older models, flick the switt 
This makes enough for ma| 
batches of herb toast or | 
envelopes of samples to slip| 
with Christmas cards. Wh 
using on toast, combine 1 
spoon of the salt with 1 st 
of butter. For the toast, M 
Lea uses thin slices of cheé 
bread, cut in half, and she k 
an ingenious way of keepi 
the toast flat with two nest 
jelly roll pans. Butter 
bottoms of the pans (the i ing 
of one, outside of the othe 
Arrange bread on one butter 
surface, top with the oth 
buttered side down, of co 
This sandwich effect goes i 
a slow oven, 250°-275°, 
half an hour. Then turn pa 
over, remove the top pan al 
let the toast stay in the slc 
oven for another half hour 
until crisp and very gent 
brown. Herb toast keeps ve 
well, especially in a freeze 
Another way to keep the toa 
is to put it in containers wil 
tight-fitting lids. 

Some of the nicest co) 
tainers we've seen lately a 
the Pyrex Store ’n See, | 
clear glass, with tight-fittir 
plastie lids of white or gree 
There is a good assortme 
of sizes (6 to 80 ounces), ran} 
ing from one tiny enough 
hold garlic to another amp 
enough to hold potato chi 
or pretzels. EN 
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ave only one body. Doesnt it deserve a Bali? 


Your body. 
Your lovely, feminine, one and only body. 
We care for it by keeping it healthy, slender and firm. 

When Bali makes something for a woman’s body, it’s made right. 
It fits your body. It feels right. And it makes your 
clothes look right. Spend five minutes in a fitting room and find out 
what Bali fit really means. 

A Bali bra doesn’t gap at the cleavage. The back is low and doesn’t 
ride up. And because the lift comes from under the cups, the straps 
are secure and comfortable but not tight 

A Bali girdle moves with you, instead of against you. The seams are 
extra flat so they don’t show through. Bali’s pantie girdles 


have an exclusive inner leg construction that’s the smoothest, 
most comfortable you’ve ever worn. 

Bali lingerie is lovely, to be sure. Colors like apricot and magenta. 
Fabrics like satin de lys and chiffon. Little dressmaker touches 
like velvet ribbons and finest imported lace. But more important, a 
Bali slip fits over a bra and girdle. 

Now there’s a Bali to wear under your Bali—body creme, body 
powder, body oil and body freshener. 

We call them Bali Body Cares. 
It’s the only body you'll ever have. 
Be nice to it. 
The Bali Company, 16 East 34th Street, New York, New York 





wondering if she can’t sleep because her 
¥ @) LJ A NI | ) v @ iB R S i E E P pancreas is failing, her liver floundering. 
SR. She scratched her hand in the garden 


Bv BOB GAINES that morning. Could tetanus be setting 

7 in? 
Games Insomniacs Play: Eyes throb- the National Jewish Hospital, Denver, “T’ve never had a patient who died of 
bing, arms aching with fatigue, she lies they frequently fall into psychological insomnia,” says Dr. Paley. “I’m not 


in bed listening to 


the incessant tick of | game patterns—the games insomniacs’ discounting its importance as a symp- 


her clock. She stares at the ceiling and play. ‘‘These are the things insomniacs tom. But it may be the most common 


} 


over, sighs again. 


her thoughts churn. She sighs, turns tell themselves. But they aren’t always complaint heard in doctors’ offices. 
E gas, 

true.” Sooner or later, most people experience 

According to Dr. Among the favorites: periods of insomnia. They usually sur- 


Her thoughts? 


Aaron Paley, Chief of Psychiatry of I have a terrible disease. She lies there _ vive.’’ 





Special reasons for serving Almadén 





... Reep cropping up 


They crop up every year: Cabernet Sauvignon. 
Pinot Chardonnay. Pinot Noir. Grenache. All of the 
famous European varietal wine grapes...and each prom- 
ising the superb character demanded for Almadén wines. 
How can we be so sure of that? 


Because we grow these grapes ourselves. We need 
not rely on other vineyards. Our unique advantage lies 
along the cool slopes ‘of California’s Gavilan Range: 
Almadén’s Paicines Mountain Vineyards, the world’s 
largest vineyards of fine wine grapes . . . where ideal 
soil, climate, elevation and care assure outstanding 
wine grapes. And, eventually, outstanding wines. 

So next time you have dinner guests, reserve a special 
place... for your favorite Almadén wine. And notice 
how the compliments keep cropping up. 


ALMADEN 


ce News from the Vineyards, write Almadén Vineyards, P. O. Box 997-Y, Los Gatos, California 









































I haven't slept a wink. She g' 
the clock—4:30 A.M. Heavens, 
in bed since 11 and I haven't ¢ 
eyes yet. I haven't slept in day 

“Not probable,”’ says Dr, Pa 
somniacs may not sleep well, 
of them manage to slip in quit 
sleep between their periods of 
ness. Sleep labs frequently 
with sleep volunteers who sw 
didn’t rest at all during their 
the lab. Then they are gho 
electroencephalograph tape 
shows that their brain dozed g 

Ill be a martyr. She lies the 
and legs rigid with tension, list 
her husband’s deep breathing, t 
dog grumbling in his sleep y 
bed, the occasional sleep mu 
the children in the next ro 
breathes resentment at the wh 
ing world. J’ll just lie here and 
I wow t disturb anybody. Tom 
feel rotten, but that is my cross 

“Nonsense! If insomnia persi 
doctor is the man to talk to 
There may be serious psychol 
medical reasons why you can 
Usually, sedatives can help 
through a period of insomnia. So 
exercise or even just a good t 
your physician can help. But 
should suffer silently.”’ 

Are there any insomniac ga 
psychiatrists play? 

“Psychiatrists are in the bu 
not playing games,” Dr. Pale 


Light Sleep: You drop off to sl 
your bed lamp on. Hours later, 
ing light filters through the 
curtains, you come awake and 
irritably that the bed light h 
shining in your eyes all evenin 
has it affected your sleep? 
Researchers at the sleep lab 
University of Florida, Gaines 
cently asked themselves this q 
Volunteers were sent off to s 
brightly lit rooms. The scientis 
that while the volunteers ma 
taken longer to fall asleep, th 
quite well once they started to 
“The mechanism of sleep 
makes you blind,’ says sleep s 
Wilse Webb. ‘‘So far as we co 
the light had no detrimental f 
our volunteers’ sleep.” 


eae 


Nightmares: Costumed hob 
ghosts and Halloween witch 
skipping up to your front 4 
hallows Eve, demanding ‘“‘trea 
innocent children’s game. But ca 
smile on the face of sleep rese 
like J.A. Hadfield, author of Dred 
Nightmares (Penguin Books) wh 
speak of Halloween. As far as tl 
concerned, Halloween superstitic 
all be traced back to the nightm 
perience, which many psychiatril 
lieve is essentially libidinous. 

The word itself is Anglo-Sax¢ 
goes back to the words “‘nicht” 0} 
and “‘mara”’ or incubus. It means) 
fiend. The nightmare comes in \ 
manifestations, and they are all| 
tially lewd. 

Throughout the Middle Ages,| 
tists worried about nightmares. ] 
stance, Paracelsus, the great 16t 
tury German physician and ¢l 
believed that nightmares were “a 
evil spirits in the body. He also bé 
that a woman’s menstrual flow ré 
troubled phantoms into the air, all 
convents or households with 
women teemed with nightmares. 





_/HERINE AND THE SPARROWS 






































been captioned, Newlyweds Enter- 
'Groom’s Parents. As I served the 


), repeating, whenever silence threat- 
|, “It’s the dearest apartment .. . 
| climbing all those stairs is so 


ld you make of the Matterhorn?” 
’d think as I do here,” answered 
mother. ““That I was a step or two 
») heaven,” and she glanced down at 
d@hands, which suddenly were awk- 


he talk went easily for the most 
2, and I doubt that my parents’ faces 
» absent of smiles for a moment. 
‘y spoke of the wedding: the wonder- 
crip to Lissy’s hometown in Mon- 
),, the country inn they’d stayed at, 
Seremony at the church, the dancing 
@gaiety at the reception afterward. 
bbie so tall, a radiant bride on his 
| We were so proud,’”” my mother 
| She took her seat at the dinner 
J2 and declared that Lissy’s bour- 
(non was the most delicious meal 
J ever tasted. “Yes, honestly.” 

} second that statement,” boomed 
i, raising his glass of wine in a toast. 


od yet ... and yet .. . something 
#missing from the evening. What was 
ing, I began to sense, was my par- 
themselves. In the polite, conven- 
fal flow of talk, they had not once 
?red to their own lives, or to what 
were doing or planning to do. They 
e of my brothers and sister: of 
1y, who lived in California; Rose- 
», who’d entered the convent last 
ag; and Dan, who had married a 
onths before me, and was serving 
internship at Johns Hopkins in 
imore. Dressed up in their best 
nes and company manners, my par- 
were like guests whom I’d once 
wn well, but whose lives had become 
rated from mine. Perhaps the feel- 
same from the fact that, for the first 
» ever, they were my guests. What- 
the cause, I wanted my mother 
father back again . . . wanted to 
how they really were, how they 
» getting along. 

‘ter dinner, my mother went into 
sitchen to help Lissy with the dishes. 
lit his pipe, settled back in the liv- 
‘oom sofa, and stretched out his legs. 
as the first familiar action he’d per- 
1ed, stretching out those lanky legs 
jis, and it took away some of the 
ageness between us. ‘‘Listen, tell 
’ I said abruptly. “How are you 
Mom?” 

tine, Robbie.” 

No, don’t just tell me fine, if you’re 
How are you, really?” 

Well, sir, let’s see.”” He puffed at his 
). “Health OK. Still take the sub- 
_to the bank Monday through Fri- 
_ eat lunch in the same beaneries. 


—————__—__ — 
may be true that life begins at forty, 
ut everything else starts to wear out, 
Il out, or spread out! 

— Poor Woman’s Almanac 


Se SSS 


That’ll change when I retire in the 
spring. Still mow the lawn on Saturdays, 
fix the drainpipe, paint the back steps. 
We’re fixing up the house quite a lot, 
Rob, buying new things for it. Of 
course .. .”” He paused, a curl of smoke 
wreathing his face. “It’s not too lively 
a house anymore, can’t expect it to be. 
All the noise and uproar you kids used 
to raise...” 

I had a sudden picture of the house 
on Warbisher Street in Brooklyn, the 
shabby, falling-down house bursting 
apart at the seams with children’s run- 
ning steps and war cries. Bicycles and 
roller skates clogging the front walk; 
crayons and sneakers and toys littering 
the floors; the elephant herd of feet 
clammering down the stairs to dinner. 

“Funny,” my father speculated, brush- 
ing at the smoke. ‘‘All that grand noise 
... you’d think some of it would have 
stayed behind. Hiding in a closet, maybe, 
or peeping down from the attic, ready 
to start in. Me, I can adjust fairly well, 
but your mother...” 

“What about her?” I asked, quick 
with concern. 

“Cath’s a woman, and _ naturally 
women react different,’ advised my 
father, pointing the pipe at me. ‘‘When 
we got back from your wedding, Rob, 
the quietness in that old house plain got 
your mother down. We’d had it quiet 
before, when you children were away at 
college or the Army .. . but this time 
there was no prospect of any of you 
coming home. Not that Cath complained 
or went in for a lot of sighing and heav- 
ing, but I could tell. Then last week . . .”’ 
He looked over at me uncertainly. 

“Yes, Dad?” 


fe grinned and got up from the sofa, 
shaking his head. ‘‘Women are the 
damnedest, aren’t they? You can never 
predict ’em! Last week, I noticed that 
your mom’s spirits had perked up. 
Couldn’t figure it out, till one after- 
noon ——” 

“What?” 

He shook his head again and grinned 
at me. “‘Seems that she’s been having 
visitors, Rob, who keep coming back.”’ 

“Hey, cut down on the mystery,” 
J laughed. ‘‘What visitors? The suspense 
is agonizing.” 

“Well, fella,” he began to explain— 
and just then my mother came in from 
the kitchen with Lissy. Her features 
bore a satisfied air, the result of having 
busied herself with tidying up. 

“Yes, it’s a tiny kitchen, but you have 
the space well organized,’”’ she was re- 
marking to Lissy. ‘‘Well, how have the 
menfolk been entertaining themselves? 
Jim, what’s the time?” Her mouth 
formed an O when Dad announced that 
it was ten. “That late, is it? I had no 
idea.” 

“Oh, Cath,’ my father said, with an 
expression, part love, part something 
else that I couldn’t decipher, “‘With 
you, it’s always later than you think...” 

Then they were getting ready to leave, 
and it was.as if they’d hardly been pres- 
ent, these two guests who happened also 
to be my parents. 

“When can we come see you?” I 
asked, helping Catherine on with her 
coat. ‘What about next Sunday?” 

“Now, Robbie, you mustn’t think 
you have to.’”’ She buttoned the sturdy 
black wool. ‘‘We know how busy young 
people are. Jobs, and going out with 
your friends-——’’ 

“T asked if next Sunday’s OK.” 
She turned around, struggling to con- 


Now beauty and protection 


g0 hand in glove 


Here’s a handful of reasons why new waterproof Glad Hands T-M- 


are as hard-working as they are beautiful: 


New feature! Improved extra-tough, extra-durable vinyl. 
(We've worked it until it’s as soft as natural rubber.) 


Greater length! (The longest glove for the price.) 


Exclusive! Mat-proof flock lining makes it the only lined vinyl glove. 
Anti-slip safety grip, and reversible reservoir cuffs. 
See why you shouldn’t lift a finger around the house without them? 


Also available in long-wearing soft-touch Latex. 


he Faultless Rubber Company, Division of Abbott Laboratories, Ashland, Ohio 


ceal her sense of pleasure and anticipa- 
tion. ‘Well, if you’re sure—two in the 
afternoon, say?” 

“Tnvitation accepted.” 

We said good night in the hall, and 
my parents started down the stairs. 
“Tell us, Cath,” joked my father, taking 
her arm. “Are these stairs romantic 
when you go down ’em, or only when 


eS 
s 
. 
cn 


you climb up?” Their figures grew 


smaller at each landing, slipping away 
from me. 

I wanted to call after them, but it was 
unclear what I wanted to call out, so 
that all I did was to wave and say, 
“Good night . . . good night.” 

All that week, at unexpected 
ments— eating lunch 


mo- 


(continued) 
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CATHERINE AND THE SPARROWS 


continued 


at a crowded counter, correcting galleys 
at the publisher’s where I worked, lis- 
tening to music with Lissy after dinner 

I kept thinking of the house on War- 
bisher Street and the thunderous quiet 
that had clapped over it, to catch my 
mother unprepared. It was she I worried 
about; my father was in good shape- 
able to adjust. I phoned her two or 
three times during the week, and on 
Sunday, Lissy and I took the subway 
to Brooklyn. 

It was that day that I learned about 
Catherine’s Saw them, in 
fact, for myself. 

I’d moved away from the old neigh- 
borhood months before my marriage— 
not a long passage of time, but to me it 
might have been a decade. I knew each 
subway stop by heart— Marcy, Lorimer, 
Hewes, Myrtle—and when we exited 
onto the street it was as if the neighbor- 
hood had preserved itself intact, espe- 
cially for my coming. I guided Lissy 
along the streets, following the same 
route I had taken home from school. 
We turned into Warbisher Street and 
the tidy rows of frame houses seemed 
to fold back. The houses appeared 
smaller and shabbier than I had rec- 
ollected; the patches of lawn in front 
were scruffy and worn, and the gabled 
roofs burrowed down, like old people 
warding off the cold. But one house had 
not changed. Brown-shingled and grace- 
less, it squatted on its modest lot like 
a proud and stubborn hen, the best in 
the barnyard. I quickened my steps as 
we drew near. 

As if on cue, as we unlatched the gate 


“visitors.” 


and went up the walk, the front door 
swung open, and there, brushing at her 
apron, smoothing her pepper and salt 
hair, smiling her young girl’s smile, was 
Catherine. I don’t remember when we 
children began calling my mother by her 
given name. Perhaps it was from hearing 
Dad use it so often. ‘‘“Oops, Catherine’s 
come a cropper,” he’d say, or, “I swear, 
Catherine’s gullible enough to sell the 
Brooklyn Bridge to.”” It was a name 
that seemed to sum up the sort of person 
she was, soft yet undaunted, guileless, 
ready to believe equally the best in you, 
or the tallest tale you could dream up. 

“Robbie, Lissy,”’ she called from the 
door, her arms encircling us. ‘Jim, 
they’re here.”’ 


aye front hall was spicy with cooking 
aromas: apples and cinnamon, meat 
roasting. I sniffed appreciatively. ““Some- 
body’s busy—and happy,” I said. Cath- 
erine, at the closet, fussed with hangers. 

“Why not, with special visitors to 
entertain?” she answered. My father 
strode into view, buttoning his suit coat. 
He’d donned it, I knew, in honor of 
Lissy, whom he greeted effusively. 

“Answer me one question, young lady. 
How did a sap like Rob land a sweet- 
heart like you?” 

“Hiasy,’ I shot back at him. “She 
asked me. Just as Mom had to ask you.”’ 

“Huh,” clucked Catherine. “I turned 
down Jim Connerty twice before I ac- 
cepted him. Goodness, I’m forgetting 
the stove.” 

She sped toward the kitchen, while 
Dad led us into the living room to ad- 
mire the new carpet he’d recently pur- 
chased for Mom. “Finally got a few 
dollars left over to spend,” he said. 


The carpet was deep blue, thick and 
luxuriant, and it told a story about my 
parents. During the years of my growing 
up, there’d seldom been a dollar left 
over for anything; when Dad’s salary 
had been cut in half in the Depression, 
there hadn’t been dollars enough, not 
for haircuts or new shoes, not even 
dimes enough for the collection basket 
at church. Faith had purchased this 
new carpet, the cheerful, indomitable 
faith that had enabled my parents to 
raise a family and keep it safe and shel- 
tered, sometimes against cruel odds. 

“Nice texture, huh,’’ my father com- 
mented, trooping back and forth over 
the deep-blue expanse. But, as we sat in 
the living room, chatting easily, I be- 
came aware of changes other than the 
new carpet. It was the quietness, the 
utter stillness that pervaded the rooms. 
I glanced at the stairs rising silently 
in the hall, and visualized the rooms 
overhead, the empty, neatly covered 
beds, the empty bureau drawers and 
yawning closets... 

“Got something else to show you,” 
Dad announced, as if he, too, had felt 
the spreading quiet. He galloped off, 
and returned with a bulky manila en- 
velope. “‘Retiring from the bank in 
April—want to hear my plans? Travel 
plans!’ he boomed, pouring a cascade 
of travel folders and maps onto the car- 
pet. He wasa bank clerk, who'd traveled 
to and from the city nearly every week- 
dayaOfa hist life sane and) tol-aimost 
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It’s strange how quickly anything 
identified as “‘modern’’ gets out of 
date. 


—Poor Woman’s Almanac 





nowhere else. “It was that jaur 

Montana for your wedding that got 
started,’ he explained, spreading out 
folders on the carpet. ‘If we’d hg 
car, Cath and I could have really exp] 
the region. Car, that’s the way to do 

We knelt around him on the ear 
as he quoted descriptions from the { 
ers of auto trips to the Southw 
Mexico, Pikes Peak. ‘“‘We could 
anywhere—to California to drop j 
Vinny, down to Florida in the wi 
summers up to Maine.” 

“You ought to buy a car right awa 
I said. ‘Or rent one, and start y 
weekend jaunts.”’ 

He whacked a fist on the ear 
“Exactly what I proposed to 
mother. Except...” 

“Except what?” 

His fingers kneaded the carpet 
he didn’t reply at once. “‘We’ve go 
be patient a while, Rob. You see, 
ready to pack and take off .. . but 
mom isn’t yet. She’s still...” 

“Still what?’ I prompted, but 
gathered up the travel folders and 
them back in the envelope. ‘‘Hey, wh 
stomach do I hear growling?” he 
manded, crossing to the dining-ro 
entrance. Beyond, the big round ta 
was decked with a creamy damask ele 
on which gleamed silver and erys 
“Cath, dinner near about ready?” [ 
called toward the kitchen. “Couple: 
hungry warriors in here.” : 

I found out what he’d been talk] 
about after dinner was over and / 
table was cleared again, the plates 
turned to the china closet. Cather 
had done herself proud with the mé 
roast pork with apples, four vegetabl 
hot biscuits, sweet-pickle relish, git n| 
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‘ars, and Lady Baltimore cake. She 
| d bustled in and out of the kitchen, 
h steaming platters, a general rush- 
fresh supplies to the troops. She had 
ewhat she liked best to do: to spend 
self in the service of her family... a 
ily that was gone. 


fter the dishes were washed, Lissy, 
o’d helped clear up, came into the 
ing room, but my mother wasn’t with 
. “Where’s the other lady of the 
e?”’ I asked Lissy. 
‘Staying in the kitchen, I guess: 
hisn’t that a scrumptious dinner? 
m’t believe I'll eat for a week.” 
‘Minutes passed, and my mother still 
din’t appear. I got up, crossed through 
*: dining room, and pushed open the 
singing door to the kitchen. She was 
‘ted in a chair at the window, her 
‘ze contemplating the back yard. The 
singing door swung shut behind me. 
“Shh, Robbie,’”’ my mother hushed. 
‘hey’ll be here any moment, although 
Jaust say it’s late for them.” 
‘What’s going on?” I asked. 
3he turned around apologetically at 
). “Of course, how would you know 
sout my sparrows? It’s the most amaz- 
thing. Why I never thought to tell 
about them... .’’ She rose from the 
ir, trim in her flower-sprigged apron, 
i went to the table in the center of 
kitchen. “It happened after we got 
me from your wedding, Rob. It was 
inderful to be home, and we'd had the 
Veliest time, but, I can’t explainit...” 
Je frowned, as if the puzzle were too 
ch for her. ‘‘The truth was, I got to 
ing awfully blue. I just wasn’t my- 
#f anymore, the worst old gloom. I 
on stopped scattering crumbs in the 
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yard for the birds, if you can imagine 
it.’’ Slowly, her hands reached for a 
bowl on the table. It was filled with 
bread crusts. Holding the bowl, she 
turned to me. ‘‘One afternoon, I was in 
the kitchen here, over at the stove—” 
she nodded toward the stove, ‘‘when I 
heard the most peculiar sound at the 
window. Robbie, a sparrow was tapping 
at the pane,” she said in wonder. ‘‘He 
didn’t intend to go hungry another min- 
ute, and he was letting me know even 
if he had to peck the window down.” 

Gently, she fingered the crusts in the 
bowl. ‘‘I fed him, of course, and the 
next day he came back—this time with 
a whole family of sparrows in tow. One 
by one, they flew from the tree in the 
yard and perched on the windowsill. 
They’ve come back every day since, 
Rob, and every day I’ve fed them. See? 
See? Be very still. . .”’ She went softly 
to the window and nodded at the syca- 
more tree in the yard, the tree that we 
children had climbed and fallen from, 
and had sprawled over its trunk on 
summer days. “There they are,’ my 
mother whispered. ‘‘See them?” 

I looked from the window at the dart- 
ing specks of brown in the branches. 
Suddenly, a sparrow flew out, wings 
curving. We stepped back from the win- 
dow, as the bird glided onto the sill. 

“There, they’ve come back again,” 
I heard Catherine exclaim. Taking the 
bowl, she opened the kitchen door and 


I always think I'll get more done 
around the house on a rainy day— 
but I never do. 

—Poor Woman’s Almanac 





scattered the crusts on the back steps. 
She closed the door, signaling me not to 
speak. We waited a moment, then, one 
by one, the other sparrows flew from 
the tree to the windowsill, and then to 
the back steps, where they pecked busily 
at the bread crusts. My mother gazed at 
them and shook her head. “It’s foolish 
of me to care so about them... . but, 
oh, Robbie, the house was so empty 
and quiet. If I could be strong like your 
father and pay it no mind, but...” 

She looked at me and blinked back 
tears. ‘““You see, I know what will hap- 
pen,” she said. ‘‘One day, the sparrows 
won’t come back. They’ll fly away. I 
know that. But I’ve had no one to look 
after, Robbie. Don’t you worry, though. 
Tl be all right. I... I just have to wait 
till they go.” 

As she spoke I was reminded all at 
once of the day of my wedding—the 
reception after the ceremony, when the 
glasses of champagne were lifted to 
toast the bride and groom. For an in- 
stant, as my mother held her glass up- 
raised, the same lost, bewildered look 
was in her eyes that I beheld now. 
Weddings, it struck me with force, had 
other ramifications. Marriage was a 
coming together, but a breaking away 
as well. It was a beginning and an end- 
ing both. Just as it bound together, it 
also tore apart. 

“Mom,” I began, but there was noth- 
ing to say. Instead, I looked at her with 
love across the distance that had opened 
between us...and both of us listened 
to the ticking quiet that filled the 
kitchen, louder than the roar of cannons. 


It did not end that Sunday, nor on 
the other Sunday visits that Lissy and 


I made to the house on Warbisher 
Street. By November, the weather had 
turned sharp and cold. Every day, 
flocks of birds could be seen in the sky, 
migrating south with serene and splen- 
did confidence. After that first Sunday, 
I did not go into Catherine’s kitchen, 
nor mention the sparrows again. When 
they flew away, or how she bid them 
farewell, I never learned. 

What I remember is the Sunday in 
winter that Lissy and I walked up War- 
bisher Street to find a brand-new car 
parked outsidethebrown-shingled house. 

“Like it?”’ called my father from the 
porch. Beaming, he jogged down the 
steps to show off his new possession. 
“Your mother,” he said, “picked out 
the color. Nice, huh?”’ 

Shortly after that; Lissy and I took 
the subway again to Brooklyn. It was a 
Saturday morning, and we had come 
to wish my parents bon voyage on the 
trip to Florida they were taking. I helped 
Dad pack luggage into the trunk, while 
Lissy stayed in the house with Cath- 
erine, pulling down shades and closing 
it up. Wearing a pretty new suit, a 
corsage from my father pinned to the 
jacket, Catherine came out the front 
door with Lissy. She locked the door, 
dropped the keys in her purse, and I 
watched her walk down the steps with- 
out looking back once. 

A last flight of birds soared through 
the sky high above, as she got into the 
ear. She gazed up at them and said, 
“How fine they look. Just like you, 
Robbie.” 

Then she kissed us good-bye and 
drove off with my father, and on her 
face, it seemed to me, was the look of 
a bride. END 
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marshmallow 


treats 


Make ’em crunchy with Kellogg’s* Rice Krispies* 
—then collect 25¢ from Snap, Crackle, and Pop 


Once again you’re invited to make 
Marshmallow Treats and collect a 
quarter for your fun. Just send your 
name and address to: Marshmallow 
Treats, P.O. Box 1965, Marion, Ohio 
43302; and include the refund form 
from specially-marked packages of 
Kellogg’s Rice Krispies cereal (6-0z. 
or larger), and brand name and weight 
from a marshmallow package (6-0z. 
or larger), or label from a marshmal- 
low creme jar. Your 25¢ will be mailed 
back promptly. 


(Offer limited to one 
per family and ex- 
pires May 31, 1969.) 
Each family’s re- 
quest must be 
mailed separately. 
All others will be re- 
turned. Sorry, we 
cannot honor multi- 
ple requests. 
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*Regis 


Trade Marks of Kellogg Company 


Offer, subject to change or withdrawa good in the U.S. ar 


Y, cup butter or margarine 


6-10 ounces regular marshmallows (about 40) 
or 4 cups miniature marshmallows 


5 cups KELLOGG’S RICE KRISPIES cereal 


1. Melt butter in 3-quart saucepan. 
Add marshmallows and cook over 
low heat, stirring constantly, until 
marshmallows are melted and mix- 
ture is syrupy. Remove from heat. 


2. Add Rice Krispies cereal and stir 
until well-coated. 


3. Press warm mixture evenly and 
firmly into buttered 13 x 9-inch pan. 
Cut into squares when cool. 


Yield: 24 2-inch squares 


Note: About 2 cups marshmallow 
creme may be substituted for marsh- 
mallows. Add to melted butter and 
cook over low heat about 5 minutes, 
stirring constantly. Proceed as di- 
rected in step number 2 above. 


©1965 by Kellogg Company 


d in Puerto Rico, except where prohibited, licensed, regulated, or taxed 
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THE GIRL FROM ENDSVILLE 


continued from page 117 


“Tnsurance company? The ring wasn’t 
insured.” 

“T see,’ the doctor said, clearing his 
throat. “Tell me more about your 
family.” 

“There’s my mother and father and 
my sister Penny. And all sorts of not- 
really brothers and sisters.” 

The doctor took off his glasses. 

“Poster children my folks took in over 
the years,’ she explained. ‘‘All scattered 
around the country now, but they come 
back to visit. Penny is two years older 
than I am—she’s twenty-two—and she’s 
in Nigeria with the Peace Corps. My 
dad teaches medieval history in the high 
school, and my mother—well, she’s my 
mother.” 

“No hang-ups there?” 

“You mean, do I hate my parents? I 
did when I was fifteen, but I couldn’t 
keep it up. I really tried, because all my 
friends hated their parents, and nobody 
wants to be a square at fifteen. Giles 
once set a trap for his father.” 

“A trap?” the doctor asked, putting 
his glasses back on. 

“Tt didn’t work. It was a bear trap, 
and maybe they don’t work on people.” 

“A ... Yes. And your sister? What is 
your relationship with her?” 

“T guess I don’t hate her, either. We 
fight—we can even fight by letter—but 
she’s great. No—what’s that Giles 
says?—sibling rivalry. I guess all my 
guilt feelings stem from the time I 
drowned my little Cousin Baylor in the 
well.” 

“What?” the doctor asked. 

“T thought you were dozing off,’’ she 
said. “I never had a Cousin Baylor. I 
was jealous when they had Penny’s teeth 
straightened, and not mine, but I got 
over it.” 

“That could be a bit traumatic.” 

She nodded. ‘“‘Except that my teeth 
were already straight. And the first time 
the dentist tightened the braces, she 
cried half the night.” 

“Did that give you a feeling of satis- 
faction? Or guilt?” 

“Neither,” she said. “If you could 
have seen her, the poor thing, you’d 
have cried, too. And we got Mom out of 
bed, and she cried.” 

“‘Togetherness,”’ the doctor said, con- 
descending to smile. 

“You're making fun of me,” she said. 
“T suppose we do go in for togetherness, 
but not all bawling. My mother still 
waits up for me when I’m out at night, 
and we still get punished. Dad gave 


blouses shown on pages 90 and 92. 


To order these patterns, fill out coupon below, enclosing 50¢ for each one (no stam 
| please). New York State residents please add sales tax. Sorry, we are unable to han} 

Canadian, foreign or C.O.D. orders. Please allow three to four weeks for handling 4 
| mailing. To avoid delay, please use your zip code. 


| LADIES’ HOME JOURNAL Dept. JKN, Box 42, North Station, Yonkers, New York 107 


| Please send me the following patterns at 50¢ each. 


| __JKN 50/A Sweater, shown on our cover and on page 115. We used Bernat’s Opale 
and Opalspud wool-and-viscose rayon yarns. Crocheted with Jean 
Damon’s giant crochet hooks “‘S’’ #35 and ‘‘Q”’ +19 by Susan Bates. 
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giant knitting needles +590 by Susan Bates. Sweater, +17 needle. 
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| Use this coupon to order knitting and crocheting instructions for the cover sweater, hal 
and skirt worn by Naomi Sims on page 115, and for the black and white croche} 



















































Penny a spanking when she was 
teen. When he wants to punish us 
plays the bagpipes.” 

The doctor went so far as to ch 
“T always rather liked the bagpipes 
you find this a stifling atmosphere 

“Do 1?” She frowned. “‘Maybei 
that. I just thought it was kind 9 
to have your folks interested. M 
friend Connie Carewe’s mother is 
dent of some federation, and G 
doesn’t see her for weeks at a tim 
my folks aren’t with it. Modern 
mother asked me what LSD was, 
folks taught him how to handle } 
when he was twelve, but my f 
didn’t go for that. And he may hay 
a point.” 

“A point?” 

“Giles has been half-swacked m 
the time since. Stifling atmosph 
never even thought about it. You 
they come on too strong?” 

“T didn’t say that,’ the doctor 
“That’s what you have to tell me.’ 


Marte being poor has somethi 
do with it. Not poor, poorzsh. Penn 
I both worked, vacations and 
school. My father was brought upi 
Depression—do you remember th 
pression?” 

“No, I do not,” he said, as thoug 
had asked him how he enjoyed the 
ter at Valley Forge. He was thirty. 

““_and it made him kind of f 
Not in big things. He gave up sm 
so we'd have enough money for 
lessons. But he hits the ceiling if 
don’t use a teabag twice.” 

“Ah. You feel economically 
trated?” 

“No, I wouldn’t say that. Aftei 
what’s a teabag? Oh, Penny andl’ 
to feeling sorry for ourselves beea’ 
Mack girls had all those groovy elo 
and Giles’s family lived in an eigh 
room house—our house is just a ho 

“White picket fence, roses ove 
door,” the doctor muttered. ] 

“Morning glories,” Miss Wh 
said, surprised. ‘‘You’ve been on ei 
Street?” 

“What?” the doctor cried. “Im 
what?” 

“T said, You’ve been on Wa 
Street?” 

“Oh. No. I thought you said “VW 
pole Street.’ Go on.” 

‘Where were we? Being poor. 
then Edie Mack told Penny they‘ 
ways envied us because we had a 
My father was forever bringing hi 
strays. We even had a raccoon 0 
rabbits, little pigs. Not that Spot 





rat shakes of a dog—”’ 

yt?” 
“bt. I know it’s not a way- 
me—you re supposed to 
dogs Martini or Brandy 
-jething clever—but we 
Just kids, we didn’t know. 
sas a mastiff named Al- 
mn W. Braithwaite.”’ 
tly, she asked, “What 
bit?” 
at’s what I want you— 
ty. Eight of four.” 
dear, I’ve used up two 
‘ninutes. I’m sorry. Next 
jsame time, same station? 
oes three times a week.”’ 
at’s not surprising,” the 
said, adding quickly, 
, people do.” 
that talk about poverty 
a subtle way of telling 
/ean’t pay you,” Miss 
ly said, blushing. “I have 
lifter class—I’m a junior 
/ aniversity —in the credit 
ment at Houghton’s 
Shop. Good-bye.” 
‘hour later, the doctor 
i up at his office by a 
‘woman driving a white 
jic. She was an extremely 
| blonde with very few 
ions, a great deal of 
, and she had required 
years of therapy when 
andard poodle did not 
2 dog show. He presently 
over the back seat. 
tiling,” she said, kissing 
stor. “Say hello to James 
onnell. He’s having one 
nsecure days.” 
n't be cute,” the doctor 
nd change his name to 
ame, will you?”’ 
, we are in a mood,” the 
id. ‘““What shall I call 
over ?”’ The doctor just 
glowered until she got 
r hilarity. 
































Tuesdays later, Doro- 
heatly said, ‘I quit my 
ut I can still pay you. 
ther loaned me ———”’ 
u're obsessed about pay- 
,” the doctor said. “Why 
u quit your job?” 

ere was this Mrs. Passa- 
der terry-cloth bathrobe 
+, and the store wouldn't 
_ back. When she called 
‘to get her bill straight- 
ut, she got me. I thought 
s right, but, of course, I 
t say so. I said I didn’t 
the store’s policy. She 
Well, I don’t know if 
_a real person or one of 
-omputers, but, in either 
“ou must agree with the 
policy or you wouldn’t 
here.’”’ 

-?” said the doctor. 

at was true. So I quit, 
lly. How can you defend 
you feel is wrong? And 
ere paying me more than 
worth.”’ 

at, too, distressed you, I 








ne, but I rationalized it 
e I can use the money. I 
ive another year in col- 
nd then med school.” 
uve never mentioned 
il school.’ 


The 14-Year 
itch. 








As a marriage matures, another kind of crisis de- 
velops. The wife grows more sophisticated and confi- 
dent with her cooking skills. She wants to spend most of 
her time in the kitchen working on fancier foods. 

Yet her husband never loses his appetite for good 
wholesome, everyday foods like mashed potatoes. 

These marriages can all be saved. 

With French's Instant Mashed Potatoes. They have 
a flavor so good it fools the experts. 

Your husband can have the good wholesome simple 
food he desires. And youcan have the extratime to work 
on even fancier foods because French's Instant Mashed 
Potatoes take so little time to prepare. —===— 


French's also has other ways to 


keep your marriage happy. 


French’s Potatoes Au Gratin, Scal- 
loped Potatoes, and even Potato Pan- 


cakes. Try them all. 








“T haven’t? That’s amazing. Giles says I 
identify with Albert Schweitzer. Oh yes, 
I’ve always wanted to be a doctor.” 

“Why?” 

“Same reason every doctor wants to bea 
doctor,” she said, her smile including him 
in the brotherhood. “To help humanity.”’ 

He gazed at the tip of his eighty-dollar 
Italian loafers, frowning thoughtfully. 


“Giles says we’ve made great progress,” 
she said. “‘I told him the very first time I 
talked to you that you’d helped me to see I 
was raised in a stifling atmosphere.”’ 

“Miss Wheatly,” the doctor said, “you 
must not put words in my mouth. I asked if 
you considered the atmosphere stifling. I 
venture to say that if more people were 
brought up in a similar atmosphere, I would 





have no practice. There is something I 
want you to explain to me. Giles.” 

“Giles? What about Giles?” 

“Giles over-imbibes. His moral values 
don’t coincide with yours. He thought your 
aunt was a lesbian. He set a bear trap for his 
father. Yet you plan to marry him. If I 
know you at all, there could be only one 


reason.” (continued 


Nita 





ENDSVILLE continu 


VI W heat lool dazed. 
O h: 1 nfe to make. I 
n sold | 1ead-shrinking 
h Giles calls it. 
Until now. But that you can figure me 
ut in such a short time Well. everybody.” 
% e right, of course. I’ve been in love 
vith him since the fourth grade.” 


He ried your 


om school.’’ 


“Well, not for long. 
He was expelled from 
the fourth grade. After 


hat, he went to differ- 
ent private schools.” 

‘“Hxpelled from the 
fourth grade? He must 
have done something 
rather serious.” 

“T can’t talk about 
that,’’ Dorothea said. 
“When you were little 
did you ever read W2n- 
nie-the-Pooh ?”’ 


Ans doctor’s glasses 
e 


slid down an inch. “I 
suppose so, at one time 
or another. Why?” 

“Oh, nothing. I really 
can’t say anymore. It 
would be disloyal. He 
says that’s another of 
my inhibitions.” 

“Loyalty? An inhi- 
bition?” 

“That goes back to 
the second grade. Miss 
Raskin, the teacher, left 
her earrings on her desk, 
and Connie Carewe took 
them and put them in 
my lunchbox. She only 
meant it for a joke, but 
they were found, and I 
got what-for. Giles said 
I was a sap not to tell 
Miss Raskin who took 
them.. But you don’t 
snitch on your best 
friend.” 

“So you took the 
blame?”’ 

“My father says I’m 
a born patsy.’ Then she 
laughed. ‘‘I sound as if 
I should wear a ‘Polly- 
anna Lives’ button, 
don’t I?” 

“Who’s to say she 
doesn’t?” the doctor 
asked, lighting a ciga- 
rette. He offered her 
one. She took it. 

“Surprised you, didn’t 


[?” she asked. “‘I smoke. 








to tell you. I can’t. I can’t figure it out. 
Why would a square like me love a 
swinger like Giles? He has money, but I 
don’t think it’s that. Do you?” 
“You “You, marry for financial security? 
Hardly,” the doctor said. ‘‘How does 
your family regard Giles?” 
“They like him. But you can’t count 
on their opinion. They like practically 


Only Saran Wrap keeps the 


“Do they approve of the marriage?” 
“They’ve never come right out and 


said. I have a feeling they think it won’t 
come to that.” 

“Ah. Why?” 

She broke up in giggles. ‘‘Well, really! 
Can you see Giles in Nigeria?” 

“T hadn’t tried,” he said foggily, re- 
moving his glasses and rubbing his eyes. 
“‘T was under the impression it was your % 
sister who’s in Nigeria.”’ rc 

“That’s right. And she says ther@’ ga 
crying need for doctors in Nigeria. Sd% 
that’s where I’m going.” 


ts alate so tight and protects so well, 
Beats all other wraps at sealing in a smell. 
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¥yith some spirit, “if you find any 
try that needs my services mon 


*ashall have to rough it here.” 
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“T see. And what are you 7 
from?” 

“Not from, to,’ she said. “Weal 
to go where we’re needed. If yo 
needed in Nigeria, you would 
here.’”’ When he did not reply at 
she added, ‘‘Would you?” 

“My dear Miss Wheatly,” h 


this one, let me know. Meanw 


“Oh, don’t g 
idea that I like ro 
it,” she said, “ 
camping every 
but that’s not the 
I'll hate going a 
imagine there ar 
and snakes—yee¢! 

“You dislikes 

“We had a 
once. But str 
snakes—I don’t k 
She laughed. “I m 
awfully dull. I 
seared of snak 
heights or eleva 
don’t even coun 
cracks in the side 
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LITTLE DAR 
DAUGHTER 


By Don Manke 


Little dark daugh 
Running off to pou 
You and I know 

What it’s all abou 


As you go, rememb 
To leave the doora 

You and I know t 
You are coming bao 


OA, little dark “as 

One day you'll rea 

And when the time 
come— 


You and I will kn 
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“Are you going ¢ 
to force Giles to 
the engagement? 
cause you wont 
can’t?’’ 

She looked at hi 
amazement. Then 
began to cry. 

Somehow, incons 
her, the doctor ff 
himself, to his own 
prise, attempting tc 
her. He was quitea 
that she would e 
swoon or belt him it 
chops, but, to his fut 
astonishment, shed! 











I also drink. How about L ee 
M72 even resist. 
Much?’ I a 9 SS ee 1 “Tam sorry,” he said, once mort 
“You needn’t sound so hopeful. No, | All correspondence relating to your subscription | hind the desk. He was totally u 
just occasionally. Champagne at wed- | should be accompanied by your address label. wy | customed to surprises, particularly ¢ 
. : ” If you are receiving duplicate copies ‘ aa hs . io} 
os. A olas f heer yv saiuerhrate , ‘ é 7as 
ding: la eer with sauerbraten. | please send both labels. We are able to To change or correct | pound. That was quite unintenia 
“‘Sauerbratet | answer inquiries by telephone in many areas. your address | Miss Wheatly turned bright red. 
“NT. ; pilin 4 Ay Please note your number here: san it wasn’t-par 
My mo [-German, and she be CORE OE Attach label from your latest copy j mean it wasnt part of the treatme! 
taught me it. And linzertorte. , 5 E: here and show new address below— || “Not exactly. Just don’t ery anym 
Why? Do 4 German food?” Address all inquiries to: OREEIBIECOETTE ean eens iam | Now about Giles ——” 
a r a a is re ; addr 2ase gi / \ ean : . ry, 
“Very mu mecchoolnin | Sub scription Service L Ladies Home Journal, | You did that just because?” 
Independence Square, Philadelphia, CY : , 

Germany. S Linzertorte. | Pennsylvania 19105 | “T assure you, it won’t happen age 
, > Re ea 99 . “ ‘ 
Knackwurst kraut, Wiener | Subscription Prices: Name [ “Oh, please,” she said, rising. “ 
= . | * ’ 
Schnitzel s throat. ' U.S. and Possessions and pleaseyPrine I all, I have been kissed before. Im 
‘We were talki Giles. As |! Canada: One year $3.95. Address | completely Endsville. But I do bel 

| Pan-American countries: | : ss herd he tut 
; | One year $6.00. All other l my time is up.” At the c oor she 
Doctor, isn’t he al hang-up? i. countries: One year $7.50. _City-___________State_______Zip Code—_—_| started to say something, and © 


d don’t say that’ 


Postmaster: Send form 3 








79 to Ladies’ Home Journal Subscription Service, Phila., Pa. 19105 
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AN HISTORIC PUBLISHING EVENT... 
AND A SPECIAL INVITATION 


Now—you and your family may 


Enjoy Volume I 


of the first “A-to-Z” full-color pictorial 
encyclopedia of American History— 


Absolutely FREE 


without future obligation of any kind! 





Over 1,000,000 words and 3,000 authentic illustrations—from the vast collection 
of the Smithsonian Institution and America’s great libraries and museums — cove 
literally every aspect of our heritage, from the Age of Discovery to the Space Age 


H ERE—from the Mayflower to the moon 

shot — 1s the whole astonishing story 
that makes America (and you) unique. It 
is a tale so filled with adventure and spec- 
tacle, peopled by a cast of characters so 
endlessly varied, that it challenges even 
the most inventive imagination! 

In The United States Encyclopedia of 
History you will find over 4,500 individual 
subject entries—a coverage so comprehen- 
sive that it more than satisfies the refer- 
ence and study needs of young readers, as 
well as the most sophisticated interests of 
educated adults 

Here you will find covered, in greater 
detail than any other “complete” history 
has ever attempted, the history of AD- 
VERTISING, AGRICULTURE, ARCHI- 
TECTURE, ART, THE AUTOMOBILE, 
AVIATION, COMMUNICATION, 
CRIME AND PUNISHMENT, ENTER- 
TAINMENT, HOBBIES, INVENTIONS, 
JOURNALISM, LABOR, LAW, LIT- 
ERATURE, MEDICINE, MUSIC, POL- 
INES RELIGION, THE, THEATRE; 
TRANSPORTATION, WAR... virtually 
every major aspect of American life (as 
we know it today, and as our forebears 
have known tt over the past five centuries)! 


wizened “Witch of Wall Street”... The 
are all here, and all contribute to the un 
believably exciting story of our country 


The Visual Spectacle of History 


In this first “A-to-Z” encyclopedia o 
American history ever printed in ful 
color, there are over 3,000 illustrations - 
expertly culled from the country’s leadin’ 
galleries, museums and private collections 
Most represent the cream of American: 
accumulated over the past 120 years b 
the Smithsonian Institution in Washing 
ton. Many of them have never been see! 
in any book before —and have been pre 
pared especially for inclusion in this En 
cyclopedia. Here are vast oil canvases.. 
hundreds of vivid water colors... hand 
some woodcuts...delightful color poster 
_and a treasury of great, historic photc 
graphs. This incomparable array of visuc 
wonders alone makes the books worth fa 
more than their remarkably low price. 


Accept Volume I FREE 


Volume I of The United States Encycl¢ 
pedia of History comes to you absolutel 


free —so that you may judge for yoursel 
what an extraordinary series of volume 
this is. It is yours to keep without obligz 
tion. Then, should you wish to own late 
volumes (after examining them free) yo 
pay only $3.98 per volume — the lowe: 
price available to anyone. Please remem 
ber: whatever you decide, Volume I is sti 
yours to keep free, without further com 
mitment. 


The Great Human Drama of History 


Here are, of course, our presidents, great 
statesmen, and military geniuses... our 
leading scientists, inventors, industrialists, 
artists, writers, musicians, sports figures. 
But here, too, are wily old robber barons 

. romantically nicknamed outlaws... 
flamboyant movie sirens ... even the 
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ENDSVILLE continued 

Several hours later a dimly lit 
penthouse g xorgeous 
redhead in a heig low-of- 
neckline dress uned forward, emerg- 
ing almost lly from the dress, and 
whispered, “Sweetie, y: rightfully 
dull tonight. Big problems? Laying 
plans? Or vice versa? 

“Hmmmmh? Qh, sorry. I was won- 
dering what the devil a nine-year-old 
boy could do tha uld 
get him ed out of 
school.”’ 

She sat back, picked 
up her drink and then 


her dress. She, too, was a 
graduate of therapy. Her 
hang-up had been hus- 
bands. Anybody’s. 

“Come on,” she said, 
“let’s eat.” 


A Ge is one thing I 


would like you to recon- 
sider,’ the doctor said 
in a subsequent inter- 
view with Miss Wheatly 

“What?” 

“T think you should 
tell me what Giles did in 
the fourth grade.” 

“Tt wasn’t something 
he did, actually, it was 
something he wrote on 
the blackboard—but 
I’d rather not.”’ 

“Come, come,” he 
said, wiping his glasses 
“Surely you don’t think 
T’ll be shocked? I can 
assure you, there are no 
words I haven’t heard.” 

“Tt’s not that,” she 
said. “I have another 
job, in the bursar’s of- 
fice, so I’m solvent 
again. I haven’t got a 
bill from you yet.” 

“You will, you will. 
Well? Have you reached 
any conclusions about 
the nature of your at- 
traction to Giles?” 

“Yes, thanks to you. 
My thinking is com- 
pletely changed.” 

“You're not going to 
marry him?” 

“Oh, yes, I’m still go- 
ing to marry him. But 
now I know why. You 
made me see what my 
motivation was. I don’t 





love him. I’m sorry for 
him. I think I’m his 





mother figure. I pity 
him.”’ 

“T see. And why is 
that?” 


“Obvious. He’s piti- 
ful. Right When I 


leave here, I’m going to take him some 


iow, for example. 


brownies. 


“That isn’t 


He’s in jail 


necessarily 


pitiful, is it? A 





great many | g people are being 
jailed these days, for demonstrat- 
ing ——’” 

““He wasn’t demonstrating. He 
mugged somebody i he subway. He 
gets into all these scra be ise he has 
too much time on his 

“Perhaps,” the aoct 1 lr n odd 

oice, ‘“he could work. 

‘His father pays him t 

he office. It all goes b: t is 
g expelled that time. I started right 






then to feel sorry for him. You did say 
you'd read Winnie-the-Pooh?”’ 

“T really don’t recall. What has ——” 

“T may as well tell you what he did. I 
won't be coming back after today, since 
everything’s resolved. He wrote on the 
blackboard, ‘Winnie-the-Pooh and Pig- 
let are queers.’ ”’ 

“He what 2” 

“He wrote on the blackboard, ‘Win- 
nie-the-Pooh and Piglet are queers.’”’ 

The doctor snatched off his glasses, 


flung them across the desk, and they fell 
on the floor. ‘‘He wrote... Of allthe... 
That rotten . . . Winnie-the-Pooh and 
Piglet and Rabbit and Eeyore were 
friends, for God’s sake. Hasn’t he ever 
heard of friends?” 

A saucer-eyed Miss Wheatly emerged 
from under the desk with his glasses. “I 
guess you did read Winnie-the-Pooh.” 

“T still read Winnie-the-Pooh,”’ the 
doctor snapped. ‘‘If you had to listen to 
what I listen to all day, you’d read Win- 


When people count on you... 


Hilda Cholokowski said, 

“Only fools stand on their head. 
Onl fools enjo) such tumble,” 
Hilda Cholokowski grumbled. 
She was a girl so neatly dressed, 
So elf-a sured and self-possessed, 


She never once Was mussed Or MeSSE d. 


BS ed he | Tone aye 

Hilda Cholokowski greu 
Into a woman fair to vieu 
Fast in every Way, 

oC] 7 


not approve of play. 
oo 


ald Hutter. The book, 


you have to keep going... 


Even with a virus cold | 


So keep going with Dristan Tablets. Dristan gives you a full dose 
of aspirin for aches and pains...a decongestant for stuffy head... 
plus an antihistamine for runny nose. When you take Dristan, 
you know you've done all you can for those virus cold symptoms. 
Dristan Tablets do more in minutes than aspirin or time cap- 
sules can do all day. Dristan Tablets—the all-in-one medication 
for virus cold symptoms. 
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Symptome 


She found a man as pinched as she 
And married him quite sensibly, 
And bore him children, one, two, three. 


And to her children Hilda said, 
“Only fools stand on their head. 
Only fools enjoy such tumble,” 


And then her chest began to rumble. 
They diagnosed it as the flu, 

But then the complications grew 
Until she died, at half-past two. 
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nie-the-Pooh. But you don’t live in th 
real world, so you don’t have to get 9 
fit. ee 

He stopped and waited for hj 
protective mantle of cool to descen 
around his shoulders. 

“You mean things like loyalty an 
being a virgin and not hating your fam 
ily and pity aren’t the real world?” Mj 
Wheatly asked. 

“T didn’t say that,” the doctor said, 

“And doing what has to be done?’ 
She got up. “I gu 
going to Nigeria isn’ 
real.” 

“T never said that,” hi 
said, quite loudly. “Mi 
Wheatly, are you goin 
to marry this—this per 
son—out of comp: 
sion? You believe in a 
the other things 
what about love? Aren’ 
you going to marry fo 
love?” 

““T’m not like m 
aunt,” she said. “Th 
person I love doesn’ 
love me, so I'll settle fo 
compassion.” She was 
heading for the door, 
“And be sure to sen 
your bill.”’ 

“T never planned to 
send you a bill,’ he 
said. “I realize that 
you will engage a firm 
of lawyers to force me 
to, but I won’t.” 

‘*T don’t need 
charity.” 

“Well, then, permit 
me one virtue,’ he 
pleaded. 

She was closing the 
door when he jumped 
up and called after her, 
“Miss Wheatly!” She 
paused, but did not look 
back. “Miss Wheatly, 
are there any nuts i 
Nigeria?” 

“Nuts?” Slowly, she 
turned. ‘‘You mean, 
like cashews? Or—or 
people who need help?” 

““People who need 
help,” he said, utterly 
licked. 

She came back and 
they both sat down, 
with the desk, quite 
properly, between 
them. } 

“Now,” he said, “the 
first thing I do, if I re | 
member correctly, is 
speak to your father.” 

“Not quite the first 
thing,” Miss Wheatly 
said. END. 





Hilda Cholokowski’s end 

Drew little grief from any friend— 
For if in life one cannot gladden, 
Then in death one cannot sadden. 
Her hushand, thinking of the fee, 
Bought a plot just three-by-three 
And buried Hilda vertically. 


Now Hilda Cholokowski lies 

Where no one laughs and no one cries, 
Where rest five hundred silent dead, 
With only Hilda on her head. 


Upright Hilda,”’ by Donald Hutter, illustrations by Barbara Byfield, is published by The Bobbs Merrill Co. } 


ING MINIATURE TREE-GROWING DISCOVERY FROM FLORIDA! 


; 
| 





‘Je marvelous true miniature trees, little botanical gems grown.and developed for 





;INDOORS where they blossom and thrive all year ‘round. All are true trees, not 
Jit rooted cuttings of good well-known varieties, and they grow exotic full-size flowers 


j:) indoors, right in your own home! A horticulturally amazing adaptation of Bonsai, the 

art of growing miniature trees that dates back to 1868, they are the oldest yet 
snd most exciting gardening thrill. Developed in the propagating house of our Florida 
ing plantation, each cutting is taken from.certified stock trees that never touch the 
placed on wire frames, and roots are bound to make the trees smaller just as 
{women used to bind their feet. It:is an astonishing ‘accomplishment! Just imagine— 
) Gardenia buds, then bursts into beautiful fragrant blossoms, its unforgettable frag- 
jd dark green foliage will thrill you, your family and your friends—and you'll even be 
jnake your own corsage! They enhance and decorate your house and table all through 
e year after year. Nationally advertised in House & Garden Magazine, all these minia- 
}s have glossy foliage easily trimmed and shaped, all grow from 8 -inches when you 
‘hem to 3 feet tall! Beautiful to have. and give, they are real conversation pieces. 


RNOW—THIS. 
PLANTING LIMITED 





4 can produce plump, 
usters Of prime coffee 
eeried among snowy 
Ossoms, and when the 
American coffee tree 
en bursts into beauti- 
vant blossoms (with an 
‘ttable scent of jas- 
jen grows heavy, aro- 
jJusters of beans, you 
| be able to make your 
fee, fresh every day! 


SHIPPED FROM FLORIDA 
GROVES IN BEAUTIFUL 





A touch of tropical 
home all year. Versatile, it is Amer- 
easiest-to-grow 
Simple growing instructions will per- 
mit you to be the sole judge of the 
tree size — from 10 inches to 6 feet! 
love deep shade and thrive 
where other plants refuse to grow. 


Florida in your 


ica’s indoors tree. 


Palms 









COLOR GIFT-BOX 


Just think what a wonderful and 
really unusual gift these trees make. 


Each is in its own pot. Individually 


boxed in an especially nice, bright, 
colorful package that enhances the 
tree. All are shipped directly to you 
from Florida groves. You can have 
your own little grove if you order 
now! 


An exotic touch of the West Indies, 
a slow easy grower that produces 
really magnificent blossoms. 
Famous as Hawaii's national flower, 
the Hibiscus flowers profusely. 
There is always a formation _ of 
buds behind each bloom. that 
blooms itself shortly thereafter. 
You have your choice of red or 
golden. 








MINIATURE INDOOR FRUIT-BEARING TREES! 


Get your greatest gar- 


LEMON 


Countless articles have 





dening thrill when these 
sturdy little trees BUD, 
BLOOM and BEAR fruit 
right in your own home! 
Easier to grow than 
many common house 
plants, their glossy 
green foliage is easily 
shaped. It’s a fine way 
to have fresh fruit all 
year ‘round, and before 
you know it you'll, be 
eating oranges that 
you'll pluck yourself 
sitting at the breakfast 
table. Bears up to 36 
fruit! 





been written describing 
the many, many years of 
pleasure growing lemon 
trees in your home. 
Watching these minia- 
ture trees bud, bloom 
and bear fruit as a di- 
rect result of your own 
efforts will be a great 
‘“‘green thumb’’ thrill. 
You'll have fresh, full- 
size lemons year after 
year in addition to a 
handsome and unique 
tree whose foliage you 
can trim and shape as 
you wish. 





LIME 


Anyone having had the 
pleasure of tasting Flor- 
ida’s famous ‘‘Key Lime 
Pie’’ will need no intro- 
duction to this wonder- 
ful little tree. Those 
who have not should 
start a lime grove in the 
kitchen window now. 
Eager and easy to grow 
indoors, the lush dark- 
green foliage, fragrant 
blossoms and subse- 
quent fruit will provide 
a gardening achievement 
not soon forgotten. 





INIATURE GARDENIA TREES! 


jagine the thrill of producing these delicate, fragrant 
snow white blossoms in your own living room! 
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EVERY PLANT COMES WITH 
THIS NURSERY CERTIFICATE 


~~, 





“This is to certify that the nursery stock in the nursery 
to whom this tag was issued has been inspected and meets 
the requirements of the Florida nursery stock regulations 
promulgated under Chapter 581, Florida Statutes, 1959."" 











i 
g i 
fi a 
g g 
; Signed, Department of Agriculture, State of Florida. \ : 
\ 
& MADISON HOUSE, Nursery Division * 
5 | Dept. 595,- Box 454, Ft. Myers, Florida i 
£ g Each tree, $2.98; any 3, $7.98; any 6, $14.98; al! 10, $22.98; E 
2 all prepaid. Enclosed is check or m.o. for $__ : 
2 B If I’m not completely satisfied, | may return within 30 days E 
= for a full refund. § 
° 8 Z ; 
a —__Gardenia Trees ___Golden Hibiscus ____ Lemon Trees F 
5 £ ____ Florida Palms __Orange Trees Red Hibiscus 
2 § —Lime Trees ___ Coffee Trees Not shown ! 
. ____ Miniature Rose E 
= i ____ Holly Trees 
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Every home needs two vacuum cleaners. 
Dial-A-Matic is Hoover’s two best. 

It’s Hoover’s best upright. It’s 
Hoover’s best canister. It converts 
from one to the other at the twist 
of a dial. 

Set the dial for carpets and you'll 
get out deep dirt and grit with /- 
Hoover's famous “‘beats, as it | 
sweeps, as it cleans”’ action. i 

f 
j 
















Set it for cleaning tools, and 
you'll get powerful suction you 
can regulate. Just the right /3 
amount for every above-the- / 
floor-job. 

The Hoover Dial-A-Matic. You {@ 
buy just one vacuum cleaner. (*, 


‘ 
i 
But you take home two. // 
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DIAMOND JUBILEE i 3 
1908 -1968 j : 


When 
Father Is 
Pregnant 


Pregnancy is no laughing matter for the man of the hot 
It is, rather, a time of emotional crisis that is just 7 
getting the attention it deserves. 


A few weeks after his wife announced 
she was pregnant, the young husband 
began to have strange aches and pains. 
He felt dizzy and nauseous, and often 
complained of headaches and abdominal 
cramps, but his doctor could find noth- 
ing wrong with him physically. His ail- 
ments then subsided until the last three 
months of his wife’s pregnancy when he 
began to feel bloated, experienced rest- 
less nights and was exhausted most of 
the day. Finally, when it was about time 
for his wife to deliver, he experienced 
sensations in his lower back resembling 
labor pains. 

This case history of a young husband’s 
“‘sympathetic pregnancy” may seem un- 
usual, even absurd. But several studies 
reveal that many young expectant fa- 
thers temporarily develop such preg- 
nancy symptoms, especially before the 
birth of their first child. 

A British psychiatrist, Dr. W. H. 
Trethowan of Birmingham University in 
England, recently investigated 327 ex- 
pectant fathers. He found that one out 
of every nine men suffered from abdom- 
inal pain, loss of appetite, indigestion, 
colic, nausea, vomiting and toothache! 
These ailments occurred only during 
their wives’ pregnancies. 

A similar study is now being con- 
ducted in Washington, D.C., and prelim- 
inary findings show that 65 percent of 
the expectant fathers interviewed ex- 
perienced pregnancy symptoms. 

Ada Daniels, Coordinator of Nurses 
Training Programs at the Child Study 
Association of America, also reports that 
pregnant women frequently mention 
that their husbands complain of the 
same physical discomforts from which 
they suffer. ‘This phenomenon is usu- 
ally confirmed—but humorously—by 
the expectant fathers themselves,” 
says Mrs. Daniels. One man confided 
sheepishly, ““From the way I feel, you’d 
think J was pregnant!’ The father 
next to him looked relieved. “You 
too?” he asked. “I thought I must 
be losing my mind when I got that 
funny feeling in my stomach—and 
those backaches!”’ 

Until very recently, attention has been 
focused almost exclusively on the prob- 
lems of wives during pregnancy. The 
husband has been considered primarily 
in terms of how he can give his wife 
added emotional support. His own needs 
have been either overlooked or dismissed 
as a joke. 

However, pregnancy and childbirth— 
particularly the first time around—is no 
laughing matter for the man of the house. 
He faces an important emotional crisis 
as he makes that final transition into 
adulthood and becomes a father rather 
than a son. Long-buried loves and jeal- 
ousies, and vague childhood fears about 
the mysteries of birth are sometimes 
revived, often stirring up anxieties for 
which he cannot account. Usually, the 
anxieties are just temporary and not 


. 14 men had problems that were cons 
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By Helene S. Arnsi 
ry 
serious. In a few cases, however, | 
are more severe and call for psychig 
consultation. 
A New York psychiatrist, Dr. Wil) 
H. Wainwright, has studied a grou 
men whose mental illnesses were a Ot 
precipitated by the birth of a child, 
Wainwright reports that, “In ext 
cases, fatherhood can bring on dey 
sions resembling postpartum depress 
in women, or it can trigger other 
of emotional illness.”’ 
Like their wives, many husbands 
perience mixed emotions when : 
nancy is first confirmed—even when} 
baby has been planned and is very m 
wanted. Obviously, the carefree hor 
moon stage of marriage is over. c 
and adequate living space may be a 
problem, and a young husband may y 
gin to worry about his career. He1 
have fears about his wife’s phys 
safety and about whether the baby 
be normal. ; 
Many psychiatrists believe tha s 
of these worries refiect a man’s | bi 
questions about his own adequacy. j 
anxious young husband often asks 
self, ““Am I ready to become a fa 
Can I take on this new responsib 
Will the baby inherit my faults?” 
A man may even contemplate th 
vorce or separation becomes less fe 
once he has a child. One successful 
ecutive, the proud father of three you 
sters, recalls: ‘‘When I first learned ab 
my wife’s pregnancy I went into 
bathroom and threw up! I had | j 
started my own business, and ¥ 
sure it would work out financiall 
sides, while I loved my wife, we had! 
plenty of differences during that f 
year of marriage, and I realized 4 
that an ‘out’ now would be very diff cl 
Suddenly I felt hemmed in, tied dow 1 
trapped.” | 
One of the most important studies 
expectant fathers was conducted by } 
James L. Curtis, Assistant Clinical P 
fessor of Psychiatry at the State Uni 
sity of New York. Dr. Curtis obsery 
55 expectant fathers, 31 of whom ¥ 
expecting their first child. Seventeen 
records of serious emotional probler 





ered minor; and a control group of 
expectant fathers had never sought, 
been referred for, psychiatric cons 
tation. 

All three groups frequently suffer 
from the same kinds of psychosoma 
symptoms—mostly during the first 
last months of their wives’ pregnancies 
and Dr. Curtis points out, “The m 
were seldom aware that their rece 
problems had any relation to their é 
proaching parenthood.” 

Dr. Curtis discovered that gas' 
intestinal symptoms appeared in ma 
of the men in all three groups. Some m@ 
developed large appetites —as if they 
“eating for two.’’ One man gainet 
pounds. They seemed (contin 
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ARIZONA 


Phoenix: Sparkle Lndrs. & Dry Clnrs. 
Swiss Cleaners & Laundry, Inc. 


Scottsdale: Prestige Cleaner & Ldry. 


Tucson: Oliver’s Ldry. & Drycing. Co. 





CALIFORNIA 
Anaheim: Sesma Clinrs. & Ldry. Inc. 


Bakersfield: Sanitex Cleaners & 
Laundry, Inc. 
Sparkle Cinrs., Ldrs., Furriers 


Barstow: Deluxe Cleaners & Laundry 
Berkeley: Merit Cleaners 

Blythe: Valley Laundry & Cleaners 
Brawley: Valet Cleaners & Laundry 
Compton: Compton Cinrs. & Ldry. 


Costa Mesa: Golden Hanger 
Cleaners and Laundry 


Dinuba: Art’s Cleaners 
Downey: Stonewood Cleaners 
Escondido: Hoover Cinrs. & Dyers 


Fullerton: Biel Cinr. & Ldry., Inc 
Roadrunner 1-Hour Cleaners 


Hanford: Starbrite Fine 
Laundry-Drycleaners 


Hawthorne: The Village Drycleaners 
Healdsburg: Brite Cleaners 


Huntington Park: Century Cleaners 
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Inglewood: Capri Cleaners 
Par Cleaners & Shirt Laundry 


aguna Hills zuna Hills Cleaners 
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La Habra: Mall Drycleaner & 
Shirt Laundry 


Lodi: Guild Cleaners 


Long Beach: Seabright Cleaner 
& Shirt Laundry 


Los Altos: Tops Cleaners 

Los Gatos: Blossom Hill Cleaners 
Madera: Simon Cleaners 
Manhattan Beach: Patterson Cinrs. 
Merced: Merced Laundry 

Mill Valley: Vogue Cleaners 


Monrovia: Bonita Cinrs. & Shirt Ldry. 


Monterey Park: Ramona Dye Works 
& Dry Cleaners 


Mt. View: Austen’s-Fremont Laundry 
& Cleaners 


Oceanside: Newcomb’s Ldry. & Clnrs. 


Ojai: Ojai Valley Cleaners 
Orange: Grande Cleaners 


Pacific Grove: Del Monte 
Cleaners-Launderers-Furriers 


Palm Springs: Desert Hand 
Laundry & Cleaners 


Pasadena: Elite Cinrs. & Dyers, Inc. 
Home Laundry Co. 


Placerville: Sanitex Cleaners 

Red Bluff: Modern Cleaners 

Redding: Thrifty Dry Cleaners 
dondo Beach: Wardrobe Cleaners 


Artistic Cleaners 


le: Bud’s Dry Cleaners 
Sat ito: Duffy’s Cilnrs. & Tailors 
rnardino: Larsen Cleaners 
San Diege xclusive Cleaner 
k f h Cleaners & Laundry 
San Franciscc )lonial Cleaners 
Dav ibulous Dry Cleaning 
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Sanitone | 


Certified Master Drycleaner §& 


San Jose: Thomas Cleaners 
San Leandro: East Shore Cleaners 
San Marino: Knight Cleaners 


San Pedro: Bon-Ton Cleaners & 
Shirt Laundry 


Santa Ana: Fashion Time Cleaners 
Washington Cleaners 


Santa Barbara: St. Paul Clnrs. & Ldry. 


Santa Monica: Domestic Ldry. & Cinrs. 


Santa Paula: Wellman Cleaners & 
Western Wear 


Santa Rosa: Zeller’s Peter Pan Cinrs. 


Stockton: Hess-DuBois Cleaners 
Hi-Grade Cleaners 


Sunnyvale: Teague Cleaners 
Torrance: Perfection Cleaners 
Tracy: B & B Laundry & Cleaners 
Travis AFB: G &WClinrs. & Ldry., Inc. 
Tujunga: Esquire Cleaners & Laundry 
Twenty-Nine Palms: Carter's 

Ukiah: Master Cleaners 

Vallejo: Willards Cleaners 

Ventura: Domestic Ldry. & Clnrs. 
Victorville: Nu Way Ldry. & Cinrs. 


Walnut Creek: Sparkelizing Cleaners 
St. Paul Cleaners 


Whittier: Blu White Cinrs.-Ldrs. Inc. 
Yreka: American Fabric Care Service 
Yuba City: Little Butler Bros. Cinrs. 


NEVADA 


Elko: Vogue Laundry & Dry Cinrs. 


Las Vegas: City Laundry & Cleaners 
Las Vegas Ldry. & Clnrs., Inc. 
Orchid Cleaners & Laundry, Inc. 


Reno: Magic Cleaners 





WHEN FATHER IS PREGNANT 


continued 


more restless, often showing a desire for 
much physical activity. Marital tensions 
appeared to increase because many of 
the men wanted to leave home during the 
evenings. Some started to drink heavily. 
One expectant father became absorbed 
in expensive new hobbies. A few became 
accident-prone. It was also believed that 
a few sexually frustrated men had extra- 
marital affairs. 


Pcaial relations during pregnancy 
have leng caused great unhappiness, but 
researchers now suggest that this is 
chiefly because each partner frequently 
misunderstands how the other feels about 
it. Dr. William H. Masters and Mrs. 
Virginia E. Johnson report in their book, 
Human Sexual Response, that during the 
fourth, fifth and sixth months of preg- 
nancy the majority of 117 women inter- 
viewed indicated that their desire for 
and enjoyment of marital relations had 
substantially increased, often reaching a 
higher level than before the pregnancy. 
Nevertheless, several women worried 
that their husbands had become sexually 
disinterested. 

Of 79 husbands questioned, 31 re- 
ported that they had gradually stopped 
approaching their wives sexually. Only 
five cited the physical changes in their 
Wives as an objection. Highteen men 
stated that they weren't really interested 
and “didn’t know why.” Several indi- 
cated that—toward the end of the 
sixthmonth— they wereafraid of causing 
injury to both unborn child and wife. In 
most instances these fears are medically 
unfounded. 

Many psychiatrists who are studying 
the ‘‘sympathy pains’ that some ex- 
pectant fathers feel point to the connec- 
tion between this form of close identifica- 
tion and the ancient ritual of couvade—a 
word taken from the French verb cowver, 
meaning ‘“‘to brood” or ‘‘to hatch.” In 
this ritual, known throughout the cen- 
turies in both primitive and civilized so- 
cieties, the husband would take to bed at 
the time of his wife’s confinement, pre- 
tend he was bearing the child and go 
through the motions of labor. He would 
thresh around, groan and moan. Finally, 
when the baby was born, family and 
friends paid homage to him and brought 
him delicacies. After the child’s birth he 
had to adhere to certain diet restrictions, 
and for a time he was not permitted to 
work, hunt or fish. 

Some anthropologists describe the 
couvade as an attempt by the father to 
announce his share in parenthood. 
Others claim it represents a husband’s 
magic attempts to protect his wife from 
harm by directing the “‘evil spirits” that 
cause her pain to attack his body instead 


of hers. But a number of psychiatrists — 


suggest that the ritual is rooted in man’s 
conflicting emotions. They theorize that 
men have a deep, unconscious envy of 
woman’s ability to create children, and 
that this envy is accompanied by feelings 
of hostility. Through the custom of 
couvade, by identifying with the mother 
and her pains, the feelings of guilt and 
hostility could be magically replaced by 
those of love and tenderness. 

Dr. Trethowan, the British researcher, 
agrees that modern man may have nega- 
tive feelings about his pregnant wife. 
The expectant father may fear that he 
will no longer rank first in his wife’s af- 
fections. Or he may feel guilty and 
ashamed—after all, he did make her 


oo. 





























; 
pregnant, possibly endangering | 
“One of the real difficulties for a 
to-be in our particular culture,” ga 
Wainwright, “is that he is suppo 
have only positive feelings abo 
forthcoming event.’’ Dr. Trethow 
lieves that such unacceptable feelj 
usually accompanied by guilt anc 
iety. In order to avoid the yp 
anxiety, the husband tries to repre 
thoughts and feelings, but is usual 
successful. “Accordingly, and jn 
that are not yet understood, repr 
is bolstered (unconsciously) by tra 
ing the conflict into physical term 

Many experts believe it is healt 
an expectant father to identify to 
degree with his wife and unborn ch 
may help him respond to their nee 
love and care. However, extreme 
pathy pains, sexual infidelity, reg 
ness, total immersion in work or he 
and other forms of “escape” mi 
largely a husband’s unconscio 
tempts to rid himself of painful te 
heightened by the stresses of pregn' 

The same authorities offer severa 
gestions for preventing, or alleyi 
these difficulties. They all agree o 
major point: the importance of fre 
easy communication. Since tensions 
to build up more when questions, d 
and fears remain unexpressed, expe 
fathers need ample opportunity te 
with their wives and others about 
present worries. 


May obstetricians feel that 
young husband should accompan 
wife either at the initial visit or at) 
visits so that he can meet the phys 
who will be telling his wife what to d 
nine months. Doctors say that it 
ways difficult for a man to accel 
restrictions imposed on him—esped 
sexual restrictions (“‘Nobody cai 
me...). But when a husband knoy 
obstetrician, it is easier for him to ut 
stand these restrictions. The doctor 
give him the medical reasons, so t 
husband can know why intercourse 
be unwise at certain times. The Ma 
and Johnson report revealed that n 
men did not understand the reason 
the period of continence. Some men 
believed that wives had simply inve 
it in order to avoid intercourse, | 

Many other misunderstandings ¢ 
avoided if husband and wife cans 
their worries and doubts and re 
each other. The wife who tries to giv 
husband the emotional support hen 
will find him better able to suppl 
support she needs. By indicating her 
lief in him as a man and as a person, 
will help reduce any fears he may } 
that she will love the unborn child n 
than she loves him. 

His wife’s pregnancy also gives a 
a wonderful opportunity to bring ou 
hidden strengths. It may help him to 
himself from his own childhood. | 
emotionally satisfying experience of 
coming a father, the growing attachn 
to his new and enlarged family, aré 
wards that can move a father tow 
new levels of personal growth, deve 
ment and self-awareness. E 
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INFLATIONARY NOTE 
By Suzanne Douglass | 
The longer I live, | 


The surer I'm 
That a penny saved 
Is a waste of time. 
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1) of law, said, ““Dad made me realize 

dneaning of true equality—the im- 
ince of treating all people jairly.”’ 
ame out of that hotel room with 
in my eyes. No matter what else 
ened to us that, day—or any other 
we had the love and understand- 
# our children. A mother could go a 
ame and never hear her children say 
about their father what I had just 
sil. The knowledge of their loving 
prt carried us through the 1964 
m, as it will carry us through this 
and all the years to come. 
ren President Johnson announced 
arch that he would not run again, 
of people on Hubert’s staff, and 
7g his advisers, wanted him to de- 
| himself a candidate right away. 
; ubert did not feel he could make 
! mind that quickly. 

y 


i 





ou’ve just got to run” 


first we wondered what the chil- 
‘ ould say, but not for long. Hubert 
{ had been on an official visit to 
eco when President Johnson made 
Jnnouncement. The very night we 
tned to Washington, there was a 
om our daughter. Nancy has never 
(politics very much, and had never 
[2 d her father to seek higher office. 
she got on the phone with Hubert 
dp id, “‘Dad, you’ ve just got to run!” 
/ shortly after that, we heard from 
Joys, who were all just as anxious 
yieir dad to become a candidate. It 
}xciting to know of their support. 
bert and I have always seemed to 
@ without discussing the great de- 
i, how the other felt about his run- 
for President. We never actually 
own and had long talks about 
qer he should run or not. We didn’t 
0. Maybe it’s E.S.P., or a depth of 
(standing we have gained. 

bert and I met and married in the 
ession on no money and few pros- 
It is a family joke that he married 
r my dowry: I had a stove and a 
erator, and in South Dakota in 
those were impressive possessions. 
nother had died..I managed the 
for my father, worked at the local 
ie company and kept books at 
in exchange for meals at Hum- 
s drugstore. Hubert was working 
as pharmacist and soda clerk. He 
+t college to help his family, and it 
ix long years before he could go 
My “‘office’’ occasionally was a 
at one end of the soda fountain. 
would close the store about 11 
k. Hubert and his father and I 
4 drive out onto the prairie and 
to the midnight news on the car 
, Hubert and his dad loved to talk; 
id argue politics and economics. 
ve to remember those days. The 
ession was hard on farmers, hard 
nall businessmen, hard on all of 
ut perhaps because we all shared 
Iroblem, it did not seem quite so 
rate to us. We were young. We 
. to dream. 
bert wanted to continue his edu- 
. Eventually his interest centered 
litical science. In that prairie town 
loonlight nights, with the crickets 
ng and the Depression, dust storms 
rought lying harsh and heavy on 
ind all around us, I kept thinking, 
young man can do anything. He has 
vess in him. I wanted to be the 
one who would share his life. 
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ALSO AVAILABLE. MY OWN HYGIENIC TOWELETTES.,.PRE-MOISTENED CLOTHS IN CONVENIENT INDIVIDUAL PACKETS... 





Since Eve...every woman has 


had “the” feminine problem 


without an answer... but now 


here is the totally NEW 


Spahepe 


hygienic deodorant spray 


for the outer vaginal area. 


No matter how close the crowd 


... you're confident ! 


IN DRUG STORES $1.50 





DELICATELY SCENTED.,.DISPOSABLE.,.WONDERFULLY REFRESHING DEODORANT. PACKAGE OF 16...$1.00 


Hubert and I were married in Sep- 
tember, 1936. The following year we 
moved to Minneapolis so he could go 
back to the university. We were always 
broke. Hubert mowed lawns and did 
janitor work in a small apartment build- 
ing in exchange for rent. I got a part- 
time bookkeeping job. 

When our first baby was born, Hubert 
was jubilant. He had gone to the hospi- 
tal with me while Orville Freeman, a 
classmate and now Secretary of Agri- 
culture, waited for news. Nancy arrived 


very promptly. Hubert went back to the 
university library and, shattering the 
studious silence, shouted, ‘‘Hey, fellows, 
I’ve got a little baby daughter!” 
Hubert received his master’s degree 
at Louisiana State University in 1939. I 
made sandwiches for him to sell to the 
other students for 10 cents apiece, so 
that we could eat on the small profit. 
But we didn’t mind being poor; it gave 
us strength to know we could survive 
anything. Our cash reserve hovered 
around $15. We went back to Minneapo- 


lis, where Hubert studied for his Ph.D. 
He worked at many part-time jobs—as 
a druggist, broadcasting the radio news, 
and primarily teaching. 

When we came to Washington in 
January, 1949, after Hubert’s election 
to the Senate, Nancy was nine; Skip, 
six; Bob, four; and Doug, a baby of 11 
months. 

Nowadays when my husband and I 
go to one of the many dinners and re- 
ceptions that we must attend, I am 


picked up by acar witha (continued) 
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self-adjusting 
time saving 


EASIER PINNING The expanding 
fabric overlaps readily for easier, 
quicker fastening every time. 
BETTER FIT The stretch-and-return 
weave makes this diaper self- 
adjusting to baby’s shape and 
body movements. No binding. Less 
bulky, more comfortable. 


HIGHLY ABSORBENT, and super- 
soft for greater comfort. 


REGULAR — with handy, woven-in 


fold lines. Readily adjustable to any 
size baby. Easy to wash clean, fast 
drying. 

OR PREFOLDED — they’re folded 
to stay that way. Save loads of 
time! And the exclusive, open-end 
design makes them as easy to wash 
clean and as fast drying as the reg- 
ular kind. Both kinds are easy to 
find at stores Ken 
everywhere. i 








Cu RITY, stretcu papers 


Regular and 
Prefolded 








OUR FAMILY SECRET continued 


driver. I sit in the back, feeling elegant in 
my long dress, with time to reflect on the 
people I willsee. But when we first arrived 
in Washington I drove my own car. It was 
too far and too hectic for Hubert to 
come all the way out to get me, so he 
changed his clothes for dinner in the 
office. I would be upstairs trying to get 
dressed, wondering about my hemline 
and whether the imitation pearls and 
earrings would possibly do again. Down- 
stairs the children were having an early 
supper. I could hear shouting. I tried 
not to know if mashed potatoes were 
being thrown across the room, and hoped 
somehow they’d do the dishes without 
my scolding them. 

Finally the sitter would arrive and off 
I'd go. But later, in the middle of a con- 
versation at a glamorous party, I would 
suddenly wonder, What am I doing here? 
Are the children getting their homework 
done? Can the sitter cope with them? 

The many hours away from our chil- 
dren made me feel even more strongly 
than most parents the importance of 
finding time to be alone with each child. 
I would take one boy, or maybe two, 
and go to a baseball game, a movie or to 
the zoo. When we lived in Minneapolis, 
Saturday mornings were Nancy’s time. 
She and I both took piano lessons, and I 
would take her to her teacher. After- 
ward, we would shop or look at books 
and eat lunch at a department-store tea- 
room. It was a store that catered to 
mothers and children. There was music 
and there were candy suckers. We were 
not only mother and daughter, but 
women together. 

When Doug was about two, he and 
the other boys and I decided to walk 
down the stairs of the Washington Mon- 
ument. Midway, Doug became tired. I 
had to pick him up. It was a steaming 
hot summer day, but we made it, and 
Skip and Bob, our older sons, have never 
forgotten. Life sometimes is exactly this 
way. You make certain choices and 
decisions. Halfway down you can’t go 
back. Sometimes it almost seems as if 
you can’t go on either. 

The children remember, too, all those 
Sundays our whole family managed to 
spend together. First, there would be 
breakfast, the funnies would be read, 


and then off to church we would 

Later, while I was preparing din 

Hubert would help the boys with b 
or airplane models they were buildi 
The day often ended with a hilary 
look at some old family movies. 

I used to worry that my children w 
not having a full share of compani 
ship with us, especially with their fat 
I know they did not—but life hag 
way of balancing things out. There j 
Hubert Humphrey to whom polities 
the most vital and significant thing 
earth, but that is not the whole m 
The whole man is intensely concerr 
with his family. He is interested in e¢ 
cation, in old people, in living and sav| 
ing every moment. My children h 
grown up with such a man, and T 
convinced that, although children ne 
a certain continuity, the quality of t| 
time you spend with them is more jj 
portant than the quantity. } 

We bought a house in suburban Mai 
land where we lived until not too lo 
ago. School was a continuing st go) 
We had uprooted Nancy and Skip fre 
a small school a block and a half fr 
home in Minneapolis, where Hubert h | 
been the mayor, and thrust them in | 
crowded city school that they had } 
reach by bus. 

Teachers and children were constan' 
being shifted to new schools as ho 
mushroomed all around us. Skip went 
four schools by the time he was in six 
grade, And they were all caught up it 
period of new philosophies of teachin 
Discipline at home and at school proy 
to be a greater problem. . 

We would rent a house on a lake 
farm for the summer in Minnesota. / 
first the children and I stayed into fa 
dividing their education between Mil 
nesota and Washington. That did ni 
work well. And it meant a great sacrifil 
for their father, who had to remain 
Washington during the Senate sessio 
and missed many precious as well 
anxious moments with our children. | 

One September in Minnesota, wh 
Nancy was 11, she caught her hand 
the wringer, mangling it severely. The 
was a question of her losing it. I rush 
her to the hospital and paced the co 






dor trying to decide whether to ef 
Hubert. He was in a floor debate on 
tax bill, one of his first major (continue 
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super steamer. 
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Manicure, Electric Hair Brush /Massager, 





Outsteams any iron! 
42 steam ports, 


powerful Spray Vent. 
Plus cool padded handle. 


Steamingest iron of all with 42 steam ports 
(more than any other)—plus Presto’s exclu- 
sive Spray Vent. You get a concentrated 
spray of steam—not water that spots—right 
from the soleplate tip. So much steam you 
iron any fabric—without sprinkling. Other 
features: cool padded handle, ice-blue color, 
push-buttons matched to fabric settings. 
Optional Teflon® soleplate. The Presto 
Deluxe Spray Steam [ron. Our 
contribution to easier ironing. 
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es more cooking at Presto than pressure cookers. Coffeemakers, Fry Pans, Griddles, Electric Knives, Blender, Can Opener /Knife-Sharpener, Toasters, 
roilers, Portable Oven, Portable Ranges, Hot Servers, Corn Popper, Portable Mixer, Deep Fryers, Spray-Steam Irons, Steam-Dry Irons, Cordless Toothbrushes, Hair Dryers. 


Facial Freshener, Electric Shoe Polishers, Heaters, Humidifiers National Presto Industries, Inc., Eau Claire. Wis. 54701. 
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OUR FAMILY SECRET 


efforts in the Senate. | I 


him away? 


ack drill team, a place his brothers 
er made, so we all went proudly to 
tch him. As was my custom, I arrived 
day before to take Doug and a few 

his friends out to dinner. Suddenly 
everything was different, now that Hu- 
bert was the Vice President. I could feel 
he buildup. Boys to whom I had always 
been just Doug’s, Skip’s or Bob’s mother 
asked for my autograph. The dean and 
the headmaster discussed whether we 
should be in the receiving line, and 


ever fore € L Walted : J alles 

found the ) had | 
cal home t weekend, upset that he 
I had ra 

rhe irs al 1 

Washing Ww 1 i 
Waverly, Minn yulatio 1round 
500. Like 
other f: sti 2 
make payn ites 
only an om down 
town Minneapolis, but 
we are outside the 


suburban-city complex. 
We have five acres, with 
the use of some adjacent 
land, a boat, three 
horses, a donkey, two 
dogs, and various cats. 

Our informal life there 
seemed to solve all of 
winter’s problems. 

The children and I 
would generally drive 
from Washington to 
Waverly together as 
soon as school was out, 
with their father Joining 
us as frequently as he 
could on weekends. 

Dad would keep in 
close touch with all of 
them throughout the 
week by phone and by 
letter—always asking 
whether they were be- 
having, and passing out 
advice, too. 


An inside 
happiness 


In a letter to Nancy, 
he wrote: “This may 
sound kind of stuffy to 
you at age 19, but when 
you grow a little older 
you will see what I 
mean. The difference 
between a rather attrac- 





age and one who is 
grouchy, mean and sort 
of worn out is the differ- 
ence between sharing 
with others, helping 
others and being a good 
friend. There is an inside 
happiness and beauty 
that come from doing 
the right thing, and that 
inside charm and beauty 
have a way of presery- 
ing good looks, youthful 
spirit and happy coun- 





tenance for years and 
years. Now, this is my 
sermon for the day.”’ 

I never saw our children taking ad- 
tion. Like 
all children, they wanted to be accepted. 


vantage of their father’s posi 


Their father had been in the public spot- 


light and in political] campa is long 
as they could remember. ‘ took this 
life as normal. 

Only since Hubert became e | 
ident has prestige become 
Our children have adjusted w 
occasionally our new position pres¢ 


problems tor others. 


fter the inaugural ceremonies 
f ve is we always did, 
in Faribault, Minn., for 
er ( il. Doug was on the 


Watch Polident Tablets clean this stained denture material _+ 
in just 6 minutes! No other cleanser gets your dentures 
cleaner and brighter than Polident. Because Polident’s 

exclusive deep-cleaning oxygen whiteners work to bubble 
out the worst stains, wipe out the worst odors fast, 


to leave your dentures sparkling fresh! 
POLIDENT® 


where to seat us at the head table. The 
whole atmosphere was tense. 

The next morning I asked to speak at 
the Mother’s Association. I told them 
that it was immensely important to us 
to be there simply as Doug’s mother and 
father, and to do that I would need their 
help. I said it would embarrass us if 
there was too much commotion. It 
would spoil the weekend for our family 
and for the school if we were turned into 

lebrities. Would they let us be there 
xactly as they were, as parents? They 

ere wonderful, and from that point on, 
7s went back to normal. 

Sooner or later, somebody is likely to 


ask one of our sons to run for some office 
just because his name is Humphrey. I 
don’t want my children to choose poli- 
tics or any other career for that reason. 
I want them to have enough experience 
and education to know what they want 
to do, to make a wise decision on the 
choice of an occupation. 

We did what we could to prepare them 
for this choice. After they arrived at 
high-school age, they could study, travel 
or work during the summer. They have 





The fast way to clean dentures is the best way, too! 


generally worked, though Skip com- 
bined it with foreign travel, as did Doug. 

One summer Skip was in the ground 
crew of Panagra airlines in Sa. tiago, 
Chile. He wrote to me, ‘‘Mother, when 
I’m waving that big 707 very gently 
into place, it’s like conducting a Brahms 
symphony.’ Another year, he and a 
friend worked at jobs as day laborers in 
Switzerland. They poured cement for 
apartment-house floors in Zurich. 

Bob and Skip both put in two sum- 
mers at a factory in Minneapolis making 
grease guns. They worked nine hours a 
day, driving back and forth from the 
lake to work—which required an extra 
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two hours. It was hard, dirty, noj 
work. But they learned how to do aj 
well—day in and day out. And, mo 
important, they learned about peopie 
In a new environment. 

When their brother, Doug, turned 
as a Senate page for two summers in 
neat black suit, they yelped, “How eo 
we never had a job like that?” 

“Because you chose not to,’ I gai 
“You generally wanted to be in Waverl 
The page job is not easy. The hours a 
long and the meals a 
irregular.” 

But it was a wonde 
ful experience for Dou 
He learned how 
his Dad worked. He al 
learned about politi 
and the Senate. 

Bob also worked o1 
summer in the fruit a) 
vegetable marketing d 
vision of a supermarke 
The manager said or 
day that Bob was one 
two boys he would li 
to keep as an executi 
trainee. I was alarme 
“Don’t tell him,” 
pleaded. “I want hi 
to finish school.” 

Nancy interrupte 
her nurse’s training t 
marry Bruce Solomo 
son, a boy she had me 
at Waverly. We call hi 
our fourth son. The} 
have three little girl! 
Vicky, Jill and aii 
Vicky is a mentally ré 
tarded child who h 
brought a special kin 
of affectionate under 
standing into all ow 
lives. The Vice Preside 
and I are proud of o : 


| 


daughter and her h 
band and the coura 


they have shown i 
facing this tragic 
cumstance. 


Listen and learn 


Exchanging ideas ha 
always been a favori 
pastime in our famil 
Hubert has taught 
all patience—to liste 
and to learn. He wil 
still say after some proj 
ect has failed or som 
bill has been defeated 
“Well, maybe I wa 
wrong. Maybe this ver 
sion isn’t good enough.’ 

In the closing week 0 
our first Senate race i 
1948, we were in Roch 
ester, Minn. Our pros 
pects looked slim. I wa 
sitting in the park where 
Hubert was to speak. It was pouring 
rain. I had left a baby and_ three 
other little children at home. Th¢ 
mayor of Rochester leaned over and} 
whispered, ‘Muriel, you mustn’t be} 
downhearted. No matter what happens, 
Hubert has given the state of Minnesota} 
the best political education it has even} 
had.” | 
He was right. Some part of Hubert— 
as politician, as husband, as father—is} 
a teacher. To listen to him and to live 
with him is to expand one’s capacity, 
We know. We have all grown in try- 
ing to keep pace with him these many, 
years. END 
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aurel Elegance. A towel that makes you think of 
arm spring day. 


Fresh and cheering, like sunlight dappling thro 


peeking up by a brook. You get a warm, hap 


at it. And it makes you wish spring would be here all 


[There are some things that you just can't help but 


iat 
1 


e with some of life’s special moments. Like beautiful 


from koyal Family. One of the nice things. 


CANNON 


| ROYAL FAMILY | 


»f pink, blue, green, gold, white. At fine der 
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When should you douche? 


A modern medical opinion. 


The subject of douching is fraught 
with misinformation—much of it of 
the old wives’ tale variety. 

Nowadays, a medical viewpoint is 
that there are two rules of thumb to 
answer ihe question of when to 
douche. 

One, for specific cleansing or thera- 
peutic effect, as prescribed by your 
doctor. 

Two, and this is the modern view, 
whenever you personally feel the need 
for internal cleansing. Then the ques- 
tion is, what douche should you use? 
V.A. Douche Powder, for three good 
reasons. . 

First, V.A. is a really effective douch- 





ing agent. It works. Yet it’s nothing 
like the old-fashioned products such 
as the disinfectants which can irritate, 
and vinegar which smells. 

Second, V.A. is pleasanter. With a 
lovely scent that quickly disappears 
altogether, it is a genuinely feminine 
product. Today’s wamen have a right 
to expect that. . 

Third, V.A. comes in pre-measured 
packettes, so it’s very convenient, and 
never messy. 

So when you douche, use the one 
product that’s effective yet pleasanter 
to use, V.A. Douche Powder. The mod- 
ern douche powder. . 





FREE: New booklet: ‘““A Modern Opinion On Douching.” Plus 3 sample packettes of 
V.A. Douche Powder. Send 25¢ to cover cost of mailing to: Norcliff Laboratories, Box 
47i—L1 Fairfield, Conn. 06430. (Mailed in plain wrapper.) 
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Helps promote fast healing. Early application 
aids in preventing unsightly cold sore-fever 
blister formation. Effectively curtails irritation 
of nose-mouth-chin cold zone area. 


A most highly medicated lip balm. Quick heal- 
ing combats infection. Keeps lips smooth, soft, 
moist in wind, cold or sun. In plastic case. 


BLISTEX-BLISTIK 





Italian Balm. 
for red, rough hands 


No better solution for sooth- 4 
ing and softening hands. Rich, (4 
concentrated, economical. A — cy 
drop or two is enough for both 


hands. Atall toiletry counters. ~ | 








Science Finds Way 
To Shrink 


Painful Hemorrhoids 
And Promptly Stop The Itching, 





Relieve Pain In Most Cases. 


A scientific research institute has 
discovered a medication with the 
ability, in most cases—to promptly 
stop burning itch and actually shrink 
hemorrhoids. 

In one hemorrhoid case after an- 
other very striking improvement was 
reported by doctors who conducted 
the tests. Pain and itching were 
promptly relieved. And while gently 
relieving pain, actual reduction 
(shrinkage) took place. 

Tests conducted on hundreds of 


190 





patients by doctors in New York City, 
in Washington, D.C. and at a Mid- 
west Medical Center proved this so. 
And it was all done without narcotics 
or stinging astringents of any kind. 

The secret is Preparation H®. 
There is no other formula for the 
treatment of hemorrhoids like it! 
Preparation H also lubricates, 
soothes irritated tissues and helps 
prevent further infection. Prepara- 
tion H comes in ointment or supposi- 
tory form. No prescription is needed. 








Journal Shopping Center 


PLUG-IN GIFTS FOR CHRISTMAS 

In addition to the stores listed on page 82, 
most of this merchandise is also available at 
The Emporium, Northern California; and 
Robinson’s, Southern California. Prices, where 
given, are approximate. All prices vary across 
the country, so consult stores listed. 


FOR THE KITCHEN (page 74): ; 
(1) Dazey “‘Seal-a-Meal”’ sealer and bag kit, 
under $20. (2) General Electric 544-qt. skillet, 
Model C-129FT. (3) General Electric front- 
loading portable dishwasher with cutting board 
top, Model SF701D. (4) Mirro electric French- 
fryer and buffet cooker, Mirro-Matic M-0349- 
55. (5) Cory Heat ‘’n Light Food Warmer, 
Model CLW-1. (6) Salton “‘Egg-O-Matic”’ egg 
cooker, Model ER-1. (7) Nautilus ““Show-Case”” 
broiler /rotisserie.(8) Farberware ‘Open Hearth” 
broiler /rotisserie, Model 455-A. (9) Rival 
““Mix-O-Matic”’ solid-state portable mixer, 
Model 437. (10) Oster ‘‘Touch-A-Matic”’ can 
opener /juicer, Model 560-01. 


FOR DINING AND SERVING (page 76): 
(1) Waring Blendor, solid state Model ST-16. 
(2) Seth Thomas clock, Manager 12E. (3) West 
Bend 18-cup Contemporary Party Perk. (4) 
Sunbeam 10-cup percolator, Model AP-77. 
(5) Presto Buffet Tray Grill, Model XGB17. 
(6) Intermatic 24-hour Time-All, Model E-911, 
under $13. (7) Knapp-Monarch Trimline 
Toaster, Model 22-540. (8) Panasonic Clock- 
Radio, Model RC7148. (9) Salton Bun Warmer, 
Model WB-5. (10) Toastmaster Tefion_ waffle 
baker with patterned grids. (11) General 
Electric Toast-R-Oven, Model t-93. (12) Philco 
4-cu. ft. tabletop refrigerator, Model RSSH4- 
TR, about $200. 


FOR THE LIVING AND FAMILY ROOMS 
(page 78): 
(1) Sylvania’s solid state record player with 
two speakers, Model MM10W/GD with op- 
tional stand, Model SSS5OOW. (2) Acco Model 
AVC electric stapler. (3) Magnavox ‘“‘Haw- 
thorn” stereo-Phonograph/radio, Model IP- 
3612. (4) Sony solid state stereo center, Model 
HP-180. (5) Smith-Corona Electra Model 210 
portable electric typewriter, about $200. (6) 
Graphic Products ‘““Copymate”’ photo-copying 
unit, about $30. (7) Royal adding machine, 
Model E/9CB, about $140. (8) Kodak’s Carou- 
sel Projector, Model 850. (9) Intermatic light 
dimmer Model PD140, under $15. (10) Seth 
Thomas‘ Speed-Read clock, Model 125. 


FOR THE BATHROOM (page 81): 

(1) Sperti adjustable sunlamp. (2) Clairol 
makeup mirror with three light adjustments. 
(3) Clairol’s Kindness instant hairsetter with 
lighted mirror. (4) Lady Schick facial sauna. 
(5) Knapp-Monarch shaving cream heater, 
Insta-Hot Lather shaver, about $10. (6) Gen- 
eral Electric pop art alarm clock. (7) Aqua Tec 
Model 52 Water Pik oral hygiene appliance. 
(8) Westinghouse electric toothbrush with 
automatic battery recharger. (9) Sunbeam 
Beauty Kit, under $40. (10) Schick solid-state 
men’s shaver, Model 2300. (11) General Etec- 
tric deluxe Sunlamp Kit with heat lamp. (12) 
Remington Princess shaver. (13) Saunda port- 
able 3-way lighted mirror. 


RECIPE INDEX 


Here is a listing of recipes appearing in this 
issue, including those from the Journal kitch- 
ens and advertisements. 


BREAD, PASTRIES 


Apricot-Pecan Torte, page 133. 
Beaten Biscuits, page 140. 
Buttermilk Doughnuts, page 137. 
Cornbread, page 141. 

Fruit Braid, page 134. 

German Coffee Cake, page 134. 
Maple-Syrup Gingerbread, page 133. 
Nut Bread, page 134. 
Oatmeal-Honey Bread, page 133. 
Orange Bread, page 134. 

Rich Refrigerator Dough, page 133. 
Streusel Coffee Cake, page 133. 
Swedish Tea Ring, page 134. 

Sweet Bread Dough, page 134. 
Treasure Chess Tarts, page 4. 


CANDY, COOKIES 


Bitter-Sweet French Chocolates, page 142. 
Cherry Drop Cookies, page 96. 
Chocolate Chip Cookies, page 96. 
Chocolate Coconut Drops, page 142. 
Date-Nut Cut-ups, page 147. 
Fruitcake Bars, page 142. 
Marshmallow Treats, page 176. 
Peanut Butter Cookies, page 96. 
Quick Chocolate Fudge, page 141. 
Sugared Almonds, page 141. 
Two-Tone Fudge, page 12. 


CONDIMENTS 


California Peaches, page 135. 
Cornbread-Pecan Stuffing, page 139. 
Cranberry-Orange Relish, page 141. 
Sweet Pickled Prunes, page 143. 
Very Dressy Dressing, page 170. 


DESSERTS 


Ambrosia, page 141. 
Apple Beignets, page 137. 
Black Cherry Wine Jelly, page 128. 
Chocolate Fondue, page 137. 

Chocolate Mint Bavarian, page 128. 

Cold Banana Pudding, page 141. 

Cornish Cider Cake, page 142. 
Cran-Mallow Sweet Potatoes, page 142. 
Mixed Fruit Méiange, page 143. 

Praline Topped Sweet Potatoes, page 143. 
Pumpkin Pie, page 141. 

Red Hot Betty, page 131. 

Sweet Potato Cups, page 143. 
Sweet Potato Pudding, page 143. 


































































































FOR THE BEDROOM (page 82): 

(1) General Electric Heat Pump Room 4 
Conditioner, Model AGJSR-10DAX. (2) 
Richards’ Beautybug portable hair 
Model 6287. (3) Hamilton Beach Ele 
Manicurist, Mode 230G. (4) Re-Ly-On my 
position table with gooseneck lamp, Model 1 
About $32. (5) Vitamaster electric eyelj 
machine. Under $300. (6) General Elect) 
Porta Color TV, Model WM228H WD 
Westclox Alarm-O-Matic clock, Model 2624 
(8) Proctor-Silex spray, steam, dry iron ’ 
long Model 11604. (9) Pollenex Super T. 
Action deep heat massager, Model HM90} 
(10) Braun 10-o0z. electric scissors, Model Hi 
about $12. (11) White Sewing Machine's E 
Lotus portable sewing machine, about §2 
(12) Fieldcrest ‘‘Gold Crown Line” all acry]| 
electric blanket. 


MORE PLUG-IN GIFTS e : 
Oe ‘THE, KITCHEN (onto 

ico 3-grind ice crusher, Model IC-1¢ 
(2) Hamilton Beach ‘Mix 'n Carvetie 
Model 164. (3) Universal solid-state blen 
Model UBL-3. Revere automatic 
coffeemaker Model 8894. Braun 
Coffee Grinder, Model KSM-1. 


ron See 
anasonic portable phono, 
AM/FM radio, Model SG773. rie 2 
Electric spray, steam and dry travel 
Model F49. (3) Bercy Petite Mirror Go Lig! 
gone $20. (4) Cornwall's Koffee Kit Jr., 
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FOR THE WORKBENCH 
(1) Toastmaster’s electric Home-Shop 
Model 5560. Under $50. (2) McCulloch 
Mac 6 lightweight chain saw. About 
(3) Alliance’s Genie solid-state auto 
rage door opener system, Model GS401. Aj 
$160 plus installation. (4) Alliance Tenp 
Rotor Model C225, about $60. MM 


LOOK LIKE A MILLION ; 
Page 102: YOUTH GUILD two-piece dre 
B. Altman & Co., New York; Dayton’s, Mi 
apolis; Frost Bros., San Antonio; Frederi 
Nelson, Seattle; Joseph Magnin Co., Califor 
and Nevada. Page 103: MR. MORT cre 
dress at Lord & Taylor, New York; St 
bridge & Clothier, Philadelphia; Burdir 
Miami; Famous-Barr, St. Lo vi 
Houston; Robinson's, Californ P. 10 
SOMETHING SPECIAL stock-tie t 1 
velvet pants at Stern Brothers, Ni ci 
Hecht Co., Washington, D. C.; Gimt 
Pittsburgh & branches; H.&S. Pogue Co 
Cincinnati; Paul Harris, Indianapolis; Sti 
Baer & Fuller, St. Louis; City of P. 5 
Francisco. Page 106: PORTER HOUSE 
coatdress at Bloomingdale's, New York: 
berger’s, New Jersey; B. Lowenstein and | 
Memphis; Jacobson’s, Birmingham, Mi 
D.H. Holmes, New Orleans. Page 1 

gold and silver lamé dress at Saks Fifth 
allstores. Page 107: MR. GEE shirt and 

at Macy's, Herald Square, New Yor 
Moirsh, Florida; ike’s, Dayton; C 
Stevens, Chicago; Godchaux, New O 
Robinson's, California. 


MAIN DISHES 


Brave Canoes, page 128. 

Chicken Maryland, page 136. 

Chicken Mexicana, page 142. ; 
Country-Fried Pork Chops, page 125. 
Crispy Macaroni and Cheese, page 125. 
Crunchy Rainbow Trout, page 136. 
Ham and Peach Casserole, page 143. 
Huevos Rancheros, page 128. q 
Oven-Fried French Toast, page 136. 
Paupiettes of Sole, page 136. 

Persian Lamb Chops, page 142. 

Roast Turkey, page 139. 

Rotisserie Chicken or Capon, page 131. 
South American Fruit Stew, page 142. 
Top Hat Supper, page 125. 

Tonnarelli, page 139. 

Turkey San Francisco, page 8. / 
Turkey with Stuffing, page 140. >| 


MISCELLANEOUS 


Coffee Unlimited, page 128. 
Party Mix, page 144. : 
Spiced Sugar Substitute, page 128. 


SALADS 


Cucumber and Sardines, page 128. 
Tuna Salad in Orange Cups, page 138. 


com - 


SAUCES 


Bagna Cauda, page 131. 

Crabmeat and Mushroom Thermidor Sat 
Page 136. 

Creamy Shrimp Sauce, page 136. 

Giblet Gravy, page 139. 


SOUP 


Fruit Soup Polonaise, page 142. 
Venezuelan Pumpkin Soup, page 128. 


VEGETABLE ENTREES 


Corn, page 140. 

Corn Fritters, page 137. 

Diced White Turnips in Cream, page 128. 
Green Beans, page 140. 

Herbed Wax Beans, page 140. 
Oven-Fried Potatoes, page 137. 
Whipped Sweet Potatoes, Raisins and Ai 
page 140. 

















The charm of love 

“| love you more than yesterday, 
but less than tomorrow.”’ These 
French words from Rostand’s 
sonnet are engraved on a charm 
just for her. In sterling silver, 34 
in., $4; 1 in., $5; 1% in., $6. In 
14-K gold: $14, $16, $23.50. 
Postpaid. Add 10c a letter for en- 
graving on back. Jamaica Silver- 
smiths, Dept. LJ, 407 Rockaway 
Ave., Valley Stream, N.Y. 11581. 


Golden label set 

Address stickers are handy for 
many uses: this set contains 250 
black-on-gold script-initial ad- 
dress labels (14%4x¥% in.) and 125 
matching gold initial envelope 
seals (1x1 in.). Ideal to person- 
alize books, notebooks, too. Be 
sure to print name and address 
clearly. $3 ppd. Via air, add 30c. 
Bruce Bolind, Dept. LH-11, 
Boulder, Colo. 80302. 


Daisy delight 

Just a few simple stitches com- 
plete this delightful picture of 
a field of daisies. Kit includes 
design on 20x24-in. avocado- 
green linen; crewel yarn in yellow, 
green, blue, white and gray. Set 
comes with easy-to-follow instruc- 
tions. $4.35 ppd. Add $8.65 for 
16x20-in. gold-lip fruitwood-finish 
frame. The Stitchery, Dept. LH-10, 
Wellesley, Mass. 02181. 


Card-on-the-cuff links 

Unique gift for the hard-to-please 
man in your life—his business 
card reproduced on gold or silver 
cuff links, or, send his signature 
to be etched into the links. Also 
available in tie clasps. In sterling 
silver: cuff links, $15; tie clasp, 
$10. In 14-K gold: links, $70; tie 
clasp, $30 ppd. Holiday Gifts, 
Dept. 1711-E, 7047 ‘Pecos’ St., 
Denver, Colo. 80221. 


lvory-elephant cuff links 

This heavy ivory cuff-link set is 
carved from solid imported ele- 
phant-tusk ivory. A skilled carver 
intricately tools the tusk, then del- 
icately carves the detailed minia- 
tures and hand polishes them toa 
nice patina finish. Handsome gift. 
Cuff-link and tie-bar set is $5.95 
ppd. Greenland Studios, 756 
Greenland. Building, Miami, Fla. 
33147. 
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Meat Ti 


THE ORIGINAL 
PHOTO CHRISTMAS CARD 


et aed Taa e es 


BLACK & WHITE 


with mm Si 


20° FOR 


PLUS DELUS)S5¢)SHIRPING) | SHIPPING 


~ FULL COLOR — 


with m Se 


20° FOR 


PLUS 35¢ SHIPPING 


FREE SAMPLE CHRISTMAS CARD 


Mail color negative or slide for deluxe full color 
card; or send black and white negative for de- 
luxe black and white photo card. (Enclose 10¢ 
shipping.) If no negative, send photo and add 
$1 for new negative (can be used later for full 
order). Free folder sent with sample. 


SATISFACTION GUARANTEED 


YVULECARDS® DIV. OF MAIL-N-SAVE® 
BOX 310, DEPT. C-46 QUINCY, MASS. 02169 





CERAMIC MUGS 

A nice way to say | love you Grandma, 
and/or Grandpa. 8-0z. glazed white mugs, 
designed with smiling faces, tiny hearts 
and child-like lettering. We pay postage. 
4814—Grandma’s Mug 89¢ 
4815—Grandpa’s Mug 

Any 2 for only $1.49 


Gracious Living 


D- 253 BERKELEY, R. I. 02864 


CHRISTMAS 
SPECIAL 


Baby’s First Shoes 
BRONZE PLATED IN 


SOLID METAL 
Only 


$399 










PARENTS’ 
MAGALINE 


THEREIN ae 


Limited time only! Baby’s precious shoes gorgeously 
plated in SOLID METAL for only $3.99 pair. 
Don’t confuse this offer of genuine lifetime 
BRONZE-PLATING with painted imitations. 
100% Money-back guarantee. Also all-metal Por- 
trait Stands (shown above), ashtrays, bookends, TV 
lamps at great savings. Thrillingly beautiful. The 
perfect Gift for Dad or Grandparents. SEND NO 
MONEY! Rush name and address today for full 
details, money-saving certificate and handy mailing 
sack. WRITE TODAY! 


AMERICAN BRONZING CO. 
Box 6533-L Bexley, Ohio 43209 


WINE MAKING SET 


Make 
Your Own 
Wine 
at Home! 


Federal laws per- | 
mit each head- § 
of-household up 
to 200 gals. of 
wine annually 
for household 
consumption. Makes wine-making easy and fun. A 
personal taste treat. Use peaches, raisins, or 
grapes. Set contains all tools necessary to make 2 
gals. at a time—10 bottles of personally blended 
wine. Includes 2 (reusable) one-gallon containers, 
compact water seal valves, siphon tube, sugar 
tester (saccharometer) to scientifically measure 
sugar content for true wine all the time, complete 
instruction book with recipes. $4.95 ppd. 

Send check or M.O. No C.O.D.'s—Satisfaction Guar. 


J. W. HOLST, 2cPt,t411, 1005 East Bay st. 


East Tawas, Michigan 48730 






























GRANDFATHER'S KNIFE 


STERLING SILVER KNIFE is a sure-to-be cherished 
gift for any grandfather or proud poppa—and a 
handy reminder for those all-important birth- 
dates! The 234” long sterling silver case has 
room for twelve engraved names and birthdates, 
is Rhodium-plated to prevent scratching, tarnish- 
ing. Has two keen-edge, rust-proof stainless 
stee| blades. Print first names, birthdates. 

43232 Knife only (not engraved). 4.95 
43240 Engraving, per child. Each, 50¢ 





Fagus 
names and 
_birthdates 
engraved! — 


OF BOSTON 


BI ie OUR 150TH YEAR 


U66 BRECK BLDG., BOSTON, MASS. 02210 


adjustable 
Hi-Low 

T.V. POLE 
STAND 


For the bedroom, living room, 
kitchen, family room, porch... no 
matter where you're viewing, this 
smart new T.Y. Pole Stand 
holds your portable at the 
level and place best suited 
for comfort... without taking 


up valuable floor or tabletop 
space. Takes any width, up tc 


14” front to back, up to 17” 

top to bottom. Easy to install ano 

4 move, brass plated pole has sprinc 

tension rod at top to adjust to your 

ceiling height, can be set up in Hi or 

Low position. Hi position is greot for 
reclining watchers. Made in USA. 


10,95, 


2 for $21.00 ppd. 
We ship in 24 hrs. 
Write for FREE catalog of gifts. 


ii 

| Holiday Gifts 
| Dept. 1711-A, 7047 Pecos St., 
DENVER, COLORADO 80221 





Send us your gift list! 


Floor 
Candle 
Holder 


$9.95 


Two for $18.95 


Add 85c postage 
TALL SHOW PIECE 


in SPANISH MOTIF 


his is an important piece that 
will, add Mediterranean flavor to 
your living room, dining room or 
family room as it graces a fire- 
place, or have 
entrance hall or p ratio. Height ad- 
justs from 33” to 42” for your own 
desired effect. 9” x 9” base with 
large 2” x 9” white candle included 
Heavy wrought iron in_ black, 
green antique or antiqued white 
and gold. 
Extra Candles $1.25 ea 
Same Day Shipment 
MONEY BACK GUARANTEE 


Ann Isabel 
Dept. L 11, 7840 Rugby St., 
Philadelphia, Pa. 19150 


























WOK to fry and saute 

with a minimum amount of 

fat. It’s the sensible way to prepare delicious foods without extra 

calories. Just a bit of water or a teaspoon of fat on the bottom of this 

heavy steel pan to quick cook vegetables—prepare delectable meat, 

chicken and fish. 12” cians ter by 414” high. One piece construction 
“5 it easy to clean 


Chinese Wok $1.98 \* 


8152 wok. "Sle 98. 


O€ The Country Gourmet in. 


DEPT.LN,545 S. FOURTH AVE., MT. VERNON, N.Y. 10550 


Please add 50c postage 
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FEATURES i 
Elevating 90mm a 
Cannon y 
Rocket Launchers 
Real Periscope 
Revolving Turret 
Rockets That Fire 
Range Finder Sights 















Imagine your thrill when you get inside this realistic 
action version of the mighty ‘General Sherman’ Tank 
and charge forward to adventure. This six foot hunk of 
equipment is so realistic with its mighty cannon and 
rocket launchers, swiveling machine gun, simulated 
treads, and other authentic tank features that it’s bound 
to bring shouts of delight from any young warrior. And 
when you and a pal get right down into the fully equipped 
control room and close the cockpit cover—you can bet 
you ‘are using your tremendous fire power to devastate 
every imaginary enemy in your path. Sturdily constructed 
of 200 test fiberboard for long periods of fun, it’s 
bound to bring more thrills and adventure than you have 
ever known from a toy. So don’t delay! Act now. Only 
$6.98. Because of its gigantic size we are forced to ask 
for an additional 75¢ shipping charges. 


WOOD SHIP MODEL $16.95 
“CUTTY SARK” Ch. 


Magnificent 23” model of famous 
Clipper Ship. Easy to build kit has 
carved wood hull and cast metal 
fittings. At hobby and toy stores 

or by mail add 50¢... . Catalog 25¢ 27 


SCIENTIFIC MODELS, INC. 


98AA Monroe Street 
Newark, N.J. 07105 








carat. 










CUSTOM PRINTED SHIRTS 


The latest craze—you think of the slogan and we'll print 
it! Any slogan. Seasons Greetings, your favorite hobby, 
sport or club, etc. Up to 30 letters printed on these quality 
cotton sweatshirts or T-shirts. Machine washable, paint 
will not run or fade. Colors are royal blue, powder blue 
or black. Size S, M, L, XL. Specify size & color. We 
ship in 48 hours! 


Sweatshirt (long sleeve).......... $4.95 plus 50c hdlg. 
Sweatshirt (short sleeve)......... $4.75 plus 35c hdlg. 
Wea SUMAN Ce fois sods onitivicictoe arclecstanieeure $2.95 plus 25c hdlg. 


HOLIDAY GIFTS 


Dept. 1711-B, 7047 Pecos St., Denver, Colo. 80221 








PHOTO-GO-ROUND 


Take treasured snapshots out of hiding. Display 
No 


them in this revolving photo file! No giuin 

mounting! Simply slip photos up to 314” x5 

the protective transparent windows suspended on 
| the sturdy wooden base. Envelopes for 160 picture 
are included. Will hold up to 600. 


lus 85¢ postage. Envelopes for 32 extra photos, $1 
FERRY HOUSE Dept. L-118 








| 
| 
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$10.95 


Dobbs Ferry, N.Y | | 


it’s Mobile—Pilot Gunner gets INSIDE — Guns Swivel—Turret Turns 








14 DAY MONEY BACK GUARANTEE 


OVER 6 FEET LONG 


LARGE ENOUGH FOR TWO KIDS 


= EUTINSIDE 













10 DAY FREE TRIAL: order this sensational 
“General Sherman’’ Tank on 10 day free trial. 
If you are not 100% delighted, then your pur- 
chase price will be refunded. 





LALLY bia 


HONOR HOUSE PRODUCTS CORP. DEPT LH 11 
4 East 46th St., N.Y., N.Y. 10017 


Rush me my “‘General Sherman"’ Tank. | Can use 
it for 10 days and if | am not delighted return it 
for full purchase price refund. 


| 
I 
I 
( Send it Prepaid. | enclose $6.98 plus 75c to | 
help cover shipping charges. I 

() Send it C.0.D. 1 Enclose $1 good-will deposit 
and | will pay postman $5.98 on delivery plus I 
C.0.D. postage. ! 
| 
| 
I 
1 
- 


NAME 
ADDRESS % sah ona 
CITY STATER er zlPy 
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FINE CUT e 58 FACETS 
PURE WHITE e FLAWLESS 


STRONGITE is a bard synthetic gem, at 
a fraction of the cost of a diamond. 
STRONGITE’S hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR-: 
ANTEE in writing against scratching & 
chipping. All shapes & sizes up to 20 
Easy payment plan. Money-back Guarantee within 10 


days, Send no money. ae 
Write for FREE BROCHURE with settings for men and women 


THE STRONGITE CO.°°Re Vor, nev. ‘10036 °" 


Old English 


Tankard Ice Bucket 





This amazing new ice bucket holds 1 full gallon 
of ice cubes for over 24 hrs. The handsome 
antiqued aluminum finish would look good with 
any decor. $10.95 & $1.50 postage. 

Matching glass bottom mugs to complete set. 
$1.50 each, postpaid. 


The Country Mouse 


164 Nassau Street Princeton, New Jersey 08540 
Send for our beautiful Christmas catalogue. 


LUT TS 





SAFELY REMOVES 


UNWANTED HAIR FOREVER 


PERMA TWEEZ—revolutionary ‘one-step’ home electroly- 
sis device safely and permanently removes all unwanted 
hair from face, arms, legs and body. This is the only 
instrument with special U.S. patented safety feature 
that destroys the hair root without puncturing skin. 
Automatic ‘tweezer-like’ action gives safe and permanent 
results. Professionally endorsed. Send check or M.O. 


| | GENERAL MEDICAL COMPANY, bepartment 11-6 
| | 5701 West Adams Boulevard, Los Angeles, California 90016 


1 Address_____ ———————— 


| Name——__ | 





Classic switchplates 
Reproductions of a Roman design 
make handsome switchplates. In 
antiqued brass, antiqued silver, 
black. Single, $1.25; 3 for $3.50. 
Double, $1.50. Triple, $2.95. Twin 
outlet, $1.50; 3 for $3.99. Single 
switch, twin outlet combination, 
$1.95. Quadruple (not shown), 
$3.50. Add 25c postage. Ann Is- 
abel, Dept. LH-11, 7840 Rugby 
St., Philadelphia, Pa. 19150. 


Church Christmas plate 

Porcelain plate in a limited yearly 
series of famous Danish churches. 
1968's design shows the Roskilde 
Domkirke beneath a starry sky. 
Fine imported underglaze porce- 
lain in midnight-blue and white is 
smoothly finished. About 7% in. 
in diameter, this lovely plate is 
ready to hang as a decoration. 
$10 ppd. Downs & Co., Dept. 
LH-11, Evanston, III. 60204. 


Car caddy 

Hold-all car caddy has three com- 
partments to keep maps, change, 
eyeglasses and other driver’s 
needs accessible. Rugged black 
morocco finish, it is waterproof 
and doubles as an arm rest. Ideal 
forextra cosmetics, too. Measures 
15x6x7 in. Use in front or rear of 
car. $6.95; 2 for $13 ppd. Merit 
House, Dept. LH-11, 40-10 150th 
St., Flushing, N.Y. 11354. 


Ring of romance 

Beautiful 3-carat Strongite stone 
is man-made and set in 14-K white 
or yellow gold. Ring is graceful in 
design and stone rivals nature’s 
creation in brilliance. Guaranteed 
against chipping or scratching. 
$56 ppd. Free catalogue of men 
and women’srings, pendants, ear- 
rings, pins and bracelets. The 
Strongite Co., Dept. LH-11, 7 West 
45th St., New York, N.Y. 10036. 


Telephone amplifier 

Hear and speak from anywhere in 
the room with the help of this tele- 
phone amplifier. No need to pick 
up phone, it frees hands for work. 
Useful for business conferences 
and family gatherings. Amplifier 
has a volume control. No installa- 
tion necessary, it operates on bat- 
tery (included). $12.43 ppd. Har- 
rietCarter, Dept. LH-11, Plymouth 
Meeting, Pa. 19462. 





QUICK.. .What’s the Date? The Answer? 


Buy a Handy Watchband Calendar and you'll 
know the date anytime, anywhere. 
men’s watches. Champagne color matches all 
watchbands. FINE FOR GIFTS. 12 Metal Calen- 
dars in Gift Box. CAN START ANY MONTH. The 
Price, Just $1.50/Set, plus 25¢ Postage & 
Hdlg. Doz. Sets—$16.50. HANDY CALENDAR 
co., Handy 
Kansas 67871. BUSINESS MEN: We Imprint. 


Fits all 


Bldg., Dept. LHJ-2, Scott City, 


a 
oy 
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POSTERS OF THE PA 


Rare American posters, exact reproduction. New 
for home, office, den & school. Exceptional values. 
K4-Lincoln Campaign poster ; 
K6-Negro Slave Sale poster 

P2-Stagecoach Travel poster 

P1l-Jesse James Reward 

P39-Barnum Circus program 

C63-Civil War Recruiting 

Rl-Amer. Revolution Recruiting 

Pl-Amer. Rev. British Recruiting 

R4-1776, Warns Howe coming, etc. 

R15-Lincoln Funeral Poster 

C52-Showboat, illustrated handbill 

C58-Uncle Tom Cabin, illustrated poster 
C80-Movie Poster-1903-rare 

C186-Raffle of Horse and Slave Poster 

Complete catalog 


Minimum order $2. Add 25c for mailing. Pioneer 
Society, Dept. HJ, Harriman, Tenn. 37748 














TWIN BED 
BRIDGE 


Makes a comfortable 
King-size bed 
ae out of Twins! 
*=. Foam pad fills gap be- 
s. Fits any size twins. No special sheets 


othing to install, rolls up for 
age. Satisfaction guaranteed. 


TONI STERN ppd. 
4 So. Orange Ave., South Orange, N.J. 07079 





Good-old-days postcards 

The spirit of happy bygone days 
is reflected in reproductions of 
cards popular 30, 50 and more 
years ago. Each card has space 
for your message plus name and 
address. Select Birthday, Holi- 
days, Smile, Comic or Religious. 
Package of 24, $1; 3 packages, 
$2.50; 6 for $4.50; 12 for $8.25 
ppd. Tower Press, Dept. LH-11, 
Box 412, Danvers, Mass. 01923. 


Sterling idea 

A wedding invitation reproduced 
in sterling silver (or 14-K gold) 
makes a lovely charm. Or send a 
license, announcement, diploma, 
score card or other invitation. 
Original will be returned. Etched 
charm measures 34x1 in. A unique 
gift that will be a treasured mem- 
ory. Silver, $10; gold, $30 ppd. 
Holiday Gifts, Dept. 1711-F, 7047 
Pecos St., Denver, Colo. 80221. 


The horsey set 

The lady who wears this set of two 
horse pins and bracelet will be a 
winner in any fashion circle. Each 
piece has a high silver finish with 
darkened details to create an an- 
tiqued affect. Especially hand- 
some when worn on fall tweeds 
and casual sports clothes. Set of 2 
pins and bracelet, $4.50 ppd. 
J.W. Holst, Dept. 11LE, 1005 East 
Bay St., East Tawas, Mich. 48730. 


Telephone convenience 

Standard-size dial phones with 
ring are convenient in rooms 
where members of the family 
spend a lot of time. Comes with 
over 5-foot cord and has a stan- 
dard 4-prong plug that fits stan- 
dard phone jacks. Black phone, 
$9.98. In colors: red, green or 
beige, $14.98. Add 50c postage 
and handling. Gracious Living, 
Dept. 301, Berkeley, R.I. 02864. 








AFTER BREAST SURGERY 


Wear IDENTICAL® FORM to . 
look and feel normal again. ‘ 
Soft, comfortable, it re- 
sponds to body motion like 
a natural breast. Fits any 
bra; never rides up. Only 
IDENTICAL FORM has pat- 
ented double cell design for 
added protection and longer 
wear. Available in 27 sizes, 
at $15. Write for free litera- 
ture and list of dealers. 


IDENTICAL FORM, INC. 
Dept. LH, 17 West 60th St., 
New York, N. Y. 10023 





Actual patient wearing Identical Form 





ennedy Looks 
Lincoln” Penny 


DIFFERENT, AND 
TLY LEGAL. Thou- 
these unusual me- 
Oins have been sold © 
ch. Now get yours for 
(Just one to a cus- 
lease.) You'll also re- * J 
ir big FREE Catalog “& 5 
ing coins and supplies, ~~ 
lections of coins on approval return- 
hout obligation. Send name, address, 
to Littleton Coin Co., Dept. I.K-16, 
1, N.H. 03561. 








TS 


YOUR fol To) (ol ee 
2 8x10 ENLARGEMENTS or 


5 5x7 ENLARGEMENTS or 
25 WALLET PHOTOS (plus FREE 5x7 Enl.) 
or 12 WALLET PHOTOS and 3 5x7 Enl. 


Lovely double weight portrait-quality black and 


white photos. Send any photo or neg. (returned) 
Add 25c per selection postage and handling 
and 35c¢ extra for Rush first class service. 
Any enlargement hand-colored. 50c extra. 
color of eyes, hair and clothes 
QUALITY VALUES STUDIO 152-K 
NEW ROCHELLE, N.Y. 10804 


State 











In Sincere Tribute... 


This Magnificent New Painting 


Reproduced 





LEC ee Ee ee 


4 


Terarw 


Se 


for Your Home 


in Full Color 





“Brothers United’ 


by noted artist Alton S. Tobey 


ONLY | 


WICE within five years an assassin’s bul- 
let has claimed the life of an American 
statesman named Kennedy. Now, in fit- 
ting memorial tribute, noted artist Alton S. 
Tobey has painted this beautiful portrait 
of John and Robert Kennedy. A superb full- 
color art reproduction of this outstanding 
painting is now available to you in an ideal 
size for framing—14” x 18”—for only $1. 
This is a portrait of greatness, truly de- 
serving a place of prominence in your home 
and office. This is a painting you will value 
and cherish for a lifetime. The small black- 
and-white illustration above cannot possi- 
bly show you the exquisite colors and detail 
rendered by the artist. Only when you actu- 
ally receive this magnificent portrait will 
you appreciate its rare dramatic beauty. 
We urge you to order promptly while the 
supply lasts. (Limit: three per family, 
please.) This offer will not be repeated. 
RTV SALES, 


INC. 1968 


SUPPLY LiIMITED—MAIL COUPON TODAY 


[ere NR a a dees «oR 


! The HOMESTEAD | 

I b.0. Box 880 1 
Homestead Bldg. | 
Nashville. Tenn. 37202 

t Please send me _large 14” x 18” | 

(quantity ) 

| full-color art print(s) of the painting, 

“Brothers United.” I enclose $1 (plus 10¢ I 


shipping charge) for each print ordered | 








| on full money-back guarantee. (Frame not | 
included. ) 

(Please Print) Enclosed is $ | 
j Name ya 
I Address \ 
| City 
j State_ __Zip | 
L_ 323 48704 

Sap OC Sb Se. Oe Ce a Se ee ee ee ee ee ee 
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Johns-Manville ASBESTOS-LINED 
STEEL FIREMAN’S SAFE 





tw 





et BNL UR et 


Made to with- 

stand any house- 

hold or building fire, this double- 

walled chest of steel features Johns-Manville 

asbestos lining, is about 14” long by 9” wide and just 

under 4” high. A heavy barrel lock with two keys protects 

contents from theft. The lid has a full length piano hinge like industry 

seldom makes anymore. You get five valuable paper folios . . . for insurance, 

cash reserves, social security records ... children’s health certificates... 

personal family records . . . priceless photographs . . . stocks and bonds. Baked enamel outer 

finish makes chest attractive and luggage-style handle makes it easy to carry this 814 lb. 

UNDERWRITERS’ Safe. $15.95, we pay postage, and worth much more. Double Capacity Box 
(same rectangular dimensions but twice as deep) weighs 12 pounds. $22.00 ppd. 


MEREDITH SEPARATOR CO., Dept LH-11,310 West 9th St., Kansas City, Mo. 64105 



















FABULOUS 75c OFFER 


POLE 
| MASTER 
STORAGE 


Record pole: neat compact 
racks that can be positioned 
at any height, holds 60-75 
albums in easy reach. Book/ 
Magazine pole: 3 shelves 12” 
wide hold dozens of books. 
Jumbo rack holds all sizes 
magazines. Decorator brass- 
finish 1” pole has spring ten- 
sion rod at top to adjust to 
your ceiling height. Easy to 
install. Saves valuable floor 
space! 






nae 
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Map of World Circa 1651 
4 Exquisite Antique Maps in Full 
Color only 75c each. 





Fabulously beautiful antique maps on heavy v Record pole $6.99 
ready to frame and hang. Originally $15.00, now Add 95c post. & hdlg. 
special sale. Most popular size and shape, 17°x21” 
and office. Never offered publicly before. Will not t 
stores. Four different antique maps. World, Americas, Europe, Book pole $9.95 


Add $1.25 post. & hdlg. 


Africa; ideal in pairs or a row 


50 Famous sailing ships (including first ship to 
FREE | szil’around the world) on parchment chart, 17”x21”. 
* Regular $5.00 value yours free 


Send. fer free catalog 


| Holiday Gifts 





Piease rush me the 4 decorative antique maps in full color for 
just $3 plus 25c parcel post and handling on money back guarantee Dept. 1711-C, 7047 Pecos St., 
if not 100% satisfied. Also include giant mural free 





DENVER, COLORADO 80221 





WORLD ART GROUP, Studio 111J, Westport, Conn. 06880 
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Youthful Styles 


; FASHION 
) W-1-D-E Shoes 


4 Fashion minded ladies 
with WIDE FEET applaud our latest 
collection of youthful elegant 
shoes in all heel heights and 
EE-EEE shapes. FREE catalog. Please 
Widths send 10c for postage, handling 


FASHION WIDE SHOES, 937 Kings Highway, Brooklyn, N. Y.11223 
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THE MAN YOU LOVE carries half this 


split key chain—you carry the other! Luck 
Mizpah coin engraved with ‘‘The Lord Watc 
‘ Between Me and Thee, While We Are Absent 
One From Another.’’ In sterling: 1” coin 
$4.50; 1144" $5.50; 114” $6.50. In 14K Golda: $ 24; 
$34; $45. Engraving on back 10¢ a letter. 
Jamaica Silversmith, 407 Rockaway Ave., 
Valley Stream, N.Y. 11581 Dept. LJ 


USTANDARD DIAL PHONE emma 1 
Complete with 4-pron 5 95 
| aia a ie 8 


% Christmas Giftidea. . .- 
ENJOY ANTIQUES ? 


You'll love Antique Quar- 
terly, a thick antiques’ news- 
paper heavy on news. $2/year 
or $5 for 3 years. Antique 
Quarterly, Box H, 1007 Dela- 
ware Ave., Suffolk, Va. 23434. 
Or 50¢ for current issue. 


PET SEAHORSES SALE! 















Add $1.50 for pstg/hdlg 


Order a mated pair of Sea- 


Enjoy the comfort and conven- 







. a: 5 Z ° eases hor for $1.80. SPECIAL 
Jience of an additional phone without in- , 8 | : SALE: cena) S2s0sandillost 
creasing the cost on your monthly phone a two mated pairs (4 Sea- 
bill. Black. Fully equipped and ready to 53 Ceeeer BIE ATARI 
plug in and use. Colors available @ $6 6° who will give birth up to 

= 20 babies. See baby ride 


add’|.—white, green, red, blue, ivory, pink, 
yellow. Send check, money order. add sales tax. ! 
METROPOLITAN TELETRONICS CORP. Dept. LH-11 


on Father's back! Keep 
entire Seahorse family in 
ordinary bowl or jar. Free 
ood, instructions included. 

f Live delivery guaranteed. 
Florida S2ahorse Co., LH-25, Box 300, Miami Beach 39, Fla. 















AAIWN ; ~ 
ur new equipment gives you amazingly b ful 
TWENTY 212x312 Wallet Photos in vivid COLO : 
from your Polaroid color print, color photo, tive 
or slide. A swell gift, or exchange with friend S< 
mates or relatives. ONLY $2. ($6. Value). or 36 Black & 
White Wallet Photos, Only $1. Send negative or pt 
Your original returned unharmed. FULLY GUARAN 
Add 35¢ per order for postage & handling. 
ROXANNE STUDIOS, P.O. Box 1012, Long Island City, N.Y. 11101 Dept.LH-5 
ee > see 
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Original oil paintings 

Each original is signed by the 
painter, with the country of origin 
on the back. On artists’ canvas, 
the colorful oils come mounted 
and mat-framed, ready to hang. 
Each is 14 x 17 in. Select Land- 
scape, Floral, Fruit or Seascape. 
$2.95; 2 for $5.50. Add 25c ship- 
ping per painting. World Art Gal- 
lery, Dept. LH-11, 606 Post Rd., 
Westport, Conn. 06880. 


Tiny tea service 

Collectors and any ‘‘little house- 
keeper’’ will love this doll-size sil- 
ver tea set. Hand-wrought of ster- 
ling silver in precise detail, the 
miniature tray is just 414 in. long, 
holds coffeepot, teapot, sugar- 
bowland creamer. All but creamer 
are capped with a glowing. tur- 
quoise stone. $9.95 ppd. Green- 
land Studios, 779 Greenland 
Building, Miami, Fla. 33147. 


Seafood platter 


A bright-red lobsteris emblazoned 
on this useful, lightweight steel 
platter with baked enamel-white 
finish. This platter measures 18x 
13 in. It would be a thoughtful 
gift for seafood lovers. One plat- 
ter, $1.95. Set of 4, $6.95. Add 
50c postage and handling for 
each order. Boston Midwest, Dept. 
LH-11, 310 West 9th St., Kansas 
City, Mo. 64105. 


Confident smile 


Wyten is a dental cosmetic that 
whitens teeth instantly. You just 
brush it on and obtain a sparkling 
white finish that is completely 
natural looking. Ideal to cover 
stains, blemishes, etc. Safe and 
harmless, use on natural or false 
teeth. 3-4 month supply, $1.98; 
2 for $3.50; 3 for $5 ppd. Nu-Find, 
Dept. LH-11, Box 205 Church St., 
New York, N.Y. 10008. 


Magnifying glasses 

Half-frame magnifying glasses in 
the smart ‘‘Ben Franklin’’ design 
bring fine print up close for easy 
reading. Just ‘‘look over’’ for nor- 
mal viewing. Choose frame col- 
ors: black with silvery threads; 
brown with golden threads; black 
or brown tortoise. Specify men’s 
or women’s. With case, $5.95 
ppd. Joy Optical, Dept. 848, 84 
Fifth Ave., New York, N.Y. 10011. 


Earn while you learn 
Upholstery home-study course 
lets you earn while you learn in 
your spare time. Illustrated book 
on home-study course for uphol- 
stering sofas, chairs, footstools, 
built-ins, etc., includes new meth- 
ods and all styles. Fine for spare- 
time income. Write for free book, 
free sample lesson. Modern Up- 
holstery Institute, Box 899-LH, 
Orange, Calif. 92669. 
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Personalized door knocker 

A charming way for guests to an- 
nounce their arrival is with this 
handsome door knocker engraved 
with your family name (please 
print). In solid brass- plated metal, 
it’s antiqued for depth of design 
and lacquered to withstand the 
elements. 71% in. high; 5 in. wide. 
$2.98 ppd. Vernon Products, 
Dept. LH-11, 560 South Third 
Ave., Mount Vernon, N.Y. 10550. 


Grandmother’s pin 

Surprise Grandmother—or 
Mother—with her monogram on 
this sterling-silver pin that holds 
disks for each child in the family 
engraved with first name and 
birth date. Pin measures 11% in. 
in dia. Underline last-name initial 
for monogram. Print names and 
birth dates. Pin, $4.50; each disk, 
$1 ppd. Ferry House, Dept. LJ-11, 
Dobbs Ferry, N.Y. 10522. 


Fund-raising fun 

If you are a member of a church, 
school, etc., here is a fine way to 
raise money. Sell colorful bayberry 
or pine Regal Candles that burn 
15 hours in reusable glass. You 
are guaranteed profits of $60 to 
$405, or company will make up 
the difference. For complete de- 
tails, write to Abigail Martin, Dept. 
41£, 1113 Washington Ave., St. 
Louis, Mo. 63101. 


Corduroy hipster 

Hip-length corduroy jacket with 
slash pockets and zippered front 
is designed for the tall or big man. 
Jacket is roomy and warm with 
Orlon pile lining. Tall sizes, 40-50; 
big sizes, 46-60. Black-olive or 
golden-bronze. $24.95 ppd. Free 
color catalogue with proportioned- 
to-fit styles. Bond's Tall & Big 
Men’s Shop, Dept. 414, 35th St. 
and 5th Ave., N. Y., N.Y. 10001. 


Pocket photos 

Share happy memories with 
friends and family by sending 2'4- 
x3¥-in. photographs that can be 
carried in a purse or wallet. Send 
photo or negative for black and 
white photos: 36 for $1; 76 for $2. 
Send color negative, photo or slide 
for color photos: 16 for $1.98; 32 
for $2.98. Add 25c postage for 
each order. Philips Foto, Dept. 
LHW-8, Elmsford, N. Y. 10523. 


Small-fry sweatshirts 

Your child’s name is personalized 
on one side and other side says, 
‘‘Property of the (last name).’’ Re- 
versible to fita youngster’s chang- 
ing moods. Washable cotton 
sweatshirt is white with black let- 
tering; will not run or fade. Specify 
names and size. Sizes 2, 4, 6, 8, 
10. $4.23 ppd. Holiday Gifts, Dept. 
1711G, 7047 Pecos St., Denver, 
Colo. 80221. 





INSTANTLY | 


GIVE HAIR HEIGHT 


WITHOUT TEASING! 
only 79c 


Add glamorous inches to your hair style instantly! 
Simply drape hair or fall over plastic Hair-Hill. Fits 
right into hair, stays in place with a bobby pin. 
Mesh-pattern plastic is featherweight. 2” high, 5” 
across. Added grace and beauty for flowing falls. 
Perfect for the popular bouffant styles! Only 79¢, 
2 for $1.42. (Add 15¢ each mailing). 


GREENLAND STUDIOS, 201 Greenland Bldg., Miami, Fla, 33147 








“More Dazzling than Diamonds” .. . 


yet amazing Capra Gems are yours at only 
1/30 the cost. For example, a l-carat unset dia- 
mond costs approximately $1000, yet a compa- 
rable selected Capra Gem is only $27. Bril- 
liantly beautiful hand-cut, hand-polished 
Capra Gems are more dazzling than diamonds. 
Get full facts free, on man’s most amazing dis- 
covery in modern science .. . CAPRA GEMS. 
Write for free booklet and easy payment 
plans. Send no money! Capra Gem Co., Dept. 


LJ-118, P. O. Box 3148, Phila., Pa. 19150. 


Your CAT 
Will Love Its 
~) Own BIG 
', PLAYHOUSE 
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Carpeting Wall-to-Wall 


All cats, especially those left alone all day, can 

have hours of spirited fun—every day! Pets love 

to scamper in and out of this delightful house, 

enjoy the comfort and aroma of ‘‘Cat Villa’s’’ 

wall-to-wall catnip carpeting. Sturdy corru- 

gated fiberboard construction stands up under 

the roughest feline frolicking. Sets up 95 

easily in less than 30 seconds. Big 15” 

x 18/-x 227, plus 75¢ | 
pp. & hd. 


Send check or MO. If COD, $2 deposit. 
Money Back Guaranteed! 


FREELIN, Dept. LJ 1168, 244 S. B'way, Yonkers, N.Y. 10705 | 
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Mon. & Ves & 
V2 obtu O Wana 


PROUD OF YOUR DOOR? 
Let us beautify and identify your door or doorbell with this 
impressive solid brass engraved nameplate. Your name 
smartly engraved in script. Money back if not delighted. 
Solid brass screws included. Full prices: 3 in. plate $2.00, or 
5 in. plate $4.00. Sorry, no COD’s. We ship in 2 days. Mail to 
ELGIN ENGRAVING CO. 
6142 SOUTH ST., DUNDEE, ILL. 60118 
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Collector's 1968 Christmas Spoon 
Beautiful, full-color enamel bowl shows church where “Silent 
Night” was composed Dec. 24, 1818. Non-tarnish silvery finish 
handle has “Frohe Weihnachten” with tapers, branches. 2nd of a 
limited yearly series of dated religious scenes. 

No. 6365 1968 Silent Night Spoon ..............-6 $4.00 ppd. 
No. 6015 1967 Madonna and Child Spoon ,.......... $4.50 ppd. 


DOWNS:Dept. 3111-A* Evanston, III. 60204 





















a 
ON AGAIN — OFF AGAIN. 
A clever sterling table accoutrement with 
a candle snuffer on one end and a con- 
cealed table lighter at the other. You light 
the candles without fussing with matches. 
After dinner you extinguish your candles 
with the snuffer end. Except for the 
concealed lighter mechanism itself, this 


is entirely sterling. 10” long. $14.00 ppd. 


4G Edith Chapman 


Dept. 30 
Route 303, Blauvelt, N. Y.10913 


AR('G 
a 


<. Herbert Ry 
Mrs, Arthur Ov ee Spa 
8325 Palm Drive l Bangor, Maine 
~" Miami, Florida i = 04404 


Mrs. CA. Palmer 
22 Ballard Road 
Seattle, Washington 


343 Minnesota St | 
Se Kan. 66005 


. Lane ps 
1884 Maple ose43 ; 4 Topeks, 


Bristol, Vt- 


: Mrs. Rob. Monroe 
Mr. & Mrs Ma : 
\ Clea Miller @ 878 Beach Avenue 
49 $354 Alamo Dr Bueno, California 
$2) Davey, Tex. 7500! H4134 


“LIVING’’ ADDRESS LABELS + 1 


Your name and address with a design to fit your area. 
Adds distinction to your correspondence. To 20 let- 
ters per line, 4 lines. Labels are 1Y¥axYo”, black ink $2 
for 500 on white or 250 on gold [Or on DELUXE size, 
13%4x¥e, for $3.] Packed in neat plastic box. Via air, 
add 30c per box. Specify Palm, Roadrunner, Cactus, 
Pine, Gull, Maple, Texas Flag, or any initial. [Also avail- 
able: Maple Leaf, Wheat, Corn, Liberty Bell, or Sky- 
scraper.] Prompt delivery. Bruce Bolind, 1211 Bolind 
Bldg., Boulder, Colo. 80302. Thank you kindly! 


ROSE VIGNETTES 
IN CROSS STITCH 


This cross-stitch embroidery 
kit makes it easy to give a spe- 
cial present you've made your- 
self. Kit includes two easy-to-work 
rose designs stamped on linen, embroidery floss in true- 
to-nature colors, directions and two vignette frames 
5" x 7/2". Great wall hangings for your home too. Only 
$5.95 plus 50c postage per kit. 
Send 25c for Subscription to 
Next 3 Issues of our Needlecraft Catalog 


the stitchery Dept. LHJ511 


Wellesley, Mass. 02181 






The TYROLEAN ... 
. .. from this shop only, is the 
smart gift for all occasions— 
dressy and practical. A blend 
of Swiss influence and Conti- 
nental styling. Made of soft 
imported suede leather. Stays 
shapely, is neat and snappy. 
Available in Otter Tan, Charccal 
Grey, Olive Green. Sizes 6 34 to 
7°%. Money back guarantee. A 
splendid buy for yourself. Ask 
for illustrated brochure. 


Box 429, Dept. 28, 
Monroe, Wisc. 53566 


$12.00 POSTPAID 
THE SWISS CHEESE 
SHOP 

















5 continents incl. Air- 
mails, Dead Countries, 
Pictorials, etc. FREE to 
introduce our U.S. and 

< 85G = =Foreign Approvals. For 
postage and handling, send 10c to 


GLOBUS STAMP CO., Inc. 
276 Park Ave. South, New York, N.Y. 10010. Dept. L-5 
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AMAZING SAVINGS 


Four Magnificent Emperor Panels Reproduced in Full Color 





Emperor's Pheasants 


The New Spring 


The Bamboo Trees Birds on a Hillside 


EXQUISITE HAND PAINTED PANELS YOURS AS LARGE 38” x 12” FULL COLOR 
PRINTS FOR YOUR HOME OR OFFICE—ALL 4 ONLY $3 


Hand painted panels from the Emperor dynasties have always added that final decorator touch, bring- 
ing quiet beauty and elegance to every decor. These incredibly beautiful reproductions capture the 
silvery iridescence and flashing jewel like colors of originals. Hung in your home, office or den, they 
will bring a dramatic new touch of beauty to every setting. 


Unfortunately it is impossible to reproduce the dazzling color and excitement of each panel from the 
small black and white illustrations here. Only when you see these craftsman masterpieces can you 
actually appreciate their delicacy and superb workmanship. 


OFFER WILL NOT BE REPEATED 
THIS SEASON 


We urge you to order your Emperor 
Panels now, while the supply lasts. 
In order to show some of the crafts- 
manship and intricate detail in all the 
panels, we have shown one larger 
than the rest—actually all four panels 
are the same size. Each magnificent 
panel is reproduced in full color with 
a tapestry finish and is 38” x 12”. 
But hurry, order now, this offer will 
not*be repeated this season in this 
magazine. 

©Copyright 1968, Colonial Studios 


COLONIAL STUDIOS, DEPT. EP-31 | 
20 Bank Street, White Plains, New York 10606 

Please send me the four full color Emperor Panels for only | 
$3 postpaid on full money-back guarantee if | am not 
delighted. 


ENiClOSE GIS sO escseactaisctecdetean-\oacrtdsaaseaceter (Print Clearly) | 








Name | 

Address | 

GARY ptieiees cae pera erent eeeenere i | 
(] SAVE! SPECIAL OFFER: Order two sets of all four 

panels for only $5. Extra set makes a perfect gift. . | 
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4 IRRESISTIBLE WIDE-EYED PUPPIES 


IN FULL COLOR FOR YOUR HOME. e. 2 ee 
BEAUTIFUL AND APPEALING OIL 
PAINTINGS NOW YOURS AS FULL 


COLOR LARGE ART PRINTS. 
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A GIFT FOR HIS MASTER 


Just picture these irresistible puppies in your own home. Everyone who sees these appealing waifs fall 
in love with their adorable warmth and touching wide eyes. You just want to take them into your home 


and into your heart. That's b 
mals has captured the u 
sensitive brush, the wonc p 
heartwarming appeal. Unfortur 
artist’s magical color and brillia 
ate their magnificent artistry and 

















OFFER WILL NOT BE REPEATED 
THIS SEASON 

We urge you to orde 

prints now while the 

dramatic portraiture 

latest decorator rage, 

ain to go quickly 












e detail in all the pictures, we 
shown one picture larger than tt 
rest. Actually all four fine art prints 


are the same size, a full 11” x 14 








offer will not be repeated this season 


© Copyright 1968, Colonial Studios 


orator size. So hurry, order now, 





ause the artist, Coby, one of America's most perceptive painters of ani- 
appeal and warmth you find only in a funny, friendly puppy. Under his 
ood and the delicate backgrounds combine to make portraits of 


ack and white illustrations here cannot possibly convey all the 
s. Only when you see them in your home can you fully appreci- 





Ssuperd beauty 


; SSN ae 
| COLONIAL STUDIOS, DEPT. CD- 51 
| 20 Bank Street, White Plains, New York 10606 


| Please send me the four Dog prints for only $1 plus 10¢ | 
| postage on full money back guarantee if | am not delighted. | 


Enc (Print Clearly) 





sed is $. 





State) c2F ae aZipiescatessceecets | 


VE! SPECIAL OFFER: Order three sets of prints only | 
ou save $1.30). Extra sets make ideal gifts | 













IF, YOU ACT NOY 


Dramatic New Decorating Discovery! Magnificent P 
Hammered Iron Peacock Wall Plaques 





; a a 
CREATE THE ULTIMATE DECORATOR TOUCH OVER YOUR FIREP 
MANTEL—COUCH OR BUFFET WITH THESE MAJESTIC PEACO 


Imagine the brilliantly exciting way you will dramatize your home or office with this handsd 
hammered iron Peacock wall plaques. The latest decorating rage, each is a masterpiece of 
ship. Their feathery plummage and graceful bodies are exquisitely worked in delicately wre 
mered metal; finished in vibrant blue and accented with flourishes of gold. The total effec: 
such breathtaking beauty that they will be the focal point of beauty in your home. Unfortu 
impossible to reproduce the full breadth of their three dimensional ‘‘sculptured’’ bodies fro 
black and white illustration here. Only when you see them gracing your home can you fully 
the drama they bring to every setting. 

OFFER WILL NOT BE REPEATED 


THIS SEASON 
We urge you to order your Peacock 
Wall Plaques now, while the supply 
lasts. Hammered iron Peacock plaques 
of this type sell for $9.00 to $20.00, 
however, because of our volume pur- 
chasing, we can offer this exquisite 
pair to you for the amazing low price 
of only $4.98 postpaid on full money 
back guarantee if you are not abso- 
lutely delighted. Each Peacock is 20” 
x 14"—together they cover almost four 
square feet of wall area! So hurry, 
order now, this offer will not be re- 













COLONIAL STUDIOS, DEPT. HP-10 
20 Bank Street, White Plains, New York 10606 


Please send me the pair of Peacock Wall Plaques) 
$4.98 postpaid on full money back guarantee if 
absolutely delighted. 


Enclosed liSi$.. 2. stecteseacsnsrasseeceuossestoeeee (Prin| 


Address 
Clty csccivaivcdsacaccaccsueccsscctenterueeeeees State .......0e i 


peated in this magazine. ’ 
©Copyright 1968, Colonial Studios 


GIANT MAGNETIC 
PHOTO ALBUM 
NO GLUING! NO CORNERS 
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Change Photos As Often As You Like! 20 Huge Self-Sticking Pages Hol 
200 Pictures! Crystal Clear Protective Pages! Spiral Bound! Hard C€ 


time... all without messy gluing or fussing with clumsy corner holders! Yes, this giant P 
that holds up to 200 pictures works automatically! You simply press the crystal clear prote 
down on your photo, and presto... it stays in place until you want to move it! Your pictu 
look like new, never dog-eared or torn. Giant pages open out to a full 19” x 12”.... big & 
your largest glossies. A real beauty... | 
handsome lettering on outside... 
richly padded cover in vinyl that wipes 
clean with damp cloth. Big, spiral 
binding for easy opening... lies flat 
for easy viewing. A real find for the 
entire family! 
OFFER WILL NOT BE REPEATED 
THIS SEASON 

We urge you to order your own per- 
sonal Photo Album now, while the 
supply lasts. You always need a good 
place for precious photographs. So 
hurry, order today, this offer will not 
be repeated this season. 

©Copyright 1968, Colonial Studios 


At last! Now you can change your favorite photos as often as you like... rearrange Ph 


COLONIAL STUDIOS, DEPT. EP-31 
20 Bank Street, White Plains, New York 10606 


| Please send me the Giant Family Size “Self 
| Photo Album for only $3.98 on full money back 9 
| if | am not delighted. 
| EncloSed) ISiSs..cssstrecacnestettaae ues peeeetees 
| Name 
| Address 
| Gity! cucev-cecacusceectentrerscesctes snveten ci ntesses 
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(] SAVE! SPECIAL OFFER: Order 2 Albums for ji 
(Save $1.00). Extra album makes a beautiful gi 
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Shep beg ae you need to go. blonde. A cool and Sit bcs. 
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after shave 


To smooth the shave—put on a 
little Jergens before 

To soothe any sting pat on some 
Jergens after. 


Easier shaving is ju 


1 . ° 
the next six lotions put together. 


The Soft 1. 


st one more] 
reason more women use Jergens than 
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yation. Dinner in a Manhattan penthouse. The city spread out below in a 
carpet of li Here, or wherever you entertain, the evening will be one of gracious elegance against 
the sparkling 


[.enox hand cut lead Crystal and the rich, ivory glow of Lenox fine China 


LENOX CHINA * CRYSTAL 


>: LENOX CRY 





5 PC. PLACE SETTINGS 


STAL $11.85 TO $25.50. FOR THE NEW PATTERN BOOKLET WRITE: LENOX, DEPT. 712N, TRENTON,N.J 








Revion Should your skin 


° drink before lunch? Yes. 
invents fem ceauine sey lait means. 


th The liquid diets: ‘Moon 
e Drops’ new 24-hour moistur=- 


izers for dry skin. (One 


S 6 
drinking for day, one fornight.) 

woman's For daywear, Under 
Makeup Moisture Film, a 
diet tinted, flowing cream 
(in mauve, rosetta or teal) 
for skin pours in all the moisture 
= your skin can hold. At the 

same time, it corrects ‘off- 
(Cheers.) color’skintone. Unruddies 
reddish skin. Peaches up 
sallow skin. Brightens the 
life of adrab complexion. 

An@dSfLor: moss ture= 
plus, there's Moisture 
Balm. A silky, colorless 
lotion that super-wets 


your thirsting skin, all 
through the night. 

















‘Moon Drops’ 


olsture 
Makers 


(Under Makeup Moisture Film/and Moisture Balm) 


invented by Revlon 
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Is our Santa Claus for real? Check our cover and also page 105 
and decide for yourself. Know, too, that his business card reads 
“S. Claus, North Pole.’’ Most difficult to convince so far was a 
Journal staffer’s skeptical five-year-old son, who came to the 
photo session to see Santa. He kept saying, ‘““He’s going to be 
nothing but a great big fake.”” But Santa’s beard—and hair and 
eyebrows—didn’t come off when tested by a playful pull, and at 
the end of the visit, the same young man was heard to say as he 
was leaving, ‘‘Mommy, he’s real after all!’’ 


When Managing Editor Bruce Clerke left for France to work 
with ski champion Jean-Claude Killy for our Ski Portfolio, page 54, she was the envy 
of all the Ladies who stayed Home at the Journal. (That’s Bruce below, with Jean- 
Claude, right, and an assistant, left.) Bruce reports her trip was marvelous, Jean- 
Claude was charming, but there came a time when she envied all the stay-at-homes. 
One morning while riding the funicular up the side of a mountain, the cable car came 
to a sudden halt. “I stayed calm,” Bruce says, ‘“‘but the model with me was hysterical. 
When we reached the top, Jean-Claude told us the reason we stopped was that our 
car had been off its track. He thought we were very brave, not realizing it was simply 
due to the fact that I didn’t know what was happening.” 


This Christmas Bob Hope will once again play Santa Claus to our boys in Southeast 
Asia—his 27th year entertaining American troops overseas. Does Bob ever celebrate 
Christmas with his own family? The answer is yes, on what is always a happy New 
Year’s Day. See page 86 for our selection of Bob’s Christmas jokes. 


Last September in THE EDITOR’S DIARY, we ran an item about a 50-pound bag 
of raw peanuts we received and gave a recipe for roasting them. Well, there seems 
to be more than one way to cook a peanut. Miss Cecelia Stanley Hill of Strafford, 
Mo., writes: 

“What would I do with a 50-pound sack of raw peanuts? Boil them! This is a 
Southern delicacy, and delicious. I admit when I first served them my guests looked 
skeptical, but after tasting just one, they were immediate addicts. To boil peanuts: 
Soak freshly dug peanuts (shells and all) in cool water 30 minutes. Put them in a 
. saucepan, cover with salted water (1 
Tb. for each pint) and boil for 45 
minutes or till texture is like a cooked 
dry bean. Drain. Next time you won- 
& der what to do with a 50-pound bag of 
; peanuts, you can share them with me!” 


We at the Journal are proud of our 
many editors who keep involved and 
tuned in to the needs of society, devot- 
: ing time and talents to numerous wor- 
yeag ; : = - thy causes. An outstanding example 
Ws -es8 See : = is Public Affairs Editor Margaret 
Hickey, who finds time within her busy schedule to serve as vice-chairman of the 
Medical Social Advisory Committee of the League of Red Cross Societies. Most 
recently she has been honored with Sweden’s King Gustave Adolf gold medal for 
international humanitarian service for the Red Cross. Congratulations, Margaret 





if you received two large books of 1,000 pages each, subtitled ‘‘A Continuing An- 
thology of Prose, Verse, and Literary Curiosa,’’ would you read them? Possibly not. 
But I did, because this is the newly published work of my mentor and long-time friend 
Herbert R. Mayes. At a time when Mr. Mayes is conducting a crusade against 
pornographi erature in his biweekly column in Saturday Review, the question 
seems to be, is there alternative? One ringing answer seems to be An Editor’s 
Treasury, this rmous two-volume collection of literary treats, bits and pieces. It 
is no ordinary ¢ ction (no ordinary man) that ranges from a sampling of “‘Gentle- 
men Prefer Blondes” to rerse from “Onward Christian Soldiers.’’ Indeed, here is 
a lifetime of ple re for you from another’s 
lifetime of read and I can’t think of VoL? 
a better Christm: Send $24.95 (and 

small truck neum publishers 

New York City 
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tures of the group to the press becau 
& they don’t want the kids to find out he 
old the Mills Brothers are. 











Vladimir Horowitz at Carnegie Hall re- 
turns to TV on Christmas night. The 
greatest piano virtuoso raised a storm of 
praise with his September concert, so 
CBS said: ‘‘Play it again, Vladimir.” 
Didn’t Herb Alpert (see photo below) 
say he wouldn’t sing any more after his 
hit, This Guy’s in Love with You. That’s 
what I thought, but here’s handsome 
Herb crooning The Christmas Song on 
his first holiday album. Also on this new 
LP: A new tune by Bert Bacharach, 
The Bell That Couldn’t Jingle... . If you 
don’t want people to drive you crazy— 
you’d rather do it yourself—pick up 
(and then try to put down) a one-dollar 
set of Instant Insanity, Parker Brothers’ 
play-it-yourself game. Four squares that 
are in. 


WHAT’S HAPPENING IN RECORDS: 
Don’t tell me opera isn’t thrilling until 
you’ve heard Handel’s Julius Caesar. It 
was first presented in London in 1724, 
and the music is so ravishing that it’s 
hardly ever performed. So here’s your 
chance to go for baroque: RCA Victor 
has released a 3-dise album starring 
Norman Treigle, Beverly Sills, Maureen 
Forrester (is there a better contralto?), 
Beverly Wolff and others from the re- 
cent, stunning New York City Opera 
revival. The performance is conducted 
by Julius Rudel, who is very upbeat: 
“We did it for your enjoyment, not for 
your reverence.” Too bad all conductors 
don’t feel that way. . . . For a Gorme 
treat, get Hydie (RCA), 11 blasts, includ- 
ing tunes from the season’s new Broad- 
way shows. ... A big one: The Sound 
Symposium: Paul Simon Inter- 
preted, instrumentals of the 

best Simon & Garfunkel 


songs. It’s on Dot 
Records, a company that has 


a pleasing problem: The Mills Brothers 
are a sudden success with young people 
(their this-month album is called Merry 
Christmas), but Dot refuses to send pic- 











Odd that youngsters who won’t have 
anything to do with anyone born in 
the ’30’s are so crazy about everything) 
else from that decade. 

—Poor-Woman’s Almanae 



























WHAT’S HAPPENING IN BOOKS: / 
Artist and The Pope (Grosset and D 
lap), by Curtis Bill Pepper—intima 
recollections of Giacomo Manzu, t 
Italian artist who early fell away fro} 
the Catholic Church but whose commi 
sion to sculpt Pope John X XIII led to! 
beautiful bond between the dispara| 
men. An altogether splendid book. . | 
Christmas has inspired some of man! 
most glorious art, and art books flouris 
at this season. Look into Great Museu 
of the World, a buy at $10 each fro 
Simon & Schuster. Color photos of ma 
terworks in the Prado (Madrid), t 
Louvre (Paris), The National Galle 
(Washington), The British Museum a’ 
the Vatican Museums. . . . From palet 
to palate: Ladies’ Home Journal Adv 
tures in Cooking (Prentice-Hall), a 43 
page reference guide with a special se 
tion for brides. A treat for everyone W 
wants a yummy tummy... . The Worl 
of Currier & Ives (Random House) b 
Rod King and Burke Davis is a luxun 
ous gift book with 60 lithographs an 
excellent text describing each picture) 
vanished world. .. . And if you ea 
give a book to that special little girl i 
your life, Little, Brown has published | 
centennial edition of Little Women. 
(continuea 
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The one you gave him for- 





which birthday 


was that,anyway? 


ght grow old gracefully, | The picture section pulls out In more than just black and — photograph, and calling card 


s wallet doesn't. and now, thanks to generous brown colors. places. Some with writing 
s year, how about get- you, he's got a fan case too. Wallets with justmoney — places. Some even with se- 
ma new one2 Wallets? We've got all places, vale’ with money  cret places for—never mind. 
. our Convertible” here kinds. In all kinds of leathers. places plus credit card, Merry Christmas. 


The ae fible by LORD BUXTON ?:...:6: cu; money 


8 Buxton Inc., Springfield, Mass. Available in Canada. 





secretary from $6.00 Bill-T 4 Two-Fold from $4.50 Three-Fold from $5.00 Money-Tainer from $5.00 Hipster t $5.00 





A clutch purse? 


You yourself can name three Like our clutch here. Called 
purses she has. The black, the — the Gaitor Baitor. With lots of 
blue patent, the brownsatchel. | roomy compartments for the 


Anotherpursewouldbesilly. grocery list, the kids’ pictures, 
Buta purse to putinherpursee — the laundry tickets, and her be- 


Gaitor Baitor by LADY BUX TON 8.5510: sour money 


© 1968 Buxton Inc., Springfield, Mass. Available in Canada. 
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gave 
a EP ea 


a is 








Leading Lady $5.00 Skylark $5.00 Petite Fleur $6.50 Town & Country $7.50 


+... . 2 sk kA dk oe he ee Se gee 






loved charge plates. lighter, pocket secretary, 
Our clutches come inlots of | Key-Tainer’ to match. 

different colors, lots of differ- Any one of which she 

ent designs. With a wallet, put in the purse she’s alre 


French purse, cigarette case, - got. 








Sunnyflowers $5.00 





He needs a Key-Tainer. 


2 ever found the key he 
oking for? 

all his keys in a Key- 
and he'll have no trou- 
all. Put them all in the 





Key-Tainer from $4.50 


Flashlite Key-Tainer pictured 
above and he'll have no trou- 
ble finding the keyhole either. 

Or a Select-A-Key-Tainer 
with colored whosey whatsies 


to help find exactly the key he 
wants. Backdoor key, blue; the 
office is yellow; frontdoor, red. 

A Key-Tainer comes in 
brown, black, and olive brown 





© 1968 Buxton Inc., Springfield, Mass. Available in Canada. 


r Tainer from $3 00 


Flashlite Key-Tainer $4.00 


Fla sh | ite Key-Ta ne i by BUXTON’ best for your money 


for the boys; all colors for the 
girls. 

One thing about a Key- 
Tainer. It's a whole lot quieter 
going through his pockets. 





Select-A-Key-Tainer $3.00 
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n: Cologne and After Shave, 
Powder Keg, Friction Lotion, 
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Part of the excitement of Christmas 

each year is sending away for some- 

i thing so close to the deadline that 
you're not sure it will arrive on time. | 

—Poor Woman’s Almanac 


Here are a few suggestions for dog 
owners who want to share Christmas 
with their pups but do not particularly 
care to share Christmas dinner with 
them: 

@ A meal (if your dog is small) or a light 
snack (if he’s large) of Voila gourmet 
dog food. Made with beef, diced car- 
rots, peas, cooking wine and a dash of 
garlic, this delicacy costs 39 cents for 
a small (644-ounce) can, so it’s best to 
let Fido know it’s only for special days. 
@A very hard chew-bone from Gro- 
Kote made of compressed liver. Slivers 
Naw-Bone (59 cents) comes in a 24%4- 
ounce size that may last from 15 min- 
utes to a week or more depending on 
the size of your dog and how vigor- 
ously he attacks liver. Two more sizes 
(one smaller and one larger) will be 
available after the first of the year; the 
Gro-Kote experts tell us it takes some 
time to build a machine which all that 
liver won’t gum up. P.S. It won’t stain 
the rug. 

@ For Fido’s dessert, a rawhide bone 
impregnated with chocolate. The Good 
Boy chocolate chews come in six sizes, 
prices ranging from 45 cents to $1.19. 
@ And finally, if Fido has overstuffed, a 
hard gelatin chew from Hartz Mountain 
(29 cents) that is non-fattening, but 

















I don’t care what the calendar says, 


winter starts long before December 


| 21st. 





The most delightful Christmas 
sounds we’ve heard in a long time 
are on the new LP record, Christmas 
Carols Around the World, produced 
by the Christian Children’s Fund. 
C.C.F. is a non-profit organization 


guidance for homeless children 
throughout the world. 

On this unusual record, children 
aged four to 18 from Korea, Italy, 
Taiwan, Germany, Hong Kong, 
South Africa, India and West Pak- 
istan sing and play many of the 
familiar Christmas carols and some 
native to their lands. All of the chil- 
dren were at one time orphaned or 
abandoned and are now living in 
homes and orphanages affiliated 
with the C.C.F. The excitement, 
warmth and enthusiasm so appar- 
ent in their voices add a sincerity to 
this Christmas music that is rare. 
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CHRISTMAS CAROLS AROUND THE WORLD 


that provides care, food, shelter and . 





al 
appealing to dogs nonetheless. |t 
be used as a pacifier while the ¢ 
legged family members are recupe 
ing from Christmas dinner in theic ¢ 
way. 









































To assure a cat or a small dog 
he really is the most important pe 
in the house, give him a canopy 
for Christmas. This reproduction 0 


Early American tester bed (24 inc 
long) comes complete with rufj 
spread, mattress and pillow ($27) 
including shipping). Bunk beds 
inches long, $19.95, shipping char 
collect from Wisc.) with ladders 
available for the more plebeian pets 
For information, write to: The 
nap Company, P.O. Box 5394, of 
LHJ, Grand Central Station, New Y« 
N.Y. 10017. 


If you think your dog has been was 
his time with frivolous things, get 
an educational toy. A new plastic th 
toy (Lovely Pet Toys, 59 cents) 
shaped like a bone with a slotted 
in the middle for a treat to be insert 
Rover is sure to go for the bone; 
you have to do is teach him to br 
it back. 


For Fluffy’s Christmas, a catnip-stuf 
Santa Claus (Vo-Toys, 59 cents) sho 
keep her deliriously happy well p 
the new year. ° 





WHAT’S HAPPENING IN MOVI 
Patricia Neal, whose triumph overd 
is an ornament of human courage, m 
her comeback in The Subject Was R 
You must see her exceptional perto 
ance. ... Warren Beatty’s first pic 
since Bonnie and Clyde will be 

Only Game in Town. In it he takes 
Elizabeth Taylor, (contin 






Two different versions of Jingle 
Bells, one in Taiwanese and one in 
Korean, actually make the all-too- 
familiar tune interesting again. A 
spirited version of Joy to the World 
(in Korean) is accompanied by a | 
children’s band with what must be 
the most exuberant bass drummer 
in the world—guaranteed to bring 
smiles to even the most jaded lis- 
tener. A group of children from 
Taiwan sing the difficult carol, 0 
Holy Night, with surprising excel- 
lence and beauty. And some of the 
native carols, sung with rhythm 
accompaniment, are almost swing- 
ing—very much a sound of today. 

In all, the music is totally re 
freshing. Christmas Carols Around 
the World (with 21 songs) costs $1 
postpaid. Write Christian Chil 
dren’s Fund, Inc., Box 511, Rich- 
mond, Va. 23204. 
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Migh Petency Vitagne 


Minetal Sunpiemes 


i Vita-Vury_ 


witb 'Sit-up and beg 
* ee ee ee 


COLOGNE 
FOR 
DOGS 


plus 


VITA-VURV 
TABLETS 


Reg. 264 value (save 39¢) 


Both $ ~ 5 


for 
Your pet thrives attention and little 
gifts. A gift of 
makes your pet nicer to be near. PULVEX 
Vita-Vurv High Potency Vitamin-Mineral 
Supplement is also a treat for a healthier, 
livelier companion. Both in a combination 
gift pack. His or Hers. $2.64 value only 
$2.25. 

Ask for this specia! His 
Gift Pack today. 





on 
PULVEX Cologne for Dogs 


or Hers PULVEX 





Chicago, Illinois 69514 
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Journal's Journal 


who’s a Las Vegas dancer involved with 
Beatty, a gambling musician. Frank 
Sinatra was supposed to play the role, 
but who would believe Frank as a musi- 
cian or agambler?... Chitty Chitty Bang 
Bang, the only book for children written 
by Ian Fleming, creator of James Bond, 
opens this month. The fantasy about a 
marvelous car has been cranked into a 
musical, and even the motor is humming. 
Dick Van Dyke stars as Caractacus 
Potts, the car’s inventor, and Sally 
Ann Howes is his girl friend, Truly 
Scrumptious (see page 96 for more 
about another star of the musical). The 
songs are by Robert and Richard Sher- 
man, who composed the score for Mary 
Poppins. Chitty Chitty Bang Bang is a 
good bet to be a Cheerful Cheerful Hit 
lehtesgo 





has built a mighty reputation with 
mighty few challenging roles. She was 


bland in Camelot, barely backed into 
Blow-Up, and has practically nothing to 
do in The Charge of the Light Brigade. 
This month she gets her chance to fulfill 
the promise of her publicity when she 
portrays Isadora Duncan in Isadora, a 
movie biography of the American eccen- 
tric who pranced barefoot through the 
world espousing modern dance, free love 
and the emancipation of women. Isadora 
Duncan achieved celebrity, but she was 
denied life’s true sweetness. Her story 
wouldn’t be believed if it were fiction. 
Listen. Isadora is born in San Francisco 
in 1878. At 11, she appears in New York 
as a fairy in A Midsummer Night's 
Dream. In 1904 (she’s now 26) she be- 
comes the lover of the internationally fa- 
mous theatrical designer, Gordon Craig, 
and their daughter Deidre is born. Isa- 
dora’s next lover is Paris Singer, the sew- 
ing machine millionaire, whom she meets 
in 1910. That same year, their son Pat- 
rick is born. In 1913, both Deidre and 
Patrick are drowned with their govern- 
ess in the river Seine. In 1922, Isadora 
marries the Russian poet Essenin, they 
are divorced in 1924, he commits suicide 
in 1925, and in 1927 Isadora is killed by 
her own shawl when it catches in the 
wheel of an automobile and strangles 
her. It is Vanessa’s best chance by far. 
The cast includes Jason Robards and 
James Fox. 





Movies seem to be 


lurning up on 
television before I realize I’ve missed 
them at my neighborhood theater ! 


} —Poor Woman’s Almanac 
Poor W an’s Almanac | 
| 





. Vanessa Redgrave (photo below) 


—— 


This year I am going to sit down the 
day after Christmas and revise my 


address book. 





PET NEWS. There seems to be no end 
to what the fashionable pet will be wear- 
ing this holiday season. Yippie dogs and 
hip cats may choose from a selection of 
washable vinyl collars (Ronmar Indus- 
tries, $3.80 to $5) that includes psy- 
chedelic patterns of lavender, yellow, 
green, orange and pink mixed. ‘‘Wet- 
look"’ collars with vinyl flowers attached 
(and hats to match) will suit the love- 
pets; and shiny black collars with hot 
polka-dot bows and matching leads are 
available for the dashing. 

Dogs will be prancing around this 
year in leather coats, Corfam acces- 
sories, turtleneck sweaters and vinyl 
boots that will make their owners drool. 
Dog owners who want their pooches 
to be forerunners in fashion might 
choose from the usual unique selec- 
tion at Saks Fifth Avenue in New York 
(mail orders welcome): 

@A quilted ski jacket ($18), white or 
red, comes in sizes 10 to 16. It’s water 
repellent and has a drawstring hood 
for raw days on the slopes. 

@A dapper Chesterfield coat ($15.50) 
in sizes 10 to 18 is very chic at the 
moment; it is, of course, gray (this 


~ year’s color), with a black velvet collar. 


@ Fisherman knit sweaters ($14 to $26 
depending on size, 14 to 20) make a 
nice background to show off colorful 
canine love beads ($3). 

@ Perhaps the most dazzling item for 
the sophisticated dog is the gray wool 
Nehru coat ($20), sizes 10 to 18, 
complete with chain and medallion. 


Three people can’t do a one-man job. 





PET PHOTO OF THE MON 


Tim Seidlite, Redlands, Calif. 


(Do you have a favorite pet pi 
Send it to Pet News Editor, La 
Home Journal, 641 Lexington Ave., 
York, N.Y. 10022. Pictures will be ret 


ONLY if you enclose a self-addres 
stamped envelope.) 





Fashions in pets seem to be cha 
almost as rapidly as pet fashions. 
they are getting smaller. New o 
scene this Christmas are: 

Living Jewels. That’s what th 
called by the Mutant Biological Rese 
Corp., the company responsible 
them. They are really rhinest 
encrusted mollusks. Snails. This 
cies has a natural period of dormz 
so that when you buy him he wi 
neatly packaged in a little jewel 
with a $3 price tag on him. To 
him, all you do is add water—so 
like instant coffee—instant pet. Ac 
tages to owning a living jewel are 
can live on lettuce (small upkeep); 
never needs taking outside for exe 
(undemanding), and if you go on 
tion you can leave him at home wit) 
a baby-sitter (he'll just seal himse 
and go dormant). What does a | 
jewel do? He slinks around in his b 
shell and occasionally climbs a wal 

(continued on page 
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A Cockney’s Cockeyed View of American Women 


In anticipation of this month’s pre- 
miere of the movie musical Oliver, the 
Journal’s Joyce Illig popped over to 
London to have a word with Oliver 
Reed, who plays Bill Sikes and whose 
uncle, Carol Reed, is the director. 
Oliver Reed, in a nasty mood, sat 
cross-legged in an I-dare-you atti- 
tude. “Do you have any fears?” 
Joyce Illig asked, to put him at his 
ease. “I fear poverty,” he said. “I 
didn’t like being poor. And I fear 
guns because I don’t like being shot 
at. I don’t know whether it would 
hurt, but I don’t think I’d like to 
die.” Having relaxed her subject, 
Miss Illig asked Reed about his chil- 
dren (‘‘One’’), and if the child were a 
he or a she. “‘It’s a yee,” said Oliver 
Reed. ‘“‘A seven-year-old yee with 
blond hair and blue eyes. A boy, 
actually. And when I took him to 


America they said mockingly ‘What 
a sweet little girl.’ I said it’s a boy, 








2 $$$ $s $$ 





and they said, ‘How come it’s gq 
long hair? We’re very proud of 0 
little boys over here and we mak 
’em look like boys.’ And by tha 
Americans mean they shave off the 
hair and make them look like pota 
toes.”” Reed was soon advancing 0 
American women. ‘I’m very upse 
for American women,” said Olive 
Reed. “‘They seem to be encumbere 
with responsibility. Women in Ame 
ica have very important positions 
For instance, an English journalis 
doing this interview would probabl} 
be a man. American women are Ss 
involved that they find that the nat 
ural relationships with their boy, 
friends or husbands or their childre} 
are suffering. A good right hand to th 
mouth, that’s what they need.” Thei 
an engaging shout: “I love you 
American ladies!’ Feeling a bit bet 
ter, he said: “American and Britis 
teen-age girls are more or less th 
same. It’s a little later on tha 
they become career-minded. Be 
ing a man, I am suspicious of this 
Directly she rules a man, a womali 
has contempt for him. Americat 
husbands are home cooking whilt 
the wife’s down at the supermar| 
ket. That’s where all the pretty 
women are, isn’t it? I’ve seen ‘ 
the American movies, and th 
womenareallin the supermarket.’ 








| = Yours,”’A Priceless Treasury of the 


mgs That Have Kept this Gentle Balladeer’s 


2cordings at the Top for 25 Years 


mblin’ Rose » Mona Lisa * Route 66° An Affair to Remember 


mile * Answer Me, My Love - Unforgettable - Again 
he Christmas Song - A Blossom Fell : Those Lazy- 
zy-Crazy Days of Summer Paradise - Sweet 
traine * 60 great songs in all 
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The record album value of the year today 
...a prized collector’s album tomorrow! 


Listen free for 10 days to 60 great songs by Nat King Cole 
ina beautiful 6-record album for only 


OR FREE EXAMINATION AND SWEEPSTAKES ENTRY, 
[AIL BOUND-IN POSTPAID CARD. IF CARD IS MISSING, 
LIP AND MAIL COUPON BELOW FOR FREE EXAMINATION. 


tol Music Treasures 
sand Oaks, California 91360 


lease send me for 10 days’ free examination Nat King Cole’s ‘‘Forever 

"your exclusive new 6-record boxed set of 60 favorite songs. If | am 
lighted with these records, | may return them in 10 days and pay noth- 
herwise | will pay the full amount (plus a small shipping charge) in 3 
1onthly installments. 


Telephone 


' EXTRA SAVINGS check here, and return this coupon with payment of $14.95. 
Pay postage and handling. Same return privileges 

do not give me a free 10-day trial, but let me knc 
‘is 


v if | have won. My lucky 
5ATB 


Imagine being able to collect and enjoy 
the memorable Nat King Cole’s most 
famous recordings for only 25¢ a song! 
“FOREVER YOURS” is an exclusive 6- 
record treasury of his all-time hits, the 
biggest and best Nat King Cole collection 
ever assembled, unavailable anywhere 
else at any price. At last you can get these 
sixty wonderful songs in one deluxe rec- 
ord library—for only a fraction of what 
you might expect to pay. 

What’s more, you can enjoy this mag- 
nificent collection in your own home 
FREE FOR 10 DAYS before you decide 
to buy. That’s how sure we are that 
these records will bring back a flood of 
memories, and that once you play them 
you won’t want to part with them. 

Think of being able to leisurely select 
your favorite Nat King Cole renditions 

.. truly unforgettable hits like ‘“Ramblin’ 
Rose’’...“Again’.. .““Sweet Lorraine” 
“An Affair to Remember’... .“The Christ- 
mas Song’’...and playing them to your 
heart’s content BEFORE you decide to 
buy. Who but Nat could truly capture 


§ a & 
eo i, 
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hay cae one of 1,000 winners! 


(kr 
er you want to audition this cutstandiag record album vaiue 











the haunting romance of songs like 
“Mona Lisa’...the bittersweet musing of 
“Smile”’...the lilting joy of foot-tapping 
favorites like “Those Lazy-Hazy-Crazy 
Days of Summer’? 

You could buy a dozen Nat King Cole 
albums and still be missing some of his 
greatest hits. But ‘FOREVER’ YOURS” 
brings all 60 of his most unforgettable 
tunes together in one great collection for 
the very low price of only $14.95. And if 
you wish, you can pay in 3 easy monthly 
installments. There is nothing else to buy 

.. nothing to join. Many of his original 
hit songs were only available in mono- 
phonic recordings. Now, however, 
through Capitol’s modern Duophonic* 
process, you can enjoy these irreplace- 
able recordings on your stereo phono- 
graphs as well. 

And remember, you also have a chance 
to win one of one thousand $1,000 cash 
prizes at the same time. What could be 
easier Or more enjoyable? Don’t miss this 
once-in-a-lifetime opportunity. Send the 
bound-in card or coupon to us right now. 
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~ It even arrives with a fluffy brush to dust it on. 


Rees icc Re Etech ao) ao ae 


__ for Blondes, Brunettes or Redheads. 
| Log mac the and Mire acea frosty day. 
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BBs gti nes omental Acetic Chneee i celttd oe 
toed Sey lip: Bue for a Blonde, Brunette or Redhead. 


The a ae 


OMe On cise ater ie ors Prats 
Beta illumination for Blonde, Brunette or Redhead eyes. 


Soft Blush* complexion color for faces.. 
choose a personal subtle tint with its own ples oe brush.. 


tea] eT TCS Brunette 3 Redhead. 


Bilt iga Cr 
Clairol's subtle lipcolors—_ 


and lively colors created especially 


Li CA A Rar EERE 
Cremogenized* and Extra-Frosted* nail colors 
that accent pretty clothés and blend with 


froma whisper of pink to tender taupe 
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Paver ‘invents the first day tampon: 


(We took the inside out 
to show you how different it is.) 


Outside: it’s softer and silky (not cardboardy). 
Inside: it’s so extra absorbent... it even protects on 
your first day. Your worst day! 

In every lab test against the old cardboardy kind.. 
the Playtex tampon was always more absorbent. 

\ctually 45% more absorbent on the average 
th: in the leading regular tampon. 

3ecause it’s different. Actually adjusts to you. 

It flo wers out. Fluffs out. Designed to protect every 


inside inch of you. So the chance of a mishap 
is almost zero! 


Try it fast. 


Why live in the past? ba play TCX 
De ee 








Hournals Journal 


continued 


Hermit tree crabs. These are dry-land 
animals that pick up discarded shells 
to use as homes. In captivity they sub- 
sist very nicely on fruit, cookies and 
peanut butter. The crab has been nick- 
named ‘‘Clyppy’”’ (short for his proper 
name, Coenobita Clypeatus) by Crea- 
tive Playthings, Inc. (Princeton, N. J. 
08540), which is selling them two to 
a terrarium for $8.95 plus shipping 
charges. You can take your Clyppies 
out of the terrarium to romp on the 
rug and even take them outdoors to 
climb a tree if the weather is right. 
They get along with chameleons, small 
toads and baby turtles, if you happen 
to have any of those around. They may 
not get along with very small children, 
however, because of one small pur- 





ple pincer, which they sometimes use 
when frightened. Hermit tree crabs 
have never been known to reproduce 
in captivity. 





It’s hard to believe we were once 
shocked by Elvis Presley. 
—Poor Woman’s Almanac 





WHAT’S HAPPENING ON TV: 
The holidays are a TV treat for children. 
Four special Specials: Charlie Brown’s 
Christmas (top picture). The endearing 
dumpling and his Peanuts cluster on 
CBS Dee. 8 . Same evening, NBC 
chips in with a new production of Pinoc- 
chio, and a curious choice for the title 
role: Peter Noone, leader of Herman’s 
Hermits. Gepetto, the wood-carver who 
chiseled pin oak, is Burl Ives, and 


cea 


““Today we learned about a nervous 
breakdown ... thanks to poor Miss White. 



























Anita Gillette gives an edge to the B 
Fairy. ... On Dec. 19, The Little D 
mer Boy rrrrrolls onto NBC screens 
an animated Christmas musical with 
voices of José Ferrer, the Vienna bo 
choir and Greer Garson. . . . And th 
and then, that shivery story by Dr. Se 

How the Grinch Stole Christmas (CI 
Dec. 22)... . For adults on your holid 
hearth, swing to Brigitte’s Special B 
dot (NBC, Dec. 3). She sings, she dane 
she’s playful. Guest stars, too, but wh 
notice? .. . Teen-agers have a Dee 
date with The Supremes with The Te 

tations (NBC). Turn on and tune in y 
Diana Ross and the Motown m 
tique. . . . From sizzle to the subli | 
The Secret of Michelangelo (ABC, D} 
5) gives you the closest look ever at t 
fresco in the Vatican’s Sistine Chap 
with dialogue spoken by Christop 
Plummer and Zoe Caldwell. .. . 

Silent Night, Kirk Douglas narrates 
story by Paul Gallico, filmed in Salzbu 
Vienna and Austria’s Church of Sa 
Nikola, where the most famous carol w 
composed just before Christmas 1818. 
NBC White Paper—The Ordeal of 

American City (Dec. 30). Frank M 5 
and guest specialists dig into (and try| 
dig out of) the urban crisis. So impé 
tant, AT&T has canceled commercié 
during the two-hour program. E 





One of my goals in life is to @nder- 
stand the difference between apogee, 
syzygy and perigee. 
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Now—after 4 years and 
1% million dollars in 
research—the EDITORS of 
LADIES’ HOME JOURNAL 
proudly bring you what 
they sincerely believe to be 
the “ultimate” cookbook. 


























If you think the unkindest thing the Editors of 
LADIES’ HOME JOURNAL could have done was 
create the finest cookbook ever offered to the 
American homemaker—at a price many Ameri- 
can homemakers can’t even afford — you're 
wrong. The unkindest thing would have been 
. .. Not to have created this amazing cookbook 
at all! That’s why we’re not apologizing for the 
price. In fact, it would be an incredible bar- 
gain even at twice its $11.95 price. We simply 
could not do it for less. So we don’t intend to 
bury the price down in the bottom of this an- 
nouncement, the way you might expect. If you 
can’t afford to pay this much for a cookbook 
(no matter what its virtues) we feel you ought 
to be alerted before you get all excited over 
something you can’t have. 


Radically different from 
any cookbook you've ever seen 


That’s why you really ought to see it. And why 
we won’t ‘‘close a deal’’ till you do. Mailing 
the coupon below gets you a “‘trial marriage’”’ 
only. A one-month look, at our risk. We want 
you to live with it to prove you can’t live with- 
out it. Otherwise simply send it back for a 
full refund. No charges, no obligations, no 
questions asked. 


Rieter ie i her et hae Gee 


Furthermore, if after buying it you ever come 
across any other cookbook of its kind—even 
as long as a year later—that you would rather 
have in your kitchen than the LADIES’ HOME 
JOURNAL ‘‘Adventures in Cooking,’’ you can still 
get a full refund by returning the book. 


Why won't we describe our 
new cookbook in this announcement? 


We just won’t that’s all. We refuse to insult 
Poppy Cannon, Margaret Happel and all the 
other LADIES’ HOME JOURNAL Editors by gloss- 
ing over, in a few dozen words, what it took 
them 4 years and a quarter of a million words 
to create. We just couldn’t do it justice. Be- 
sides, ‘‘traditional’’ standards for describing 
cookbooks don’t apply here. ‘‘Adventures in 
Cooking”’ isn’t just a new cookbook—it’s a new 
kind of cookbook. The first radical innovation in 
85 years. So even after telling you it’s one of the 
world’s largest cookbooks (nearly half-a-yard wide 
when open) .. . and one of the heaviest (a shade over 
two pounds) . . . and one of the most colorful (imagine 
lavish full-color photographs, not just one page in width, 
but stretching majestically across the entire 17-inch 
breadth of two huge pages). . . and one of the most useful 
(not simply recipes, but entire menus as well; plus tips on 
low calorie diets; special meals for hot and cold weather; all 
the meat, fish, fowl and casserole dishes you'll ever need; pro- 
fessional help in recognizing, selecting, buying, storing, carving, 
serving and garnishing meat; creative advice on herbs, spices 
sauces, desserts, pickling, home freezing, home canning, complete 
bread and pastry baking guidance; a gourmet’s A-to-Z tour of world 
Cuisines from Paris to Madrid, Rome to Central Europe, including Scan- 
dinavia, the Middle East, India, China, Polynesia and Mexico; an eye- 
opening Connoisseur’s Guide to Wines and Cheeses with the ‘‘mumbo- 
jumbo’’ taken out; plus a special chapter on Parties—every aspect from 
guest lists and decorations to menus and preparation plans for formal or 
informal gatherings, buffets, barbecues, teas, 
engagements, showers, cocktail parties, coffee- 
klatches, teen parties, birthdays, kiddie socials, 
holiday entertaining, and lots more)... and 
one of the most complete (over five-thousand 
fully indexed entries with enough main courses, 
alone, to give you a different one every night 
for the next 7 months without repeating once) 
. . even after telling you al! this, we would 
still have barely scratched the surface! 
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sen Te THIS COUPON TO SEE THE NEW 
KIND OF COOKBOOK WE’VE INVENTED 


LADIES’ HOME JOURNAL COOKBOOK EDITORS 
641 LEXINGTON AVENUE, NEW YORK, N.Y. 10022 


Yes, | admit |’m curious about the new kind of cook- 
book you’ve invented—what homemaker wouldn’t be? 
Please rush me a copy of ‘‘Adventures in Cooking’’ for 
FREE examination. |f | don’t agree it is the ‘‘ultimate”’ 
in cookbooks, | may return it within 30 days for a full 


That’s why we keep saying it has to be seen 
to be appreciated. And lived with to be loved. 
We humbly invite you to do both, at no risk 


refund. whatever! We’li even pay the cost of return 
EXTRA GUARANTEE: If at any time, to-a. full shipping. Which tells you right away this book 
Wedreafter (purchase, I sComer acrbess any Nother must really be something, because shipping is 


over 50c a book. And with demand expected to 
top 3 million copies, we stand to lose almost 
112 million dollars if ‘‘Adventures in Cooking’’ 
doesn’t live up to your expectations and you 
decide to return it. (We feel it’s only fair we 
be punished for disappointing you.) 


kitchen than ‘‘Adventures in Cooking,’ | can still 
get my full purchase price back by returning the 
book with a note to that effect. 


(Have you ever seen a guarantee like that before?) 


Satisfy your ‘’professional curiosity’ 
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Name — 
If only to see what all the excitement’s about 
Address —you owe yourself a look at this first truly 
ee = oe new kind of cookbook. Mail the no-risk exami- 
Cit State Zi nation coupon now, while our supply of exami- 
ay — =a eS (Pe nation copies lasts. Believe the Editors of 
Enclosed: Check or money order for $11.95 LADIES’ HOME JOURNAL—you won't be sorry. 


as payment in full under the money-back 
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guarantee described above. | 


And when have they ever steered you wrong? 















































High Style With Sliced Bread 
Things Your Mother Never Taught You 






**A loaf of bread,” 
Walrus said, “is wha 
chiefly need...” To 
thought (from Lewis 
roll) we would adds 
bread, which has enc 
easy and tasteful poss 
ties. You can create ele 
rounds, crescents, stars, triang 
whatever—from a slice of bread, 
a cutter, juice glass or a cut-out pasteb 

pattern and a small knife with a serrated (jaggedy) edge. Such fane 
bread is de rigueur for open-face hors d’oeuvres or tea sandwiches . 
cream cheese topped with red caviar or peanut butter well blended 
chutney and popped briefly into the oven. And this is only the begi 


Shape small commicopias; to 
fill from the 
tip of a tea- 
spoon with 
about 1 table- 
spoon of seasoned 
butter (below). Using a PN 
bread knife, trim sliced 
bread to a square. Cut 
in half diagonally and roll 
into cornucopia shape, 
pressing edges to seal 
together. Fill and set out 
on your prettiest plate for 
your next party. Or, freeze now and thaw later. 








PRESS HERE 


Rolled or ee sandwiches are simple joys that just 
a complex. Trim off crusts and roll lightly 

a rolling pin or round bottle to make b 
compact. Spread 
seasoned butter—adde 
sprigs of watercress 
parsley if you wish 
roll up jelly-roll fas 
Wrap in foil or ple 
9 wrap, chill and cul 
half or in little 
wheels at serving ti 











| 


To make a ribbon loaf, trim 4 slices each w 
and whole-wheat bread into squares. Place 2 white pieces side by 
on a cutting board and spread with your favorite filling. Top wi 
whole-wheat slices. Repeat, using whole wheat and white bread a 
nately. Frost with cream cheese 
and chill 30 minutes. At serving 
time, slice vertically with a 
bread knife. For a 
sporty checkerboard 
loaf, assemble bread 
as described above. Be- 
fore frosting, cut into 
“ribbon” strips and arrange in 
acheckerboard design. ~ 
Wrap tightly; chill 30 
minutes. Then frost with “= 

yy softened cheese spread. 


\ 


XY Fillings: Everybody wants a little bit of butter 
margarine) on his bread . . . and it could be seasor| 
\ For each 14 cup softened butter or margarine, 
= 14 teaspoon salt and 14 teaspoon pep} 
seasoned with 2 tablespoons chop) 
2. _ fresh chives (or 1 tablespoon freee 
dried chives), 14 cup chopz 
fresh parsley (or 2 tablespoons di 
parsley) or 2 teaspoons anch¢ 
paste. Other fine ideas: try dev! 
ham or chicken spread, liverwif 
spread, or paté; salmon, tuna fishf 
chopped, hard-cooked egg mixed tf 

- soft paste with mayonnaise, salad a 

or sour cream. Here’s where you can invent and experiment ...s 
off a bit. When making these small sandwiches, any kind of fig 
sliced bread is fine: white, whole wheat, rye, protein, cracked wh¢ 
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Ask to see these 
beautiful Matchmakers 
patterns...in 

a selection of 

sterling and stainless 
that promises 

to save you money. 

In the exciting 
new stacking 
chest and tray. 





Ww Will ‘O’ Wisp y new Dover 





2when could you match stainless and sterling? 








2 when could you set them side by side without anyone ever guessing Also in open stock. 
re the sterling stops and the stainless begins? Since when? Since never. anne 
| now. Until Oneida created the Matchmakers—Oneida’s own stroke of genius ! ate reo as New York 13421 i 
m-scheme that gives you the joys of full-service sterl ing at just We’d love to send you a sample spoon (or spoons) so you 
jer of the cost. Now. When you want it most. Cee nercwscscling 
se one of the stunning new Matchmakers* patterns—contemporary Will ‘O’ Wisp t 1 50¢ Will “0” W $4.00 Will ‘0’ Wisp [] $4.50 Will ‘C 
assic Dover. Start with as many pieces in sterling as you can afford. ire ee Dae. Sas 
,instead of banishing them behind closed drawers—enjoy them by filling in ur staices PmSHeCIIe: in Sterlin 
fabulous Oneida look-alikes in stainless. Perfectly matched in quality | Name chee OSS es 
sraftsmanship. Entertain this holiday elegantly. Wp Acide ssumecsme greets ea ag gem 2 
reset...all beautifully set with Oneida’s Matchmakers. ra cyan eerie Al bey eg 
E g Ne ces anecI ae ek recies Ari aes 138 
‘0’ WISP AND DOVER PATTERNS MADE IN ONEIDA (E STER ING AN 1 aE ystaince s+ TRADEMARK OF ONEIDA LTD. ©1968 ONEIDA LTD. } 7 vase 
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Exclusive CEL-U-TONE finish keeps CONGRESS cards 
fresher longer .. . makes them the LP Bridge cards 
CONGRESS cards receive personal inspection, an- 
i CONGRESS feature. Quality is our game... and 
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NEVVSLET TER 
OF MARRIAGE 


BY GIDEON SEAMAN, M.D., AND BARBARA SEAMAN 


WASHINGTON—As if Christmas 
isn't festivity enough, 
December has become the 
third most popular month 
for weddings. June is still 
first and August is second. 


ALBANY, N.Y.—In 1965 a 37— 
year-old husband was com— 
pletely paralyzed from the 
waist down as the result 
of an elevator accident. 
The New York Court of Ap- 
peals has just ruled that 
his wife is entitled to 
damages for the loss of 
his sexual companionship. 
This makes New York the 
20th state to recognize 
that wives have equal sex— 
ual rights in a marriage. 
In 30 remaining states— 
even today——a husband can 
recover damages for the 
loss of his wife's sexual 
services, but the reverse 
is not true. 


NEW YORK—Scapegoating is 
the scourge of many fam— 
ily reunions, Dr. Nathan 
Ackerman reports. Here is 
what will happen in mil- 
lions of homes this Christ— 
mas: Two members of the 
family feel hostile toward 
each other; wishing to 
avoid the breakout of open 
competition, they will try 
to relieve tensions by 
teasing a third and weaker 
party, maybe a maiden sis— 
ter or a child. Neutralize 
the trouble-makers, Dr. 
Ackerman advises. Change 
the subject, call a com— 


batant into another room, . 


offer distractions. 


BLOOMINGTON, IND.—-Comparing 
110 divorcées with 160 
married women, Dr. John 
Scanzioni discovered: Di- 
vorce iS much more common 
when the wife's father 
and husband's father come 
from difierent. social 
classes. Women who marry 
"up" complain their hus— 
bands work too hard and 
neglect the wives. Women 
who marry "down" complain 
their husbands don't work 
hard enough. Divorced 





women reported many m 
battles, but divoreaa 
married alike fought tw) 
aS much over money 

over sex. 





NEW YORK--In some recent yez 
wedding bands for men hg 
outsold wedding bands . 
women. The reason, acco} 
ing to the Jewelry Indus} 
Council: A great many old 
husbands who once did 1 
wear a ring are chang} 
their minds. Before Wo) 
War II, double-ring ce} 
monies were almost unhed 
of in this country; tog 
90 percent of bridegrog 
Fev ashing: 


NEW YORK-—-If you're 22 ¢ 
your husband 257385 
chances that you'll bd 
live to celebrate ya 
75th birthday are one| 
four, according to { 
Metropolitan Life Insv 
ance Company. Fifty yee 
ago chances were only ¢ 
aka lp < 





SAN FRANCISCO--Housewiv) 
who have been hospitaliz 
for a_psychiatric cam 
tion need not fear 
scorn of their neighboi 
Many neighbors beco 
closer, offering sympai 
and confiding stories | 
mental illness in the 
own families. In-law 
too, are usually sym 
thetic and supportive 
they are native Americar 
Sadly, the opposite 
true of foreign-born ij 
laws, who often urge the 
sons to get a divord 
These are findings of [} 
Carroll Brodsky of ft 
Langley Porter Neurops 
chiatric Institute. 


CHAPEL HILL, N.C.—Marrig 
couples don't grow to lc 
alike; they begin tif 
way. Sociologist J. Rid 
ard Udry reports thf 
people tend to pick maté 
of matching height, bd 
build, eye color, hg 
color, physical defed 
and general health. E 
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sobs from the living room, heard Bl 
run up the stairs, and then promr 
run down. When I finished din 
preparations and went in to set 
table she was once again on the s¢ 
watching TV. The scattered bos 
were now on her stomach and she 
using her sweater as a supplement; 
pillow. 

“Colby was upstairs, changing 
clothes. Without exaggeration, 
owns 30 or 40 separate outfits and 

. believes in rotating suits, sla 

jackets. As yet I’d had no chance 

teacher he thinks I’ll be able to wan- even wash my face, much less che 
MYRA HAD gle her into a top college when the my clothes. Just as I was hoping 
STEPDAUGHTER TROUBLE time comes. Frankly I wonder wouldn’t tarry in the shower 
whether Bets is college material. called down for me to come on up 

By DOROTHY CAMERON DISNEY “T glanced at the list of duties I'd _ tones that plainly announced lets-} 
written out that morning for Bets, hop-in-bed-right-now. Bets lifted 

stared at it hard, but she pretended knowledgeable eyebrow in my dir. 

Happiness in marriage 1s not likely tobe wholly absorbed by the TV pro- _ tion, and I could feel myself blushi 
to be ensured by having a large houseor gram. At that point I noticed that I wanted to smack her, but I did 
arichly furnished apartment, butitcan one of her cast-aside books had scored When I called to Colby that di 
be improved in most cases by having a direct hit on a big vase of leaves I was practically ready. he called ba 
children. Couples who want offspring keep beside the hearthstone. Water that I needed a few minutes of relay 
but are irremediably childless may be was dripping on the carpet. tion, that Bets was supposed to ser 
brought closer together by the disap- “Rather than let Bets getariseout the meals I cooked. So I asked her 
pointment; those who are deliberately of me, I ran and grabbed the mop, _ put the food in the warming ovena 
childless face a high likelihood of di- sopped up the water, righted the went upstairs. 
vorce. The American Institute of Fam- leaves and vase. I then retreated to “Seldom have I been in a k 
ily Relations studied 8,370 couples the kitchen and put the roast in the amorous mood. And even when I 
who had at least gone to high school. pressure cooker to hurry up dinner— in the mood I can’t always count 
(Little is known aboui the “‘underpriv- Colby likes formal meals, with wine, acting and being affectionate for 2 
ileged” 30 percent, among whom condi- served promptly Aimostimmediately considerable length of time. Indeed | 
tions may be different.) In this nation- Betssaurcere(:in, askingif ’dironed I confessed to Colby before our mé 
wide sample of completed families, in a fresh biouse for her to wear in the _ riage, I’ve often wondered if I werer| 
which it was certain that no more chil- morning. \When IT reminded her ofour frigid in an unusual sort of ed 
dren would be born, there was a definite agreement that she either choose Colby scoffs at the idea, saying I 
relationship between the number of chil- wash-and-wear clothes or do herown far more sexually inclined than |) 
dren and happiness. Of those with no \aundry, she sighed lugubriously and ___ first wife or any woman he has e 
children, 59 percent were happy (many asked what blouse I thought she known. Nevertheless, something ha 
of the childless couples had presumably ought to iron to accompany her pened while we were making loy 
been eliminated previously by divorce); brown skirt. something by no means uncomme 
among couples with at least one child, “Bets is as helpless as a child of _ that worries me constantly. 
80 percent were happy. After the hus- three. I’ve been trying to inculcate a “In spite of the unpromising ¢/ 
band and wife, in the case described  littleindependenceand personalsense cumstances and my _ unpromisi 
here, got their marriage into good run- of responsibility in Bets, but it’s an mood, I becamearoused quitequick 
ning order, they were wise in deciding uphill job. Her expression wassowoe- felt very warm and loving towaj 
to have a child. The marriage is likely begone I weakened and promised to Colby. But then for no reason I cd 
to continue to run well. The counselor press the blouse after dinner. My re- fathom, my sensations were sudde 
in this case was Mrs. Phyllis Wetherill. | ward was a radiant smile. blocked. I just felt flat. I seemed tol 

PAUL POPENOE, Sc.D., “Turning her back on the ironing remote, far away from him, e 
Founder and president, board, Bets flopped into a chair ata hausted. Perhaps Colby could ha 
The American Institute table sway-backed under the weight swept me along with him, but | 
of Family Relations of dirty breakfast dishes—the num- sensed my change in mood, kissed 
ber-one chore on her daily list was to gently, said better luck next ti 

“Tronically, I was first attracted to load the dishwasher—and sweetly and that was that. 
Colby because of his cute little asked if there was any way she could “Downstairs a miserable dinn| 
daughter,” said 33-year-old Myra, a__ help. At that moment Colby walked awaited us. The roast was cold—Be) 
tall, long-legged woman with short- in. His temper under perfect control, had forgotten to put it in the oven 
cropped, curly brown hair slashed by he asked why I hadn’t made Bets and the wine was lukewarm. Colh 
a single dramatic streak of white. put away her clothes, why I had let was displeased. He looked reproac 
“My troubles with Bets now seem to _ her throw around her books and mess fully at me_ less reproachfully < 
be destroying my relationship with up the house, why she wasn’t busy at Bets. In some mysterious way 
Colby, after eleven months ofincreas- her homework. I resisted the tempta- gathered I was to blame for my i 
ingly unsatisfactory marriage. tion to point out that his daughter ability to be downstairs in the kitche 

“Last Tuesday I tottered in from was present and he might enforce and simultaneously upstairs in th 
school—I teach math in adisadvan- those orders, backed with the au- bedroom I felt like a failure a 
taged neighborhood—dead on my _ thority of a father. around, but I hung on to a smile. 
feet. We have a beautiful house, a real “He flicked a casual look at the “Bets reacted to Colby’s a 
dream house, completely remodeled mountain of unwashed dishes, looked proval in the old familiar fashio 
just two years ago. Bets, who is 16, pointedly at me, less pointedly at Big tears welled up in her eyes, bu 
was sprawled on the living-room sofa Bets. He said he was hungry and _ she turned on me. not her father. 4 
watching television and eating crack- then asked for ice. Bets didn’t stir. 1 tears rained down her face she tol 
ers. She had kicked off her shoes. Her got it out for him, and although I me I was just a stepmother and inte! 
discarded sweater lay in the middle rarely drink anything stronger than _ loper in the family and was harborin 
of the floor. Her books were scattered wineand learned to tolerate wineonly an evil plot to transform her into 


Medical Fact: 


She Needs 



















Because She—like most women be- 
tween 15 and 50—loses vital blood iron 
every month during menstruation and 
may not replace it with her normal diet. 






If you do not replace this blood iron 
loss, your body just doesn’t get the 
energy-giving oxygen it must have. You 


become soirritable that family and work 
become burdensome. 

Take Iron1zEp YEast. It provides the 
iron you need to overcome tired blood 
—iron deficiency anemia . . . provides 
the iron so essential to good health and 
happy living. Best of all, of the millions 
of prescriptions doctors write for iron 
needs each year, including iron-poor 
blood, most are for the same kind of 
iron contained in IRONIZED Yrasr. 

Now, the great majority of women 
with these symptoms don’t have iron 
deficiency anemia and IronizEpD YEAsT 
won't help them. But for women who 


look pale . . . lose energy, tire easily ... 





Me loce vital bIGodiGenech men like confetti. to be agreeable, he mixed a pitcher of servant. Colby didn’t say a word i 
Spa ad ia a replace fa tiember It was clear that her homework martinis and invited me to join him. my defense. 

Testincn Vener Te cap elec a? | was far from her thoughts. Bets at- I was in the midst of peeling potatoes ae combination of a long, roug) 
AST. dt can aelp youresain | tends private school, isshowered with and Bets had soundlessly vanished. I day. Bets’ unkindness and Colby 
your pep and vitality fast. extra attention and tutoring, but her thanked him and declined. silence was too much. To my at 
cal, too. You pay only for the iron you blames me for that. Because I’m a minute or so I heard heartbroken — of myself. I picked (continue 





TRon1zED YEAST tablets are economi- | marks are barely average. Colby “He retired with the martinis. Ina _ishment and chagrin, I lost all contr 
need... not for multi-vitamins and i 
other additives that can’t do a thing This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educationa 
ther additives that cant do a thing counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the wor 
for iron loss. 60 Tablets only 98¢ The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations and othe 
: reanae Soot minor details have been altered to conceal the identity of the couples who sought counseling. 
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Can you 
compete with 
_ your daughters 
Little Girl Look”? 
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L i 
g Island, and her daughter, Kathe 


Mrs. John Ho a does. 
She keeps her complexion young-looking 
with pure, mild Ivory. 


That purity and mildness, so eood for daughte r Katherine. 


SOAP is important to help grown-up skin look young... more important 
than perfumes, creams, deodorants, those extra ineredients in 


Ss other soaps. | More doctors recommend Ivory. 99" oo pure. It floats 


The big girl’s soap for complexions with that little irl look. 


Mrs. John Howard of Great Neck, Lo 
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Turkey San Francisco 
starts with 


Rice-A-Roni’s 
Wild Rice Mix 


In frying pan, brown rice-macaroni mixture 
in 2 tbsps. butter, stirring frequently. Add 
2¥, cups hot water and contents of wild rice- 
herb seasoning envelope. Cover. Simmer 20 
minutes. Stir in 14 cup diced celery, 14 cup 
diced nuts, 14|b. sliced mushrooms. Cover 
and cook until liquid is absorbed and rice 
is tender, approximately 10 minutes‘longer. 





Stuffing: Prepare Wild Rice-a-Roni as above 

| teaspoon poultry seasoning. Allow 
cool before stuffing and 
reach 5 Ibs. turkey, chicken, 
ame hens prepare one 
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CAN THIS MARRIAGE continued 


up the roast, complete with platter, and 
hurled it to the floor. Actually for a mo- 
ment I didn’t know what I was doing. As 
best I recall I had a confused sort of feel- 
ing that I was trapped and fighting to be 
free. 

“T soon pulled myself together and 
apologized. Colby insisted on taking us 
out to dinner, and eventually he and 
Bets did go. I went to bed with a raging 
headache and a conviction that I prob- 
ably wasn’t meant for marriage. 


I met Colby three years ago in a 
small brokerage house, where he works 
as an investment counselor and which is 
partly owned by his father, who is quite 
rich and now retired. Colby was widely 
regarded as the office wolf and company 
heartbreaker and was assumed to be a 
bachelor or widower. I was a temporary 
employee, recently arrived from my 
hometown in Vermont. 

“Tn June that year my mother died 
after a long illness that had changed her 
into such a burden and whiner that I 
found it hard to fault my father for 
walking out on her, even though all re- 
sponsibilities then fell on me, the eldest 
child. Mother was fiercely ambitious, re- 
lentlessly pushed me until I won a col- 
lege scholarship. We lived in a college 
town. When I graduated with honors, I 
began teaching and also became the 
family’s principal breadwinner, obliged 
to look after my three nonstudious 
brothers and my sister, the baby of the 
family. Oddly enough, my sister’s nick- 
name was also Bets; temperamentally 
she was my exact opposite—irresponsi- 
ble, lazy, always in trouble. 

“After I settled my mother’s stupen- 
dous medical expenses and arranged the 
funeral, I paid off my sister’s bills, gave 
$100 apiece to my brothers, and headed 
for the Pacific Coast. Lleft no forwarding 
address. When I landed in Los Angeles I 
was darn near broke, but I easily found 
a teaching job which was to begin in 
September. To get by through the sum- 
mer, I snatched at the first worthwhile 
job available, thinking a little knowledge 
of stocks and bonds might be useful in 
teaching math. I also enrolled for sey- 
eral night courses at one of the univer- 
sities. 

“‘When Colby invited me to the the- 
ater—this was shortly after my 30th 
birthday—it was a class night and I had 
to say no. I had more or less made up my 
mind I would remain single forever, but 
I was so tremendously attracted to him 
I explained my refusal. He invited me 
again. On that occasion he telephoned 
and broke the engagement with the ex- 
cuse of a family emergency. Perhaps I 
sounded as disappointed as I felt. 

“Early next morning, a Saturday, he 
appeared on my doorstep and told me all 
about the emergency. He was separated 
from his wife, a hopeless alcoholic, and 
had flown to San Francisco to hospitalize 
her again. Her mother, with whom she 
and Bets lived, had gone to pieces and at 
her request he had brought his little girl 
back to Los Angeles with him. 

“Colby was then living in a men’s 
club. Twelve-year-old Bets, a pitiful, 
shivering little mite who looked nine or 
ten, stayed that weekend with me, and 
on through the next three weeks, in the 
care of a practical nurse, while every 
afternoon I helped Colby hunt for lodg- 
ings. Together we located a run-down 
but beautiful house, and together we 
planned the remodeling. 
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“By then I was in love with Colby and 
with Bets, too, in love for the first time 
in my life. My courtship, or rather my 
premarital relationship with Colby, was 
so unconventional I can hardly believe it 
yet. In September I started teaching and 
Bets moved in with her father. At Christ- 
mas I succumbed to their joint pleas and 
moved in with them. Colby had filed for 
a divorce, but two years passed before it 
became final and we were married. Those 
two years still haunt me. 

“Maybe that bad start accounts for 
my failing marriage. Maybe I’m too dis- 
satisfied in myself, too much of a perfec- 
tionist. On analysis, some of my griev- 
ances with Colby may seem petty, but to 
me they loom large. In my opinion he is 
too extravagant and he is also too close- 
mouthed about business matters. He has 
never told me his income, so I don’t 
know what to spend. He does say we 
need both our salaries to carry our house 
and maintain our scale of living. 

“For many years I have worked ex- 
tremely hard and I would dearly love to 
stay home, cook for him and Bets, and 
take proper care of our place. Whenever 
I suggest we establish a budget he 
quickly changes the subject. He often 
boasts that he hasn’t a penny in savings, 
something I consider an incomprehensi- 
ble source of pride. 

“On my birthday he gave me a fur 
coat, although I would have preferred to 
put the money in the bank. He then 
dragged me to a specialty shop and pes- 
tered me until I blew one whole salary 
check of my own on two expensive 
dresses. Neither dress can ever be worn in 
a classroom. 

“The other night Colby said he wanted 
us to have a child of our own as soon as 
possible, a statement he has often made. 
Children are certainly a big expense and 
with a child I couldn’t hold a teaching 
job. Moreoever, it’s plain I’ve done 
poorly at mothering Bets. At this stage 
I’m afraid to tackle the rearing of a 
baby. Our marriage is too unsettled. At 
any moment I have the feeling it might 
collapse.” 


ts 
| cannot convince Myra that we could 
have a successful marriage,’ said 45- 
year-old Colby, a broad-shouldered six- 
footer with sparkling black eyes and an 
attractive but slightly uncertain smile. 
“Compared to my first marriage, living 
with Myra is heaven. Compared to my 
mother, a compulsive housekeeper and 
cleaner, Myra is a dream. I love her. 

“For her own sake I wish she could 
simmer down, control her moodiness, 
eliminate her many baseless worries. For 
instance, Myra worries because Bets 
isn’t on the honor roll and is sloppy at 
housekeeping. In my opinion, Bets will 
never be a brilliant student—I didn’t 
finish college myself —but the youngster 
might do better at school if she didn’t get 
the feeling that Myra always expected 
too much from her. Still, I don’t think 
I’m smart enough or entitled to tell 
Myra how to be a mother since my rec- 
ord at being a father isn’t very im- 
pressive. 

“Until recently, Bets and Myra got 
along well. Nowadays Bets doesn’t 
choose to get along with anybody and 
that includes me. Often I haven’t the 
foggiest notion what’s wrong with her, 
what’s wrong between her and me, 
what’s wrong between her and Myra, 
what’s gone wrong among the three of 
us. One evening not long ago when I 
came home Myra was busy in the 
kitchen and Bets met me at the door 


with her semester report from scho¢ 
She had raised two of her marks fro 
C to B, and I congratulated her ¢ 
achievement. In fact, I gave her 

dollars justas Myra joined us in t 
living room. When she said she hadn 
seen the report card, I handed it ove 
She instantly spotted the mark 

French that had dropped from a G to 
D. Then Myra said she had develope 
a migraine and went upstairs to bed 
leaving Bets and me to scrounge f¢ 
ourselves. But Bets, who ordinarily he 
an appetite like an alligator, said g 
wasn’t hungry and also went upstai 


ae 

Myra worries endlessly because 
don’t save money. There is no particule 
point in my saving, as I have often es 
plained to her. Some day, years fro 
now I hope, my two sisters and I will 
herit sizable amounts from my fathe 
But Myra seems to have moral scrupl¢ 
against my taking into account my f 
ture inheritance. In her view it’s almos 
sinful not to plan and budget, postpo 
luxuries and pleasures. To me her att 
tude seems childish, her pennypinchin 
absurd. If an emergency arose I coul 
call on my father for help, but I don 
intend to do it unless I’m in a real bin 
Since her spending views are s9 differe 
from mine, I don’t see much sense j 
holding money discussions with her 

‘‘T know she thinks my liking for goo 
clothes and a good ear is based on va 
ity. As an investment counselor, I fed 
obliged to put up a substantial front 
When I know I’m well dressed I’m | 
more effective salesman. Myra doesn’ 
believe it. She thinks putting up a fron 
is hypocritical, dishonest. 

“Myra had it roug.: as a little girl, bu 
my boyhood wasn’t exactly peachy. My 





father was too preoccupied with his busi} 
ness to realize until too late that my 
mother was a pathological case. Mothe 
wasn’t an alcoholic like Valerie; her weak} 
ness was chasing dirt and germs. Sheals¢ 
chased both of my sisters into early and 
disastrous marriages. Fortunately I wa 
gregarious, collected many friends, spen 
a lot of time with them. Mother seemed 
pleased at my social success. Every now 
and then she would call at my school an¢ 
invite the entire class to a party. A cou 
ple of cleaning women would be hired t¢ 
assist our maid in a frenzy of vacuuming 
washing, waxing and polishing. Mothe 
worked right with them. The results 
were always the same. A day or so before 
the party Mother would collapse fro 
exhaustion and take to her bed, leaving 
me to cancel the party or arrange to have 
itina hotel. 

“T was married to Valerie for 17 years 
she was an alcoholic long before I had 
any inkling of her condition. We livedi 
a suburb of Philadelphia, where I op 
erated and was sole owner of a family 
business originally founded by my grand- 
father. I blamed Valerie’s mysterious be} 
havior, her crying spells, her hysteria, on 
neurasthenia. When Valerie’s physician 
finally told me the flat truth, he sug> 
gested that a complete change of en 
vironment might be helpful. I sold the 
business at a loss and we moved to Cali- 
fornia so Valerie could be close to her 
widowed mother. This was a oe 
My father, however, was sympatheti 
and helpful in this emergency. He =| 
moved to California and invested sub 
stantially in the brokerage house tha 
now employs me. This doesn’t mean 
I’m the white-haired boy in the firm. On) 
the contrary, I work very hard to ear 
about $15,000 a year. (continued 


yare the delightful world of 
VINNIE-THE-POOH 


with your youngsters 





Wen 
gs 


RABBIT... 





G 


°°* WINNIE- < 
THE-POOH... CHRISTOPHER ROBIN... 





EEYORE... [and ROO]... 


THE POOH LIBRARY 


Complete in four volumes 


ll that A. A. Milne ever wrote about NN IE a 
OOH, plus all the famous drawings by RE Wi 

‘nest H. Shepard, in a handsome edition. MO ine’s] 

nie-the-Pooh: Christopher Robin and Pooh fi pOoOH [A.AMI 

ad all their friends having wonderful times ; TH E n BY 

etting in and out of trouble. More than 100 READ f 

lustrations. : 


House at Pooh Corner: More adventures 


or Christopher Robin, Pooh, Piglet, Eeyore, MAU RICE 


& 


wl, Kanga, Little Roo, and their new 
iend, Tigger. More than 100 illustrations. 
en We Were Very Young: 44 poems, in- 
uding the one about the three little foxes 
who didn’t wear stockings, and they didn’t 
ear sockses.” More than 125 illustrations. 
vy We Are Six: 35 stories in verse that have 
ideared themselves to so many readers one 
innot imagine the world without them. 
4 150 illustrations. 


[THE POOH RECORDINGS 


} 12-inch LP discs read by Maurice Evans 
| RECORD NO. 1 


nie-the-Pooh: In which we are introduced 
Winnie-the-Pooh, some bees, and the 
ories begin. 

plethe-Pock Goes Visiting: Winnie-the- 
oh’s visit to Rabbit’s home turns into a 
ar-disaster. 

ie-the-Pooh Goes Hunting: Whether one 
10ws a Wizzle from a Woozle is important. 


| RECORD NO. 2 


ore Loses a Tail: Poor Eeyore is rather 
spressed about the mysterious disappear- 
ice of his tail until Pooh finds it for him 
amost unusual place. 

Heffalump: Catching Heffalumps in a 
inning Trap is quite tricky and has un- 
pected results. 

ore Has a Birthday: Gifts of a burst bal- 
on and a pot “to put things in” make 
*yore very happy. 
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demonstration of the valuable Book-Dividends BOOK-OF-THE-MONTH CLUB members regularly receive 
=MBERSHIP in the Book-of-the-Month pay for books is accumulated and invested in 
Club is a certain way to keep from miss- entire editions of valuable books and _ sets YOu MAY HAVE 


rough oversight or overbusyness, the new through special arrangements with publishers. li 
you fully intend to read. You will pay on These are the Club’s Book-Dividends. Th S -P, h 
erage 20% less for those books you want k YOU HAVE A WIDE CHOICE OF BOOK- e OO er OO 
‘ou otherwise would. You will havea wide PpIVIDENDS e The system is simple. If you ¢ 
—more than 200 books a year; and under continue after this trial, for every Club Selecti P k f l 

) ir d e ‘ ' y Club Selection 
ub’s Book-Dividend system you can ac- or Alternate you buy you will earn one Book- ac age Or on y 
useful and beautiful volumes—as well as Pjividend Credit. Each Credit, upon payment 
igh-priced library sets—for trifling sums. of a nominal sum—often only $1.00 or $1.50— [ Reran PRICES TOTAL $21.96] | 
JW CAN IT BE DONE? The Club’s somewhat more for an unusually expensive vol- | 


Dividend system is comparable to the tra- ume—will entitle you to a Book-Dividend. More IN A SHORT : 
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ives. A portion of the amount members able, and others are constantly being added. SUGGESTED TRIAL: You simply agree to buy three Club | 


BOOK-OF-THE-MONTH CLUB, INC., Camp Hill, Pennsylvania 17011 choices within a year at the special members’ prices 
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Ever hear of anyone 
returning a Polaroid Land 
camera after Christmas? 
They're too busy 

taking pictures! Give 


the Big Swinger. 


Only 24.95 





*Suggested list price. “Polaroid” and ‘“Swinger’’® 


POUCHING 


what's all the fuss abouteé 


Now there's Jeneen,® 





the first and only pre-measured liquid douche. 


Say doce bye to the mess 
go with douchir me Say g 
ing Gnd stir ton 
measuring. Ne ms waders 


won't Biee5ly /e, 


Bec 


QUSE 


Jenéen, in pre-measured d 


if's not too weak—not too strong 
the perfect amount. And 
instantly in water without stir 
icately scented. Safe, too 

ing. What could be simpler tha 
for complete feminine hygiene 
Try Jeneeén yourself and see | 
the fuss out of douching. 


In 


To: Mrs. Virginia Drake, R.N., 
The Norwich Pharmacal Co., 
Norwich, N.Y. 13815 


Please send me my introductory package of new : 


Jeneen, the first and only pre-measured liquid 


douche. | am enclosing 25¢ to cover the cost of : 


mailing and handling 


Nam ee ee 


SO reed 


ee ee ee ee ee ee aera icy iar yin 


CAN THIS MARRIAGE continued 


“Until I met Myra, I stuck with my 
first marriage, thinking Bets was better 
off with her mother—undoubtedly the 
worst mistake of the many I’ve made. 
Valerie did not improve, and soon I was 
enchanted by Myra. 

“Before we married her health was 
superb. Now there are times when she 
seems listless, incapable, almost help- 
less. Currently she wants to quit her 
job, although she has frequently told me 
she is happier in her schoolroom than 
anywhere else. Actually, because of my 
muddled financial situation and the 
monthly check I send for Valerie’s sup- 
port, we need two salaries. 

“TI wish Myra could learn to love me 
as I am. I try not to be too demanding, 
and I will gladly make any reasonable 
changes; I do think Myra might be hap- 
pier if she would change a little herself. 
It would be a real boost to me, for exam- 
ple, if we could give a few dinner parties 
for clients and business associates. But 
Myra disapproves of smoking and 
drinking; she makes a face at a sip of 
wine and thinks I should swear off cock- 
tails because Valerie has a bottle prob- 
lem. Obviously I can’t inflict her preju- 
dices on my friends. 

“Another thing that distresses me is 
her unwillingness to bear a child. Maybe 
I’m unrealistic, but I can’t help believing 
that if Myra and I had a baby of our 
own many problems would be solved.” 


ve was a long, drawn-out and diffi- 
cult case,’ the counselor said. ‘‘I did 
most of my work with Myra. 

“She and Colby married with little 
understanding of the other’s real charac- 
ter, desires, needs, and virtually no self- 
knowledge. Thus, Myra saw Colby as a 
dashing office wolf—his good looks prob- 
ably misled her—when actually he was 
insecure, timid with women, shaped by 
his wretched experiences with his mother 
and first wife. 

“Colby saw Myra as an independent, 
self-reliant person who could sustain and 
comfort him and be a mother to Bets. 
An easygoing man, who had grown up in 
the shadow of the achievements of his 
father and the grandfather who had 
founded the family fortune, he seldom 
complained when Myra let him down. 
Nor did he attempt to puzzle out the 
reason for his disappointments. He con- 
soled himself that he was better off with 
Myra, her moodiness and nerves, than 
he had been in his boyhood and first 
marriage. 

“Tnwardly Myra was concealing the 
wounds and resentments of her past. She 
had postponed marriage well beyond 
the average age because she feared she 
might once again be victimized as a fam- 
ily ‘work horse.’ Inwardly she felt she 
had been robbed of her childhood and 
youth by an ambitious, hard-driving 
mother. She felt she had been exploited 
on behalf of younger brothers and, most 
particularly, for the benefit of the 
youngest in the family, her spoiled, 
troublemaking baby sister. 

“Myra was the product of an im- 
poverished, provincial, very rigid back- 
ground. She attended a small religious 
college virtually untouched by the mod- 


Marriage is a two-way street. I don’t | 
know what that means, but it sounds | 


wise, doesn’t it? 
—Poor Woman’s Almanac 





nagging and picking on her, Bets 


ern world, grew up under the A 
less prodding of her mother 
rules of a puritanical church. A 
sult, her premarital relationship 
Colby continuously tortured 
science; she felt she had shatte 
standards of decency. Myra 
supposed that all her problems : 
miraculously disappear when her | 
became legal and conventional. 
“Handicapped by impossible hor 
Myra entered a complicated ma 
a state of mental and emotior 
fusion. Deprived of the protecti 
of parents as a child, she wanted p 
tive, parental love from Colby as y 
sexual love. At the age of 32 she 
sciously yearned for her bridegr 
44 to treat her like a little girl. B 
again she felt defrauded of her 
due. As she had once reacted to th 
offenses of her sister, Myra now re 
to the comparatively unoffending 
“There was no mystery in the 
smashing episode. Although una 
her motivation, Myra was see 
gain Colby’s attention as a little g 
temper breaks her doll and loudly 
for comfort. Equally nonmysterio 
Myra’s sudden migraine the ey 
Colby left her stranded in the kite 
while he congratulated and reward 
Bets for her school marks. Jealousy w 
the answer. Bets was one-up in the co 
petition. At my suggestion Colby ma 
it a point to hunt out and greet Myral 
wife’s privilege, when he first came ho | 
from work. Thereafter his domes 
troubles at the dinner hour decreased. 
“T believe I was successful in cou 
seling Myra because I was able te he 
her separate fact from fantasy, figure o 
the why of her disappointments, 2 a 
ments and turbulent emotions. S| 
badly needed a woman friend, someo) 
who would be uncritical and whom s\ 
could trust and confide in. I tried to | 
that friend. 
“Consequently, I was able to help hi 
realize that she couldn’t be mature sex 
ally and also remain a little girl em 
tionally. She preferred maturity. SI 
had read numerous books on sex te 
niques that had led her to believe th 
every sex encounter must be ideal. I co! 
vinced her this was unrealistic: peop 
are imperfect and life is imperfect.| 
recommended that she desist from a 
alyzing her sensations while experiencit 
them. I recommended to Colby that I 
be more forceful, more masculine, mo 
demanding. Their sexual relationsh’ 
soon became satisfactory. 
















































‘An enlightened Myra eventually 
alized that Bets was not her rival but 
bewildered child, badly in need 
mothering on a short-term basis, for in 
couple of years the girl would be gon 
As soon as Myra accepted Bets, stoppe 


sponded eagerly. 

“Colby and Myra held an hones 
financial discussion. It was hard fc 
Myra to ease up on her small-tow 
standards, but she was practical-mindec 
When she came to understand that s¢ 
cial entertaining is often an adjunct t 
business enterprise in this scrambl 
urban world of ours, she capitula 
Colby and Myra now give frequent di 
ner parties in their handsome house. Sh 
sticks to her own rules of temperance 
but she does not impose them on others 

“‘A final word. A few weeks ago 
became the mother of a child. An e% 
cited, happy Bets carried her bab 
brother home from the hospital.” EN 


In 1915, Mrs. Cynthia Robinson 


was caught smoking in the 
cellar behind the preserves. 


Although she was 34, her husband 


sent her straight to her room. 





Its different now. | 
Now there's aslim > 
cigarette for women 


only. 
New Virginia Slims. 


masz™, Regular or Menthol. 
ene 











Virginia Slims are slimmer than 
the fat cigarettes men smoke. 
They re tailored slim to Fit 
your hands, your lips, and your 
purse. And blended with 

the kind of flavor women like. 
Rich, mild Virginia flavor. 

Extra long. Light one up. 


{ VIRGIN A SLIMS ‘ 
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Youve come a long way. 
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Spots are formed by slc n ndrying Jet-Dry is not a detergent. It’s a rinse 
in the rinse cycle of yc awasher. And agent that works in the rinse cycle and 
changing your deterg ot help helps dry dishes so fast, so evenly, spots 
you. No detergent 1¢ final can’t form. Jet-Dry: The thing to try after 
rinse cycle. That’s wher in. you've tried everything. 
SOLID JET-DRY : LIQUID JET-DRY 
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SEIP IN INTO 
SOME] THING, 


SBNSA TIONAL 


More about the exciting new 
fashion under the fashion. 
(continued from page 9Q) 


Another great undercover story—the sensational 


in their own cling ess, drip-c ry, Fortrel polyester tricot. 


bra-slip at a sensational price: SO, by Sears, 


Bra top of nylon and Lycra spandex, with underwired 


fiber-filled cups. Available at all Sears fashion store 


Shopping 
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Flu is a virus disease. Flu viruses 
can be everywhere in your home. 

You can help protect your home 
against flu virus by spraying Lysol on 
household surfaces, such as bathroom 
sinks, tiles, telephones, garbage pails, 
even baby’s crib. 

And Lysol Spray is also just about 
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the most effective deodorizer you can 
get. When you spray it in the air it really 
clears the air. Doesn’t cover up odors 
but actually gets rid of them. 


Use Lysol Brand Spray Disinfect- 
ant to help sanitize your home this win- 
ter illness season. 


Why did Wendy Vanderbilt, 
who could afford any 
sewing machine in this 
whole wide world, want 

a Kenmore from Sears ? 


A stranger going up the winding staircase 
in the quiet brownstone in New York 
might not be ready for what lies behind 
the door of the second-floor apartment. 

Suddenly, you walk into a sun-drenched 
jungle of color. Towering leafy plants ring 
a living room filled with brilliant Mexican 
paper flowers, dazzling abstract paintings, 
and a color scheme that blends orange, hot 
pinks, vivid greens and cool limes. And all 
around you there’s a menagerie of animal 
life. Two cats dart up on the furniture, fol- 
lowed by Tuppence, a small poodle who is 
afraid of heights. 


Lions, Zebras—and Sears 


There’s also a stunning ceramic lion from 
Italy. A luxurious zebra rug from Africa. 
And a sewing machine from Sears. 

At the Kenmore sewing machine sits 
one of America’s most beautiful young 


women, with one of America’s most fa- 
mous names, Wendy Vanderbilt. Besides 
being the extremely skillful artist responsi- 
ble the paintings that fill the walls in 
ever n, she’s also the talented seam- 
stress whipped up the orange slip- 
cover transformed a shabby work- 
bench ndsome hassock. 
thing’s Built In’’ 

“This ne -enmore is terrific,” says 
the lovely derbilt. “I’ve never seen 
asewing m ke it. Everything’s built 


in! You tur ind it can do a zigzag 


stitch, a strai EGhis 


i chain stitch—you 
name it. And ’S a snap-in buttonholer 
that sews prac ly any kind of button- 


hole you can think of.”’ 


“Tt has an automatic monogrammer, too. 
I don’t believe any other sewing machine 
has this. And Sears, Roebuck and Co. gives 
you the particular initials you need. 

“Oh—and my Kenmore has a built-in 
stretch stitch that’s marvelous for ski- 
pants and all those stretch fabrics. This is 
the stitch that won’t let you snap the thread 
when you stretch the fabric.”’ 

Hemmer, too, for Up-down Skirts 
““There’s even a built-in blind hemmuing 
stitch—so you can keep up with this year’s 
hemlines. With a Sears Kenmore you can 
be prepared for anything.” 





“And, you know, I like the way the sewin 
part of the Kenmore just folds away, ami 
it becomes a good-looking extra piece € 
furniture. You can get Early Americal 
Contemporary—or Mediterranean style= 
whatever is your thing. 

“It’s funny,’’ adds Wendy Vanderbilt 
stroking one of her cats, Bartholomew. ~ 
bought this cat for $3 at the Animal Medicé 
Center—and you just couldn’t get a mor 
beautiful cat. Same with the Kenmoreé.]j 
know there are more expensive sewinl 
machines—but I don’t see how you coull 
do better than a Sears Kenmore.”’ 

And Bartholomew purred in agreemen| 
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BEAUTIFY YOURS 00 
HOME WITH THIS 
COLLECTO 


Magnificent 162” x 22” Latin 


<a MAIL TODAY -————7 






This Christmas give copies 
of Webster’s Seventh New 
Collegiate and see how 
warmly your thoughtfulness 
is appreciated. Everyone 













needs the answers it pro- 

vides in school and business, Sen enti S 

and at home for letter writing, New Collegiate 
games, and puzzles. Webster's é g ary 
Seventh is the leading author- Diciion 


ity. In addition to all its new 
words and new meanings, it’s 


a 
the only desk dictionary with Seer 


ost UP-TO-DATE 






day aa) aN 


5 . . ere, NER. 
extensive sections of special gis THE MOST COM Ew FROM COVE SokD 
information, biographical and HANDY-SIZE D! cx DICTIONARY, 


YIRORT » 







geographical names, abbrevia- GUAGE 
tions, and much more. Cover your 

gift list (and get a copy for your- 
self) at department, book, and sta- 
tionery stores. $5.75, $6.75 indexed. 
Deluxe bindings to $15. 
© G. & C. Merriam Co., Springfield, Mass. 01101 


Beware of substitute ‘‘Websters’”’. Buy the genuine Webster’s Seventh. 


—- HAND LOTION 


cin 
Sx) Axce PUMP DISPENSER 


with $1.19 (9 oz.) size 
25% GLYCERIN... 
NOTHING RICHER SOLD FOR 
Rough, Dry, Chapped Skin. 
Also available in 59¢ and 33¢ sizes. 
CHAMBERLAIN DISTRS., Des Moines, la. 
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Look for the long-lasting 
Christmas gift—the 


LADIES’ HOME JOURNAL 
keg : order card 

“ | bound between pages 102 and 103 
in this issue. 


Doctors Find Way To. 
Shrink Hemorrhoids 


And Promptly Stop Itching, 
Relieve Pain In Most Cases. 


Science has found a medication with 
the ability, in most cases — to stop 
burning itch, relieve pain and actually 
shrink hemorrhoids. 

In case after case doctors proved, 
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antique map, handsomely repro- 
duced in full color on fine parch- 
ment paper—yours for only $1. . 
Adds authentic Olde Worlde ele. # 
gZance to any room inyourhome. 
BONUS: You'll receive new & 
Personal Size Lysol Spray free 
with your map. Spray it on sur- 
faces to kill germs, in the air for © 
odors in motels, restrooms, any * 
place away from home 








Lysol Brand Map Offer 
P, O. Box 345, Brooklyn, N. ¥. 11202 


Please send me old World map(s), New 
Personal Size Lysol Brand Spray Disinfectant 
and a7¢ coupon good on ar ze Lysol Spray 
| am enclosing $1.00 for ea 
stamps, Please) 


he a - while gently relieving pain and itch- 
ADDRESS__ ing, actual reduction (shrinkage) took 
place. 


SiS SIATES— ZiP_ 
(We must have Zip code ro 
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The answer is Preparation H®— 
there is no other formula like it for 
hemorrhoids. Preparation H also 
soothes inflamed, irritated tissues and 
helps prevent further infection. In 
ointment or suppository form. 





After an illness how soon can Jimmy 
return to school? Sooner, perhaps, 
than you think. Yale pediatrician Dr. 
Merrill Baratz believes that children 
often are kept out too long because 
parent or child exaggerates the illness 
and prolongs the recovery period. 
“Tf the acute symptoms are over and 
the child is without fever, he should 
go back,”’ Dr. Baratz told Antibiotic 
News. “If there is concern that he 
needs extra rest, extracurricular ac- 
tivities can be skipped.” 

Assuming close parental observa- 
tion, in case of relapse, Dr. Baratz 
suggests these back-to-class sched- 
ules: For flu of any variety, a child 
who seems well for a day or two and 
has recovered his strength can go 
back—even if the accompanying 
cough has not quite subsided. With 
measles a child should stay home 
four to five days after the rash ap- 
pears—a total of eight days in all. 
For rubella, German measles, three 
to five days at home is all that is 
needed. The child recovering from 
chicken pox may safely return to 
school after a week, with or without 
scabs. If a child is convalescing from 
an ear infection or strep throat, he 
can keep up his drug schedule and go 
to school, once his temperature is 
normal. Providing Jimmy or Jane is 
responding well to treatment, Dr. 
Baratz feels—contrary to some 
schools’ recommendations—that 
boils, pink eye, impetigo, ringworm 
and pinworm do not preclude class- 
room attendance. 


Pierced ears that get itchy after the 
insertion of metal earrings may be 
responding allergically to nickel. Ex- 
pensive as well as inexpensive jewelry 
can contain nickel. Two Wisconsin 
dermatologists, Drs. Thomas L. Watt 
and Robert Baumann, suggest that 
women whose ears itch get their skins 
tested for sensitivity to nickel. 


Dramatic new drug therapies for 
disabling diseases are rarer than 
might be expected. Doctors are there- 
fore impressed by the remarkable 
showing of L-dopa, a drug that in 
many patients relieves the distress- 
ing weakness, rigidity and some of 
the tremors of Parkinson’s disease. 
While L-dopa is still under study and 
available only at a few medical cen- 
ters, doctors who have tried it report 
“modest to dramatic” relief of symp- 
toms in most patients. 


Recognizing that hepatitis and vene- 
real diseases have become increas- 
ingly common and serious problems 
among youth, especially hippies, 
California has just passed a new law. 


BY PHYLLIS WRIGHT, M.D., WITH DAVID R. ZIMMER 








sign his own consent for trez 
(including hospital, medical o 

cal care) of any infectious, cont 
or communicable disease. Parent} 
sent is not needed, and the 
clares them not liable for pa 


Now any youngster 12 or o | 


Cold, wet feet don’t cause co 
colds. Neither, apparently, de 
posure to inclement weather, | 
tists persuaded four dozen me | 
in drafty, damp places wearing 
ing more than their T-shirt 
shorts—and getting themselves 
oughly chilled. No more got g 
or sore throats than would ha’ 
der normal circumstances. The 
lor University immunologist 
conducted the study, Dr. R.G 
Douglas, Jr., concedes these 1 
leave still unanswered the ques 
What does cause the common 
Why does it occur more often i 
ter? His suspicion is that peop 
more colds in winter beca 
are cooped up together, in 
within easy catching range of 
other’s viruses. 
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Five-year-old Linda’s mother 
sulted the ‘“‘doctor’” near the 
ping center because the little gi 
a persistent cough. He plugged 
into his electronic machine, pt 
few buttons, announced that ~ 
showed a serious vitamin 4 
eral deficiency, and collected] 
Linda failed to respond to m 
of expensive dietary treatment) 
eventually became critically ill 
real problem? Tuberculosis. 
Linda now is responding t 
propriate treatment in a good 
dren’s hospital. But because 
are many other little Lindas 
American Medical Associatio 
just published a_ booklet 
Health Quackery Devices. It 
out that thousands of sick ané¢ 
perate persons continue to be ¢ 
by untrained profiteers. The A. 
quotes the Federal Food and 
Administration’s warning: “1 
are no cure-all machines that ai 
pable of diagnosing and treatin 
ferent kinds of diseases simpl 
turning dials and applying elec 
contacts to the body. Such dé 
are fakes.” For a free copy of E 
Quackery Devices, write to thi 
vestigation Dept.; A.M.A., 93 
Dearborn, Chicago, Ill. 60610. | 











Firemen in Oklahoma City are g) 
in rescue missions by bright-co 
stickers to indicate helpless : 





pants—C for child, J for imv; 
that have been pasted onto 
fronts and bedroom windows. 








Drink plenty ot fluids. meat Ta 
ake aspirin to reduce PEP Rr Gy 
= and relieve oain. Pure aspirin, 


not just part aspirin. 
Bayer works wonde 
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Miniature Hibiscus 


An exotic touch of the West 
Indies, a slow, easy grower that 
produces magnificent blossoms. 
Famous as Hawaii’s national 
flower, the Hibiscus flowers pro- 
fusely. You have your choice of 
red or golden. 
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Miniature 
Florida Key Lime 


Anyone having had the pleasure 
of tasting Florida’s famous ‘‘Key 
Lime Pie’”’ will need no intro- 
duction to this wonderful little 
tree. Those who have not should 
start a lime grove in the kitchen 
window now, Eager and easy to 
grow indoors, the lush dark- 
green foliage, fragrant blossoms 
and subsequent fruit will provide 
a gardening achievement not soon 
forgotten. 
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WITH THIS FESTIVE MINIATURE 


INDOOR HOLLY TREE 

















GROWS 10 3 FT. WITH CLUSTERS OF 
CHEERFUL BRIGHT-RED BERRIES-only ‘2.98 


These are marvelous true miniature trees, little botanical gems grown and developed for planting 
INDOORS where they blossom and thrive all year round. The shapely and festive HOLLY TREES will add 
a bright and cheerful touch to Christmas with their handsome green leaves and clusters of bright-red 
berries. Just think of the many ways you can use several to decorate your house and table both during 
and after Christmas YEAR AFTER YEAR . . . and imagine the thrill of watching these miniatures as 
they grow from 8 inches when you receive them to 3 feet tall! The flowers (Hibiscus and Gardenia) 
produce exotic blossoms, while the miniature fruit trees bear up to 30 pieces of fruit at a time, 
and continue to bear fruit indefinitely. Before you know it, you'll be eating fresh fruit that you'll 
pluck yourself! All are true trees, not grafts but rooted cuttings of good well-known varieties. 
Indoor trees are the oldest, yet newest and most exciting gardening thrill. All the miniature trees 
have glossy, green foliage easily trimmed and shaped. Beauties to have and give, you'll find they 
are real conversation pieces! 


BEAUTIFUL FOUR-COLOR BOX FOR CHRISTMAS GIVING 


Just think what a wonderful and really unusual gift these trees make. Each is in its own 
pot, individually boxed in an especially nice, bright, colorful package that enhances the 
tree. Send us your gift cards. All are shipped directly to you from Florida groves. You can 
have your own little grove if you order now. This year’s planting is limited, and orders 
shipped in the order they are received. All sold on 30-day money back guarantee. 


ase ee ee 30 DAY MONEY BACK GUARANTEE == == a= == = 


eee AAS MADISON HOUSE, Nursery Division 
$s ee ae COMES Dept. 257, Box 454, Ft. Myers, Florida 
¢ 1S NURSERY $2.98; any 3, $7.98; any 6, $14.98; all 10, 


CERTIFICATE 





Each tree, 
$22.98; all ppd. Enclosed is check or m.o. for $ 
I understand if I’m not completely satisfied, I may return 





“This is to certify that the 


NAAAAAAAAN a 
SNA YE 











nursery stock in the nur- within 30 days for a full refund. Q 
¢? sery to whom this tag was : . ; a 
3 issued has been inspected : —Holly Trees Florida Palms : Lemon Trees < 
S$ and meets the requirements $$ — Gardenias __Red Hibiscus __Lime Trees Es 
3 ‘of RY FINE Os a aur rary $$ ____Orange Trees Golden Hibiscus eS 
¢ stock regulations promul- »% , 5 ~ es Bs pe. a S 
$3 gated under Chapter 581, 3 Not shown: Coffee Trees Miniature Rose 5 
$¢ Florida Statues.’’ Signed, 5 x 
¢ ’ ¢ ° 
$$ Department of Agriculture, S$ NAME_ = = c 
¢ ate : a a 
$3 State of Florida 3 ADDRESS. __ . ® 
$: PAO) AS > 
BNR NNN NCAR CITY. __STATE ZIP ° 
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Miniature Orange Tree 


Get your greatest gardening 
thrill when these sturdy little 
trees BUD, BLOOM and BEAR 
fruit (up to 36 luscious pieces 
at a time) right in your own 
home! Easier to grow than many 
common house plants, their 
glossy green foliage is easily 
shaped. It’s a fine way to have 
fresh fruit all year ’round. 


Miniature Gardenia 


Imagine the thrill of producing 
these delicate, fragrant, snow- 
white blossoms right in your 
own living room! Undoubtedly 
America’s most romantic flower, 
they are easy to grow, have lus- 
trous dark green foliage, up to 
18 magnificent blossoms at a 
time, and an unforgettable fra- 
grance. You can even make your 
own corsage for that special oc- 
casion. 


Miniature Lemon Tree 


Countless articles have been writ- 
ten describing the many, many 
years of pleasure growing lemon 
trees in your home. Watching 
these miniature trees bud, bloom 
and bear fruit as a direct result 
of your own efforts will be a 
great “‘green thumb”’ thrill. 
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yest Kodak Instamatic 
neras worth ‘> 450 | 


gg ge 
nbelievable, but 
Astue NEWEST KODAK INSTAMATIC MODEL 124. Co plete color outfit including: 


camera, flashcube, 2 batteries, 126-12 Kodacolor cartridge film, wrist strap, Instruc- 
tion book and Kodak factory guarantee. The remarkable new ‘124” takes sharp 
pictures from 4’ to infinity. Loads automatically. Focuses automatically. Indoors or 
out, you can’t get a double exposure—even if you tried. No wonder it is called the 
perfect camera. Send only $19.95. And after we’ve developed only 12 Kodacolor 
126 cartridge rolls for you...anytime within the next 2 years...we will send you a 
Refund Check for $19.95. You keep the camera. It’s yours FREE! 















y-mail photo 
Ocessor. 






mera of your choice. 
ur Camera, send us a minimum number 


gest direct-by-mail film processor— United 
ou to try our custom film developing service 
t prices. We are confident you will then 







lub is economical; makes good money 
mportant, your custom developed pictures 
ke color...look better than you ever im- 























B. THE NEWEST KODAK INSTAMATIC MODEL 134—WITH Cc. THE NEWEST KODAK INSTAMATIC M-12 MOVIE 
ELECTRIC EYE. Complete color outfit including: Camera, CAMERA. Complete color outfit including: Camera, 
flashcube, 2 batteries, 126-12 Kodacolor cartridge film, Super 8MM Kodachrome instamatic color film, bat- 
wrist strap, instruction book and Kodak factory guaran- teries, wrist strap, instruction book and Kodak fac- 
tee. The remarkable new ‘134” features an electric eye tory guarantee. Palm-sized. Light weight. The new 
lens that sets automatically to assure you the brightest, “M-12” slips easily into pocket or purse. Loads auto- 
clearest pictures, indoors or out. And it costs little more matically. Just drop in a super-8 film cartridge and 
than the new ‘124’. Send only $27.50. And after we’ve start shooting. Send only $34.50. And after we've 
developed only 18 Kodacolor 126 cartridge rolls for you developed only 24 Super 8MM Kodachrome insta- 
...anytime within the next 2 years...we will send you matic film for you...anytime within the next 2 years 
a Refund Check for $27.50. You keep the camera. It’s ...we will send you a Refund Check for $34.50. You 
yours FREE! keep the camera. It’s yours FREE! 


»dak camera (any one of the 3 newest models). 
odak camera order coupon and mail it to 
select, a complete outfit— including: 
unt film mailer envelopes and a cam- 
atitling you to a full refund...will be 

he same day we receive your order. 





. For each roll sent us, you'll receive, along 
oped film, a fresh new roll of the same 
m...at no additional cost. You get so much 
ith the world’s largest...United Film Club. 


develop a minimum number of rolls of color film (as 
mera you select), you will promptly receive a 
efund Check for the full purchase price you 
era. Best of all, you may take as long as 2 
imum number of color rolls developed. It’s 
money is promptly refunded and you keep the 
absolutely free. 
1 GREEN STAMPS. (Equals 2 full books. ) 
ht, all Kodak camera orders post- 


er 15, 1968 will also receive a val- 
leemable for up to 2400 S&H Green 








newest easy-to-use 
KODAK INSTAMATIC 
_ CAMERAS 
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FREE KODAK CAMERA ORDER COUPON 


45 convenient locations coast-to-coast for super-fast 24-48 hour in-lab developing service. 
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? nding us your color film for custom - Yes, please rush me the newest Model Kodak Cam- Quantity 
ir oo Ae ee ee eca@uitfit(ey I haveeelected: 
ee t0 Olean 2400 nea eee | understand if | am not completely satisfied when A. Instamatic Model 124 @ $19.95 ......... $205 





nough, they’re yours free with this no-risk offer. 


c | receive my free Kodak camera(s), my money will 
tee below.) 


be promptly refunded 

























a 1 also understand that after | send you the required B. Instamatic Model 134 @ $27.50 .......... $ 
ITED’S DIRECT-TO-YOU...LOW, DISCOUNT PRICE LIST number of rolls of color film for developing— 
color film custom developed and 12 sparkling, jumbo-size prints shown with camera | have selected — you will GG. instamatic M-12 Movie Camera @ $34.50 $ 
2 Kodacolor Instamatic cartridge film... only $4.49 Save $1.39 promptly send me a Bank of America Refund Check 
$ Rodach ——- ss for the full purchase price of each camera outfit 
uper 8 Kodachrome Instamatic film... only $4. ordered. Also, | may take as long as 2 years to Add Sales Tax (if any) $ 
iclude a new roll of the same type genuine Kodak color film...returned with your send you the required number of rolls of color film Canadian Residents 
ed order. We even refund for negatives which will not produce good pictures. for developing ...and still be entitled to a full Mail nae Add $1.50 for each camera to 
e ail camera order to i 
. refund. Phila., Pa. address. cover postage & handling $ 
Wi To avoid delay, please mail your free Kodak camera siipment of cameras Total amount cash, check 
GUARANTEE FR order to our National Merchandise Center in Phila- ilm processing will or M.O. enclosed $ 
yt aoe) —_— delphia, Pa. Then, for super-fast 24-48 hour in-lab be handled in Canada. No C.O.D.’s or stamps, please 
Rais hi if i film developing service, send your color film to 
‘ompletely satisfied with your free Kodak camera outfit our location nearest you. (See 45 convenient 


iim developing ... at our low discount prices—or 
cheerfully and promptly refunded—no questions 


locations listed below.) 


iat . Print your 2 
Airmail reaches us overnight oeyoumnemece tally, 


MAIL ENVELOPE TO 
‘UNITED FILM CLUB, INC. ® Print street address 


National Merchandise Center — Dept. 5148 ee Ces Ae 
4901 N. Stenton Ave., Philadelphia, Pa. 19144 City State Zip Code 


mey-back guarantee is made by United Film Club, 
direct-by-mail film processor. ..serving over 
ied customers through 45 convenient coast-to-coast 
advantage of this no-risk offer—you can’t lose. It’s 
buy you'll ever make. It’s yours FREE! 








EST: Los Angeles * Portland San Francisco * Phoenix + Denver « Seattle » San Diego + Sacramento + Honolulu MIDWEST: Ct * Kan 


HA | W 

i © 1968, United Film Club, Inc. No portion of this advertisement City = Cleveland’=/ Minneapolis “iDetroit’ St.Louis «'Cincianati's Wichita « Grand Rapids c Milwaukee « seein 

| without expressed, written permission of United Film Club, Inc. I . . SOUTH: Atlanta + Dallas - Charlotte « Memphis + Louisville + Jacksonville « New Orleans « Miami « Houston « Birmingham « T : 
City * San Antonio EAST: New York « Philadelphia = Pittsburgh « Boston » Rochester « Washington » Norfolk Syracuse = Buffalo + B 
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dry-hards. 













Dry-Hards are tough-to-clean foods—like eggs, 
fruit pie, oatmeal, meat fats, sauces that dry 

and cake and stick. And stick. And stick. To 
plates. On forks. Filming glasses. Electrasol, 
fortified with 20°% more active cleaning ingredients 
than other leading dishwasher detergents, really 
removes Dry-Hards. Lets your dishwasher give 
you cleaner, brighter, film-free dishes. 





Test proves fortified Electrasol’s supe- 
riority against Dry-Hards. Egg cup 
with Dry-Hard paste of egg, oatmeal 
and blueberry pie baked on for ten 
minutes at 330°F came out Ic joking 
this way when washed in another 
leading dishwasher detergent 


# * Ks 
« Good Housekeeping + 
4 , ARATE NS 


A) -osauies LABORATORY, IN‘ 
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Identical Dry-Hard egg cup—but 
cleaned in Electrasol, fortified with 
20% more active cleaning ingredients 
than other leading brands. Try Elec- 
trasol. It removes Dry-Hard soils, pre- 
vents them from drying into spots on 
dishes, glasses and silverware. 
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-aul, Minnesota 














HOROSCOPES 
FOR INVESTORS 


By Sybil Leek 





(Sa. ) ARIES March 21-April 19. Being naturally impatient, you i) 
drawn toward the speculative type of investing. Resist the te 
tation to gamble or borrow from anticipated money or listening to frie 
who encourage ‘‘get-rich-quick”” schemes. You may be better off if you aly 
your impulsiveness and invest in slow-growing stocks with dividends rath} 
than run risks with unstable fast risers. Also, try to be calm when funds { 
low; you are too apt to panic at a bit of bad luck, fearing you will be witha) 
money. Be patient—don’t rush to withdraw funds or cash stocks to meet t | 
“crisis” that probably isn’t one at all. With Mars ruling you, investments? 
hard metals may be beneficial. 































zodiac, you have a basic respect for money and are careful wh 
you invest. You are not likely to be tempted by “‘get-rich-quick” schem 
You may even be too cautious at times, but better this than being too im 
sive. Your first thought is to live within your income, and it would be wi 
keep to this plan rather than borrowing money for investment—even thou 
your December planetary trends are good for investing small amounts 
money. Jupiter, the generous planet, is aiding and abetting you, so ine 
what you have and be content with a small, but steady return on your mon( 
Real estate is apt to be more beneficial than stocks or funds. 


Go 3 TAURUS April 20—May 20. One of the most fortunate signs of { . 
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(Ex) GEMINI May 21-June 21. Start small and aim to grow big shor 
Soa / be your plan for 1969. Realize that money is the means of obta 
ing the luxuries you enjoy, and you will learn to live within your means—a 
even save some money to invest. If you do come into extra money, refri 
from indulging your gambling instincts, and before you make any inye 
ments, discuss the matter with people who are knowledgeable on the subje 
While Mars is swinging from the 10th angle to the sixth, steer clear of asm 
business venture with friends—you are too emotional to combine busin! 
with pleasure. Your most spectacular investment success will be with sto¢ 
concerned with movement, such as airlines, communications—radio and 1 
And your soundest investment will be with companies using’ paper—fri 
stationery to publishing. 
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(Ax| CANCER June 22—July 22. In your financial affairs you are say 
4 = ) from what could be drastic mistakes by a rare type of intuition| 
you can learn to combine your intuition with careful study of stock-marl 
trends and time your actions well, you could produce a steady increase| 
your 1969 income. However, you tend to procrastinate and are easily divert 
from your original plans and influenced by other people’s wild ideas. But, 
Saturn reaches the 10th midheaven, you will begin to learn to disregard aj 
false dreams of making money and deal with the reality of the situation. TJ 
December, Jupiter helps you recover from past mistakes, and investment ¢ 
portunities will open up. Take advantage of them before the Jupiterian cyj 
finishes. 


ee | LEO July 23—August 22. Tensions of the past year will begin} 
' ease as you feel the influence of Jupiter, the generous planet, ( 
couraging you. Be patient. December is a time for you to put your finan¢ 
house in order and make plans to take advantage in 1969 of improving invé 
ment prospects Jupiter will be offering. There is the danger, however, thy 
Jupiter may make you feel you are more prosperous than you really are, a} 
it isa time to pay attention to the Saturnine lessons in prudency. Your tim] 
of “lucky investments” has not been very good in the past, and you may|f 
tempted to make reckless moves—so take care when you invest. Stocks | 
volved in automation of all types could be advantageous, as could real-est} 
investment. (continu 


markable offer from 
Curtis Publishing Company... 


Tereauwy at 





I 


art of 1500 of the World’s Greatest Novels, Dramas, Essays, OCU Led 


hies and Classics of Philosophy and History—All at Your 
tips... For Instant Reference in Just Seconds! 


WORLD 
LITERATURE 


now invited to accept a valuable and exceptionally handsome new 320-page 
solutely free—with no obligation whatever to buy or return—as your 
introduction to a set of 15 beautifully-bound de luxe volumes that deserve 
rtant place on every family bookshelf. The title of the series is MASTER- 
Digests of World Literature, and it brings together 1500 of the world’s 
books—all in delightfully compact, ready-reference “‘digest’’ form. 
How Masterplots 
Brings Students and Adults 

Alike the World’s Greatest Books 

in Concise, Easy-Reading Form. 


The Dialogues of Plato and Herodotus’ great History of the Persian Wars 
Cary’s The Horse’s Mouth and Arthur Miller’s Death of a Salesman, here 
reatest literary classics of all time—books that have not only changed lives 
iged the very course of empires! Novels, poems, histories, biographies, 
, essays—from the deeply moving to the wildly funny, these are the classics 


part of your precious heritage—books that belong in every home! La 
— ¢ Titles in 


Alphabetical Order 


— ¢ Vital Background 
Information 


: wee 
ETE “LIBRARY” OF GREAT BOOKS IN “DIGEST” FORM tds B fe 


Lf UT UNOCAL DUYUANS I! Miro! rUE 


= 


markable Masterplots classic is ““condensed”’ for easy reading to two or 
ges. Each entry also gives complete “background”’ information about the 
the time and place of publication, the setting, the historic or literary cir- 
ces and all of the important characters involved. Not only that, but each 
prefaced by a delightful introductory “review,” which provides a well- 
| and thoughtful “appreciation” of each great book—and its interest and 
ice to readers today! 


anme—t—_» Clear, Crisp, 
Easy-to-Read Type 


e Cast of Characters 


_ © Critical Evaluation 
of Work and Its 
Importance 


« ‘‘Digest’’ of the 


usy, active person, you could never hope to read all the great books in their 
(few people ever have) —but now you can master the very “heart,” the 
” of each of them! In fact, you will find yourself better able to discuss 
lligently than those who have read them in the original editions! 


NNSABLE FOR EVERY FAMILY WITH YOUNG PEOPLE! 
k what a tremendous boon these books will be if you have young people 
l or college age in your family! Their grades will improve, they'll find 


rk more fun, more exciting, and you'll also be giving them the key to a 
ippreciation and understanding of good literature! 





-To Reserve Your Free Book, Mail Special Gift-Book Certificate, Today -4 


CURTIS BOOKS 
THE CURTIS PUBLISHING COMPANY 
Box 1349, Independence Pd Larges Pa. 19105 


UNUSUAL FREE GIFT OFFER 
‘is Publishing Company now invites you to own Volume | of Masterplots 


tely free! Once you’ve had a chance to “‘sample”’ its contents—we think 
want the remaining volumes for your family library. But that’s up to you. 


t your free volume, simply return the accompanying Free Gift-Book Cer- 
oday. If not delighted, just let us know and that’s the end of the matter. 
se, you enjoy the privilege of examining new volumes in the series every 
=ks—before you make up your mind to keep them or not. You are under 
ation to keep any books you don’t want—but those books you do keep will 
only $2.98 each (plus postage and handling), a remarkably modest price 
$s of this ae So don’t delay. Reserve your free book Hey 


a Pe = es 


FREE VOLUME CONTAINS SKILLFULLY CONDENSED MASTER- 
. BY THESE AND MANY OTHER WORLD-RENOWNED AUTHORS 





, oe & sa. Ss -s a. 


Yes, please send me Volume One of MASTERPLOTS: Digests of World 
Literature absolutely free, without obligation whatsoever. I am also entitled 
to see new volumes every four weeks for 10 days free examination. I am under 
no obligation to purchase any minimum number of volumes, and may request 
that you discontinue future shipments at any time. 


oe a a rere 5 


. Sherwood Lewis Carroll Sir Walter Scott For each yolume | do decide to keep after my free-examination period, you 
dburg Erich ae Remarque ee a tae will bill me just $2.98 (plus postage and handling). Whatever I decide, I 
oe ee eee Ra oitie understand that Volume One is mine to keep without charge. 
anes Joseph Conrad Sinclair Lewis 
sliot Henry James Horace NAME 
1 Lincoln Henry Fielding T.S. Eliot 
. Barrie Theodore Dreiser Anatole France ADDRESS 

Xenophon Algernon Swinburne 
harton Hans Christian Andersen Benjamin Franklin CITY STATE ZIP 
-S Eugene O'Neill Benvenuto Cellini 2S Se 
Ss Leo Tolstoy Oliver Wendell Holmes This offer available in Canada. Canadian residents enclose card or coupon in stamped envelope 
on Arnold Bennett Bernard Shaw and mail to address above. Shipment of books and all services will be handled within Canada. 
irkington Tacitus and many, many more! HA 
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The night before Christmas... 
It could be the last night you sleep with a headful of curlers! 


Ask Santa fora KiNDNESS?° Instant Hairsetter 


(5 minutes from roll-up to comb-out! ) 


Curlers in your bed? Shame on you! 

No husband can have a heartful of love 
for a headful of curlers! 

(Indoors or out.) 
Help keep America beautiful. 

Plug a Kindness Instant Hairsetter 
into any handy outlet. 

Set dry hair with comfortable 
controlled heat. In minutes. 

No water. No lotion. No waiting. 

And, no more shame on you! 





a oe ape: 
KiNDNESS “14”. Great gift KiNDNESS “SWING SETTER*” KiNDNESS “20”. Lots of Jumbos KiNDNESS COMBINATION. 
for a Career Girl’s desk, Fits in coat pocket or handbag. for big curls. 20-roller hairsetter Fabulous ! 20 heat-at-once rollers 
14 rollers in the 3 most wanted sizes. You get a headful of curls with in smart, see-through case. and light-up makeup mirror. 
Light, transparent carrying case. a handful of Jumbo rollers. All rollers warm up at once. In sleek red attache case. 


Christmas is the time for KINDNESS®: Gifts of the year from Clairol! 


pga Me ik ae Ig PR ura PR aN cant ah aka tnit entree ee eta kp Pik oe eee ie tig we ete ete *TAL ©) Clairol Inc. 1968 






VIRGO August 23—-September 22. You are one of the most careful 
people of the zodiac—aware that, to be happy, you must be 
incially secure. The danger is you tend to be overcautious and therefore 
& good chances to make money. While it is never advisable to invest money 
thout thought, in December new prospects will open up and you should 
te advantage of them without analyzing them to the last dollar. Do not 
im the idea of being adventurous—in December you can begin to use 
ney in an exciting way while still remaining secure. A long-term invest- 
t such as planning a personal business venture is likely to appeal more 
n stock investments and could be more profitable. Also, investments con- 
ted with pap2r can be advantageous. 





6) LIBRA September 23-—October 23. This December offers the 
' chance to make major adjustments in your financial life. You must 
mn to become more self-sufficient and rely on your own good sense rather 
n the advice of friends. You have in the past been influenced by Neptune, 
ing you into investments, then turning treacherous and causing you to 
er monetary and emotional disappointments. Now Venus counters this 
uence, and those who wish to extend financial activities will find the way 
ar. Save and invest what you can, but limit yourself to businesses dealing 
art or beauty. Hairdressing, the world of design or personal creativity will 
more advantageous than stock-market speculation, so leave-the Wall 
eet adventures to others. 

















SCORPIO October 24—November 21. With Saturn, the trouble- 

making planet at the sixth angle, your health may not have been 
. best in 1968. And Saturn may also have produced fears that make you 
| you will be a failure in any business endeavors. However, this December 
ngs Jupiter, the natural enemy of Saturn, into your orbit, and financial 
rries will gradually lessen. You may be surprised to find you can come out 
the credit side of a business deal. When you begin to think in terms of in- 
tment, you will realize you have the ability to turn small amounts of 
ney into neat profits. But try not to spread your limited amount of money 
thinly—keep to one or two modest investments that will give you small, but 
ular dividends. Investments in stock offering household equipment could 
advantageous, even though you may not think such stocks glamorous. 





©) SAGITTARIUS November 22—December 21. As Jupiter, the bene- 
ficial planet, climbs toward your midheaven, you have the oppor- 
ity to make major changes in your life. Many Sagittarians have a gam- 
rs heart, and this December a new era begins when a gambler’s view of 
estments could come out on the winning side. You should, of course, give 
ch thought to your investments, but you will be in a fortunate cycle for 
king money easily. Jupiter encourages those who help themselves, but be 
ident enough to leave something in your savings account. Your best in- 
tments will be in commodities imported from foreign countries—also 
vel agencies and transport lines, except airlines. Local ventures could be 
appointing. 





| CAPRICORN CDecember 22—January 19. This may have been a 
dismal year because, under Saturn’s influence, you have not been 
e to seize opportunities presented to you to help your financial situation. 
is December is the time to reassess your position and your property invest- 
nts in realistic terms. Although you do not look forward to changes, 1969 is 
ear of forced changes, and for many this could result in better financial 
urity. Opportunity will knock, but only you can open the door. You must 
ase yourself from fears and‘*begin by taking a small amount of savings and 
esting in a profitable venture, perhaps a partnership. You will do best 
h blue-zhip stocks, involved in transport and engineering. 





52) | AQUARIUS January 20—February 18. As 1968 moves toward its 

close, you are bound to be aware that it has been an exciting, but 
appointing year. December is a time to figure out why you have not been 
e to add to your bank balance. You are not the most fortunate of in- 
tors, and personal hard work will achieve more than small flutters on the 
ek market ever will. Jupiter is rising toward your midheaven to join 
nus, beginning a new six-year cycle that could influence your future 
incial position. Personal partnerships in business will be more rewarding 
n stocks, and the only beneficial land investment would be a house for 
ir own use. The idea of living in one house and renting another may appeal 
rour logical mind, but, in practice, it would only produce financial hardship. 





SS PISCES February 19—March 20. You are no stranger to financial 


setbacks, but generally manage to accept such things philo- 
hically. However, this December Jupiter becomes your ally, making you 
e to see money matters realistically and perhaps even begin to save. This is 
time to honestly evaluate any business partnership—for the first time in 
ny years there are opportunities opening and you can quite safely strike 
on your own. You need to work on constructive lines—use your natural 
lition, but have patience so the financial situation can stabilize itself. Sev- 
|small ventures are likely to be more fun and certainly more advantageous 
n one grandiose splash. Stocks in travel or those concerned with water can 
ld good results in the next six years. 
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... but just look at her now! 


When Su May first came to our 
Home in Hong Kong, the other chil- 
dren called her “Girl-who-will-not- 
laugh.” 

And there was a reason for her 
sadness. Her parents were dead, her 
relatives didn’t want her. It seemed 
that no one in the world loved her. 

So why the big smile now? Well, 
Su May has discovered that someone 
does love her. She lives in a pretty 
cottage along with her new “brothers 
and sisters’—and has loving care 
from a housemother, especially 
trained for the difficult task of being 
a mother to youngsters like Su May. 

And just look at her now. She 
doesn’t have a worry in the world— 
but we do. Because, you see, we 
must find a sponsor for Su May. A 
sponsor who will help provide food, 
clothing, education—love. 

And Su May is only one heart- 
breaking case out of thousands. . 
boys and girls who are neglected, 
unwanted, starving, unloved. Our 








workers overseas have a staggering 
number of children desperately wait- 
ing for help—over 15,000 young- 
sters, that will just have to survive 
the best they can until we find spon- 
sors for them. 

How about you? Will you sponsor 
a child like Su May? The cost is only 
$12 a month. 

Please fill out the sponsor applica- 
tion below—you can indicate your 
preference, or let us assign you a 
child from our emergency list. 

Then, in about two weeks, you 
will receive a photograph of your 
child, and a personal history. Your 
child will write to you, and a house- 
mother will send you the original 
and an English translation, direct 
from overseas. 

Won’t you share your blessings— 
and your love—with a needy child? 

Countries of greatest need this 
month: India, Hong Kong, Taiwan 
(Formosa), Korea, Brazil. 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 


I wish to sponsor 


O boy OC girl in 
(Country ) : 


[] Choose a child who needs me most. 
I will pay $12 a month. I enclose 


first payment of $ . Send 
me child’s name, story, address and 
picture. I cannot sponsor a child but 
want) to give $2 = =, 

(] Please send me more information. 





Name 
Address 
City st! : 
State PS Tipe E 
Registered (WFA-080) with the U.S. 
Government’s Advisory Committee on 
Voluntary Foreign Aid. Gifts are tax 
deductible. Canadians: Write 1407 


Yonge, Toronto 7 LHJ 128 








*A\| GE Merry Midgets are UL and imported expressly for GE. 


Make your home look brighter, more 
joyful, the easy way! Choose from new 
GE light sets and bulbs. Whether 
you pick plain or fancy, pick General 
Electric... always dependable. 


Miniature Lamp Department 


GENERAL @@ ELECTRIC 
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Apartment House Tipping 


Q: I recently moved from a pri- 
vate home to a luxury apartment 
house and wonder about Christ- 
mas tipping. What is the accepted 
tip for the doorman, superintend- 
ent and handyman? Since I shall 
be abroad from November through 
the holidays, how do I arrange to 
have my gifts presented at the 
proper time? 


A: Christmas gifts are only a part 
of tipping etiquette. The usual 
procedure is to tip the elevator 
men and doorman one dollar 
apiece each month. The handy- 
man receives tips commensurate 
with each service he performs. 
Then, at Christmas time, it is 
usual to give $10 to each em- 
ployee and perhaps $15 to the 
superintendent because he does 
not receive one dollar per month. 

Since you will be away at 
Christmas, you should give the 
employees their envelopes marked 
“Merry Christmas” before you 
leave, explaining that you will 
not be home for the holidays. If 
you wish to make up the dollars 
for the time you were away, you 
may do so, but only after your 
return. 


Business Gifts 


Q: My husband works for a large 
company. Hach year at Christmas 
all the employees and their fami- 
lies receive a nice gift. Enclosed 
in the package is the business 
card of the head of the company. 
Does this situation call for a 
thank-you note? 


A: Yes, and since the gift comes 
to the family, you should write 
the note. In addition, your hus- 
band will probably thank his em- 
ployer personally. 





Sweet Sixteen 


Q: I am planning my sweet six- 
teen party for girls and boys. The 
girls will be asked to bring an es- 
cort. Should I put an invitation 
for the girl’s escort in the same 
envelope and tell the girl to send 
it on to her escort? I would also 
like to know whether or not to 
give favors to the boys. 





A: Ask the girls for the names and 
addresses of their escorts. Send 
separate invitations to the boys. 
It is not common practice to give 
favors to the boys. 


“Thank You’”’ 


Q: | am English, visiting the 
United States. When we eat ina 
restaurant, and the waitress puts 
food in front of me, I always say, 
“Thank you,’ aswe doin England. 
My friend says in America it isn’t 
customary to thank waitresses. Is 
this true? 


A: In America we do not custom- 
arily thank waiters. waitresses, or 
household servants for the act of 
serving us unless they perform 
some special service. 


Bread-and-Butter Note 


Q: Whenever I am a weekend 
guest I take the hostess a gift. Is 
it still necessary to send a bread- 
and-butter note? 


A: Always send a note when you 
have been a guest overnight or 
longer. Address the note to the 
hostess, but refer to the host in 
the body of the note. 


Broken Engagement 


Q: Our daughter recently broke 
her engagement. Your book states 
that all gifts should be returned. 
We have now waited several 
months to make sure she would 
not change her mind. It seems to 
me that one penalizes the giver 
when gifts are returned at such a 
late date. Wouldn’t it be easier if 


we took the gifts back ourselves - 


and credited their accounts? What 
if my daughter should decide to 
keep certain gifts and reimburse 
the givers, how would she go 
about this? 


A: You may indeed return the 
gifts for credit to your friends’ 
accounts. If they have no ac- 
counts, you may get a gift certifi- 
cate for the amount and have 
your daughter send that to the 
donor. You may do the same 
thing if she decides to keep any 
gifts for her hope chest. She should 
be very tactful in the letters she 


writes, and she need not go j 
any detail about the broken 
gagement. 


Drop-ins 


Q: Is there any tactful way 
suggest to friends who come 
coffee that they leave after 
hour? Would it be proper to i 
or wash dishes during these visi 


A: If you issue the invitation, 
can be explicit. Say, ‘““We have 
seen each other for quite a w 
Do come for coffee at eleven, 
would be nice for me to tak 
break; then, as I have a lot to 
I know you will understand 
get right back to work after ¢ 
visit.’’ Then, if your friends cho 
to stay on, you are free to 
whatever you need to do. If 
coffee drinkers are drop-ins, 
can say, “So nice to see you. 
love to stop for a little while 
sit with you, but then I must 
right back to work.’’ How do 
other readers feel about this s 
ject? 


Reader’s Help 


I read the item on “‘impro 
tipping” in the July Journal 
which a reader asked if it 
proper for guests to tip househ 
help at a party. You said it | 

. 


not. I think I can explain thes 
uation. Perhaps the guests in qu| 
tion were European. In the Neth | 
lands, where I was born, lunch) 
dinner guests are expected to | 
the servant(s). I remember wh 
we had foreign guests who did 
know the custom my moth 
would give the usual tip to t 
maid, explaining that the gu 
had left it with her to pass alow 
This practice was quite comme 
and still is. Also, one would 
think of visiting anyone fo 
courtesy call and not bring son 
thing for the children or flow 
for the hostess. 


For the benefit of my ma 
readers who live abroad, I wo 
like to hear about similar custo 
in other countries. 


Miss Vander 
welcomes qu 
tions from re 
ers, which w 
- be answer 
me in this colur 
as space perm 








The following booklets by Miss Ve 
derbilt are now available to JOURN 
readers: ‘‘Teen Manners,” ‘““Engas 
ment and Wedding Etiquette,” “Ta 
Manners,’ and “Office Hiiquette 
Send 50 cents in coin for each book 
ordered to Miss Amy Vanderbilt, B 
1155, Weston, Conn. 06880. 



















Guaranteed to help heal 

the worst dry skin in 8 days 
or your money back 

Jergens Extra Dry Skin Formula is 
not an ordinary lotion. It's an extra 
rich, extra strength, dry skin 
treatment that actually helps heal 
rough, dry, even cracked skin. 
Goes to work instantly—guaranteed 
to help heal in 8 days or your 
money back. If you have extra dry 
skin on hands, elbows, ankles, face, 
anywhere, bring it to the healer. 


EXTRA.DRY SKIN 
FORMULA 


AND $2.00; BOTH WITH DISPENSER. 
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800 watts, 8 speeds, 
push button control, 
removable blades for 
easy cleaning, 
TOUCH-N-GO™ bar for 
instant on, instant off 
blending, cord stores in 
heavy, stable base. 





There's a revolution in counter-top jit budey Seconds from fresh blue cheese Sears, Roebuck and Co. store. Charge any one 
appliances going on at Sears. Becaus oh dip... 60 seconds from real of them on your Sears Revolving Charge 
emed churn ‘ed butter... 12 seconds There are 21 counter-top appliances in 97 
from seafood cocktail sauce... different models in Sears Counter Revolution 
and, for the lady who has You have just learned about one. 
Thiel ted : a © | everything, you're just 30 
is blende part of seconds from fresh, home-made 

the revolution. It gives you the powe Recommended Peanut butter. Sears 

plenty of power. And it puts yo reading These are just a few of the 

just seconds away trom the slory glories of this Sears blender. There are 

For instance, you're just 50 seconds ht ‘eds more in a beautifully designed, Today, blenders. Tomorrow, the world 
from home-made Gazpacho... 15 A blender cookbook, also available 


You'll find a wide range of blenders at any 
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Q: Last year our local investment 
club achieved a return of 18 per- 
cent on its invested funds. Some 
of the members felt we should be 
doing even better than that, but 
most of us feel quite satisfied. 
Doesn’t our return compare fa- 
vorably with that being earned by 
most other investment clubs? 

A: Yes—your club outperformed 
the overall 16 percent average re- 
turn for investment clubs last 
year. 

My advice to your club mem- 
bers who would like to aim for an 
even higher return than 18 per- 
cent is: Striving for an even 
higher return would mean getting 
into riskier investments than you 
probably already are in—and 
taking the chance of sickening 
losses in the event of a significant 
market drop. 


Q: On the way out of a local store 
recently, I was handed a certifi- 
cate supposedly entitling me to a 
“free Florida vacation” this win- 
ter. The certificate doesn’t give 
many details, so I’m not sure 
what is included. In any case, 
though, don’t you think there’s 
some catch to the deal? 

A: Yes, I suspect there is. If you 

look into the matter carefully, 

here’s what you very well may 
find: 

e The company behind the cer- 
tificate deal is a land subdivider 
or real-estate firm that requires 
you to visit a real-estate de- 
velopment in Florida and sit 
through a lengthy sales pitch. 

e No transportation to and from 
Florida or free meals are pro- 
vided. 

e The so-called ‘‘free’’ vacation 
may turn out to be simply a re- 
duced rate on a hotel or motel 
room in Florida. 


Q: Just for fun, my husband, 
aged 35, and I were trying to fig- 
ure out how much of his salary— 
$32,000 a year—he would have to 
save each year to retire with a 
nest egg of $1 million. Do you 
have a computer that could give 
us the answer? 

A: J don’t have a computer, but I 
know someone who does. If your 
husband saved $12,659 a year 
from now until he reaches the age 
of 65, achieved only a 6 percent 
yearly return on his investment, 
but regularly reinvested these 
amounts, he’d have his $1 million 
nest egg by the time he retires. 


Q: Our 17-year-old daughter has 
just demanded raise in her 
weekly allowance from $10 to 
$15—or $5 more than our 16-year- 
old son gets. She insists that a 
teen-age girl’s financial needs are 
greater than the needs of a boy in 
this age group, because of the 
high cost of clothes and cosmetics. 
Is that true, as a genera! 


| rule? 
A: Judging by actual spending 





By Sylvia Porter 


patterns in the 16-19-year-old 
age group, boys spend more than 
girls do. Average weekly spending 
by girls aged 16-19 is $14.95 and 
by boys of the same age, $15.10. 


Q: I plan to donate several paint- 
ings by a minor artist to a local 
charitable organization. In figur- 
ing how much of an income-tax 
deduction I’ll get, can I have the 
paintings appraised by a local art 
authority here in my home town, 
or must I get an appraisal from 
some big New York City gallery? 
A: As far as the tax courts are 
concerned, the opinion of a local, 
reputable appraiser is preferable 
to that of a distant gallery —par- 
ticuarly if the art works in ques- 
tion are not by a famous painter. 


Q: I plan to send my church a 
$150 Christmas check in the last 
week of December. But because 
of holiday activities, the church 
never cashes the check until after 
New Year’s. Does this mean I 
can’t claim a deduction for my 
contribution until next year? 

A: You can claim the deduction 
this year so long as you drop the 
check into the mails in a properly 
addressed and stamped envelope 
before the end of 1968. Inciden- 
tally, though, if you only pledge 
the contribution during 1968 but 
don’t actually send a check until 
January, you won’t be able to 
claim the deduction until 1969. 


Q: Why don’t banks pay any in- 
terest on Christmas Club savings 
accounts? I can’t understand why 
so many people put money into 
these no-interest accounts. 
A: The banks claim that, because 
of the small sums involved and 
because of the disproportionate 
amount of paperwork demanded 
by these accounts, they earn little 
or no profit on Christmas Clubs— 
and thus they can’t afford to pay 
interest. A few banks, however, 
do pay interest on these funds. 
Why people put their money 
into accounts bearing no interest 
is anybody’s guess. My own guess 
is that they’re seeking discipline 
in saving and are willing to sacri- 
fice interest to get it. They have 
found that they’re unable to save 
money unless they’re forced to by 
a regular commitment—such as 


an employee payroll-savings plan, 
a monthly stock investment pro- 
gram or a Christmas club. 

It’s provocative that the vast 
majority of Christmas Club funds, 
when withdrawn at the end of the 
year, are used not to buy Christ- 
mas presents but to pay taxes and 
year-end bills. 


Q: I’ma single working girl and I 
live alone in an apartment. One of 
my biggest frustrations is that I 
can never get any kind of repair- 
men to fix broken appliances, etc., 
during the hours and days when 
I’m at home. What do other 
working women do about service 
people who, like themselves, also 
work from 9 to 5—and never on 
Saturdays and Sundays? 

A: The other working women are 
just as frustrated as you are—and 
they detest either taking valuable 
time off from their jobs to oversee 
repair work in their homes or risk- 
ing leaving their house keys under 
the doormat for total strangers. 
I’ll add my vote to yours for more 
service firms to wake up to the 
needs of the working woman 
(surely a vitally important cus- 
tomer!) and offer more service 
during evenings and on weekends. 


Q: Our son, who is due to return 
from Vietnam next month, plans 
to finish his last year of high 
school, then go on to college. He 
has asked us to find out whether 
he’ll be eligible for financial help 
under the G.I. Bill to finish high 
school—as well as to continue in 
college. 

A: Under a provision voted last 
year by Congress, your son will be 
eligible to receive $130 a month to 


help while he finishes high school— ~ 


as well as full educational benefits 
(plus $130 a month) while he’s in 
college. 


Q: Last Christmas, our nine-year- 
old son invested $10 of his hard- 
earned savings in Christmas cards 
which he intended to sell for a 
profit. But the company advertis- 
ing the deal didn’t even send the 
cards until AFTER Christmas— 
leaving our son with a $10 debt. 
Still, he says he wants to try to 
sell cards again this year to earn 
money for presents and we'd like 
to know how to guide him. 






































A: Simply check the reputatiouk 
the company offering the Chrij 
mas card deal—with your kc 
Better Business Bureau—z 
make sure your son deals q 
with a firm which has a better 
ord than the one he chose 
year. 


Q: During the Christmas seas¢ 
always have to work overtim 
frequently five or six evening 
week. My employer pays me 
per night in supper money, as 
as Overtime pay. Do I have 
count the supper money as 
come on my Federal income 
return? 

A: No. 


Q: Why didn’t any of the p 
ticians this past election campa 
come up with an answer to 
problem of rising food costs? 
my own calculations, our fami 
food costs are now soaring by 
percent or more a year. 

A: They didn’t come up with 
answer—and they aren’t likel 
come up with an answer—beca 
no politician would even atte 
to slash the already low wages 
the U.S. farmer or food-process 
worker. Nor would any politic 
try to dictate food shopp 
habits. Grocery-store food pri 
are now rising at the rate of abt 
4 percent a year—and, I’m 
vinced, consumers are to a 
siderable extent responsible 
their more rapidly rising fe 
costs. They are demanding—z 
willingly paying for—an unpre 
dented amount of built-in m 
service in frozen and other 
venience foods. They are load! 
up, as never before, on hig 
priced gourmet foods—as well 
more and better quality meg 
Food shoppers are also doing a | 
of buying in “‘convenience”’ fe 
stores—and paying to be able 
shop during evening hours, 
Sundays, etc. And supermar. 
are furnishing a lot of extras th 
days—including check cashi 
carry-out service, even baby-s 
ting—all of which must be pe 
for, ultimately, by the consu 







Miss Porter welcomes questions fro 
readers. Those of general interest wr 
be answered here as space perm 


“Madge! You use a 
ishwashing liquid to soften | 
— hands?” 
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Don’t just 

do dishes 
“Seriously. Itwould have Soften 
to be awfully mild.” your 
hands! 


“Dalmolive® Dishwashing 
Liquid is a lot more than 
just mild. At home the 
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; i softens 
And it softens hands : hands 
; ; pare while you 
while you're doing F dodishes 
the dishes!” 
| Bae 
4 . Sor \ 
ot” ge: 
Sed Sem 


perry “ey — a SITE 
= wa “ae ff © 1968, Colgate-Palmolive Compa 


Hb: 


h by Peter Papadopolous 


nuggled down in drift 
of snow, a Christmas dream house that you ca 
make, complete with chimney (for Santa’ 
descent) and door that’s ajar, all held togethe 
with a highly edible ‘‘cement’’ of sticky cara 
mel. All takes a bit of time... but you nee 
only two batches of old-fashioned gingerbrea 
dough and our directions, which begin on pag 


125. Just think of the joy on Christmas morning§g! 
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|HE 
FABULOUS FUN 
OF SKIING, BY 


JEAN-CLAUDE KILLY 


For millions of American families watching the 
Olympics last February, Jean-Claude Killy became a 
new kind of TV hero. Handsome, daring, personable, 
he was already a champion, having won the World 
Cup the first time it was at stake. When he came 
away from Grenoble with all three Olympic gold 
medals around his neck, it was a kind of poetic 
justice. Even non-skiers wanted him to win. Sud- 
denly every boy and girl on the block had to have 
a pair of skis, and parents talked about taking their 
vacation in January instead of July. 

On the following pages, the Journal brings you 
the world’s greatest skier to show you the look and 
allure of the fastest-growing sport in the country. 

To kids, and also to his competitors, Killy is the 
best, ‘““King Killy’’; to TV and weekend skiers, he’s 
dreams of glory. To his family and people in his 
hometown, though, he’s also still ‘““Toutoune,” the 
nickname he’s had since he was a little boy with his 
first pair of skis. When our Journal team visited him 
high in the French Alps where his family has a ski 
house and sports shop, the sound of it followed him 
around like a soft drumbeat There, skiing is a way 
of life, much as it is becoming here for families in 
nearly 40 of our states. 

“In Val-d’Isére,”’ said Jean-Claude, “‘everyone skis, 
even the pastor. It would not be . . . well, normal, if 
they didn’t. The first thing I did was ski from the roof 
of our house. Parents don’t need to push children into 
skiing, only encourage, support their efforts. 

“Older people shouldn’t be afraid to start either. 
It’s too bad if they don’t start! For any age, the same 
simple preparations are in order: good equipment and 
some lessons until you find your own technique—a 
snow sense. The first run down a little hill—with legs 
stiff—is thrilling. You fall. You are in a knot of skis 
and poles. Then you stand by the side of the trail 
building courage to take the steep part. It is still 
fun. At night, maybe you are a little sore, but you 
have never felt better—the deep, warm relaxation. 
You are with friends. Food tastes better. You sleep 
well. Each time there is another satisfaction. A 
reward. Soon you are skiing the whole mountain, in 
all snows, in all weather. You have made contact 
with another world. 

“When I go out on the mountain, up there with the 
snow and the clouds—like meringue and whipped 


' Backyard can mean a neigh- 


cream—sometimes I keep time with the skis, singing 
to myself, a few little hop turns, some long slow ones, 
there is arhythm, a balance, a self that you cannot find 
in the valley. ... Being a champion has its moments, 
but the fun of skiing—it is good for a lifetime.” 

We agree. And that’s why this month and in the 
months to follow, we are exploring the wonderful 
world of skiing, with Jean-Claude as our guide. Be 
sure to show these pages to your family, too, for we 
are convinced that this is a sport that will be one of 
the great family recreations of years to come. 


- For the beginner: Jean-Claude started skiing in his 


backyard. It’s true, not everyone has an alp in his 
backyard, but out the back door is still the best place 
to start, even if it’s flat. A park, the field down the 
road, a sidewalk before the snow melts are all fine, 
as long as there’s enough snow on which your skis 
can slide. The idea is to start on territory you can 
handle while you get used to the feel of your skis with 
not too much gravity to contend with. Take a little 
walk, sidestep up a little hill, slide down. 


borhood ski area, too. Find 
out if your local recreation 
association offers lessons. 
Many have even 
learned to ski at night 
under lights. 

The best way to 
start, perhaps, is in 
concentrated form by 
taking a five-orseven- 
day ski-week vaca- 
tion. Most large areas 
offer package plans 
covering lift tickets and 
a daily two-hour lesson. 
Nearby overnight ac- 
commodations will also 
have lower 
midweek’ 
rates, inciud- 
ing breakfast and 
dinner in the price. 

For information, and 
just to (continued ) 









































For centuries women have been 
looking for ways to make their com- 
plexions go right on thriving and 
blooming through the coldest win- 
ters and the sultriest summers. 

Once upon a time few complex- 
ions escaped the inevitable ageing 
processes set in motion by unfa- 
vourable climatic conditions and, 
eventually, emphasized by the 
passing years, but today the scien- 
tific discovery of a tropical moist 
oil with a consummate influence on 
the skin enables women living in all 
climates and under almost any cir- 
cumstances to enjoy unprecedented 
complexion beauty. In America, 
where hot summers, cold winters, 
rough winds and artificial tempera- 
ture controls tend to disturb the 
balance of the skin, this is of par- 
ticular importance. At last an en- 
during, perennial bloom can be 
brought to the skin through the 
remarkable benefits of this unique 
moist oil, a smooth, petal-fresh 
beauty that can grow ever fuller 
and lovelier with the passing of the 
months and years. 

The average skin, while still 
young, is superbly soft and lovely 
simply because of the generous flow 
of natural oil and moisture which 
nature provides with a maternal 
constancy. This perfect, controlled 
glandular action, if experienced 
continuously from birth, would pro- 
duce a complexion of incomparable 
beauty even for the woman in her 
sixties or seventies. When the glands 
gradually slow down after early 
adulthood, however, and less and 
less of the skin-beautifying essen- 
tials reach the complexion surface, 
it is possible to encourage nature 


Skin Beauty for All Seasons 


to sustain her efforts with the aid 
of this scientific moist oil with its 
tremendous beauty potential. 

It is isotonically pressurized to 
balance with the skin’s own fluids 
and will promote nature’s efforts to 
build the fresh, firm tissue which 
will replace outer skin layers in 
days to come. Being particularly 
homologous to the natural fluids of 
the skin, the moist oil readily 
merges with existing fluid reserves 
and admirably helps boost the 
dwindling levels. 

Because the tropical moist oil also 
contains hygroscopic elements, the 
skin is constantly provided with 
adequate moisture to aid in replen- 
ishing the infinitesimal yet essential 
quantity taken from the upper der- 
mic layer by evaporation. The beau- 
tifying fluid attracts moisture from 
the surrounding atmosphere to the 
skin so that the complexion is en- 
couraged to retain its lovely bloom 
at all times. Even the plasma 
colloids, those busy little dermic 
water-carriers that have to be well 
filled to keep the surface tissues 
looking smooth and rounded, ben- 
efit from this constant moisturiz- 
ing action. 

In tropical countries the beauti- 
fying moist oil is known as oil of 
Ulan, in Britain and other parts of 
the world as oil of Ulay. In America 
it is available from druggists as 
oil of Olay. By smoothing it gently 
over your face and neck each day 
and using it as an ideal sub- 
foundation for make-up, you can 
successfully cherish a complexion 
of unsurpassing beauty through 
every changing season of time 
and life. 





SKIING continued 


orient yourself in the skiing milieu, 
beginners should watch for ski-club an- 
nouncements of fashion shows, introduc- 
tory trips, movies. Browse among ski 
magazines at newsstands, attend winter 
sports shows, poke around ski shops. 

When buying equipment, shop in a 
well-established ski-specialty shop. Take 
a skiing friend with you for help, and 
don’t be afraid to ask questions, even 
dumb ones. Be honest with. yourself and 
the salesman about your ability. It’s also 
possible to buy the very best equipment 
from mail-order firms—nice to know if 
there are no ski shops nearby. 


: Bea are most important. Jean- 


Claude gets very serious on this subject, 
his eyes widen: “‘They act in place of the 
feet, they are your only contact with the 
skis. Even children should be well fitted.” 
Get the best you can afford, and expect 
to pay a minimum of $40 for adult sizes. 
Children’s outgrown boots can always 
be resold. 

Try on boots when fully clothed: wear- 
ing your ski underwear, two pairs of ski 
socks, and stretch pants (socks go under 
the pants). Boots should be in contact 
with most parts of your foot without 
pinching, and fit well around the ankle. 
Look for a rigid sole, good lateral sup- 
port, snug heel fit, double boot. Most 
skiers are wearing buckle boots now. 

Step-in releasable bindings are every- 
one’s choice now for convenience and 
safety. Qualified ski shops will mount 
them properly for you, and determine 
the proper adjustment—not too tight so 
you won’t come out of the bindings at 
all, and not too loose so you come out at 
the least jar. Before you leave the shop, 
make sure you know how to get in and 
out of the bindings. 

The controversy continues about 
which is best—wood, metal or fiberglass- 
epoxy skis. Wood has the lowest starting 
price; fiberglass has certain performance 
features of interest to the more advanced 
skier; metal skis, in general, maintain 
their camber and life the longest. 

As to length of skis, many adult be- 
ginners and weekend skiers are now using 
five-footers, and at ski areas offering the 
Graduated Length Method of ski in- 
struction, you learn on 3- or 4-foot skis. 
It’s easier on short skis. Then as your 
technique improves, get larger skis—and 
more speed. Poles should be up to the 
armpit. Hands go into the straps from 
underneath. 

Renting equipment is often a good 
idea, especially for family beginners. 
Some shops let you put the rental cost 
toward eventual purchase, a good way of 
trying out various models. Rental boots, 
skis with bindings, and poles will cost 
from $8 to $15 a weekend. F 

Clothes. You work it in layers, starting 
with ski underwear, a light and a heavy 
pair of woolen socks, a turtleneck, a 
sweater, ski pants, a windproof, water- 
proof parka, and covering for the ears. 
Ski mittens with liners are warmer than 
gloves. Pants should come about to the 
hipbone before you stretch them up to 
hook them. If you’re wearing them in the 
car, undo the hook and zipper so they 
won’t get rump- and knee-sprung. Never 
wear ski boots while driving; aprés-ski 
boots are more comfortable and safer. 

At the ski area. Make reservations 
ahead. Least expensive accommoda- 
tions are bunkrooms with meals that 
start at about $7 a day and, although 
well-blanketed, may not be heated. Be- 





























































yond this, the sky’s the limi 
possible to find prices to fit any 
You might stay in a farmhouse, r 
ski lodge, or rent a house for ‘he 
with one or two other familied 
families are buying condominij 
private chalets near their favo} 
areas as year-round vacation | 
Look around while you're there } 
what the possibilities are. Whate 
choose, write or-call for bro : 
scribing ski-week plans and o 
tures. Some lodges have nurser 
supervised playtime in the en 
toddlers, special kids classes ) 
games. Others offer free skiing 
or 9:30 a.m., family rates the 
Check to see if the ski lesso’ 
cludes free use of the lifts; ela 
priority in the lift line. Lift 
from $1 for a single rope-tow or 
all the way to $9 for an all-in 
ticket (all lifts), with the avera 
tween $4 and $8 a day. Inst 1d 
$3.50 to $7 for a two-hour grour ( 
hour private lesson. Five-day ski 
(lifts and lessons) start at $29. 
There are usually classes in 
and afternoon. Buy your ticket < 
port to the ski school meeting 
plenty of time to be assigned to a 
and to check equipment. Dui 
lesson, the instructor may mo sd \ 
down or over to another 
suited to your abilities. If 
too fast or too slow, or you 
what the instructor is saying 
tate to ask to be changed. § 
are known for their amiable 
On the slopes. If there’s a tr 
a more relaxed approach to 
tion, it’s Jean-Claude we hav 
‘“‘Never mind how it looks, just 
grins. Which is not to say th 
Claude isn’t a beautiful techni 
more relaxed moments. Yo 
like that without knowing w 
doing. It is to say, however, t 
needn’t mind if they don’t 
away with their knees and bo 
pled together. ‘‘We have, after 
feet, no?’”’ Jean-Claude points 
a shrug. “‘Why shouldn’t you 
feet independently? Have fun. 
the hill the best way you can. 
will come.” ? 
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DQ 
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A word about ski lifts: | 
crashers are not loved whetheri 
parallel or not. If you’re a single 
for another single to ride up ¥ 
speeds the line. If you’ve never ric 
lift, watch carefully to see how it’s 
ride with someone who has or 
attendant, who can help you. 
And just a few points of ski 
nique—most of that is up to you 
your instructor: before skiing off 
the slope, look uphill, to avoid ge 
run down. If you stop, always ease! 
the side of the slope or trail, rat 
in the middle. Fill in your si 
Try not to ski through ski ¢ 
you're getting the least bit tired 


“Just one more run” could be the 


one you take in quite awhile. 


Aprés-ski. There are those who] 
more time on the aprés than on th 
and still manage to perform on th 
the next morning. Families and 
timers are well advised, though, tor 
it a warming brew before dinnei 
some relaxing around the firep ace 
fore taking a hot bath and to bed. 

Cautionary note: Once sta ed 
this skiing, be prepared to be he 
We don’t know of anyone who s 
it who hasn’t loved it. 





If you traveled the way 
your luggage does, would you look 
as good as Samsonite? 


The road to anywhere is full of pitfalls. | Channel-Gard”. 
Especially for luggage. The handle is retractable. And in the 


If you think a spine-jolting bump is — whole wide selection of colors, not a one will 
t rough on you, think of your luggage below. doa fade. All this has made Saturn virtually 


: Our answer to tough travel is luggage _ indestructible. 
that can be handled without care, without So the last thing you do with it, is worry 
4 showing it. Samsonite Saturn”. about it- More people depend on 


‘ The body is ultra tough polypropylene. Samsonite 


Re-inforced with a frame of lightweight aero- 
metal. Locks are nestled in our exclusive than any other luggage on earth. 


Shown: In Omega Blue, Ladies’ Beauty Case $19.50, Ladies’ O’Nite $20.50, 
24 Ladies’ Pullman Case $25.50, 26 Pullman Case $31.50, At all fine department and 
specialty stores. Samsonite Corpcration, Denver, Colorado 80217: 











together. Relax your 
way down, reach with 
fingers. Once down, 
do rapidly, up-down, 


apart 
ulc r 
retch down 
ies | Toe touches: Feet 
up-down. 


g in form f ans more than being able to zip up your 
your muscles tuned in for action, and, 
aude, ily one way to do it. No one can get away 
exercises every day of the season.”’ 
is starting at least three weeks ahead 
eping it ly until the snows melt. Try our exer- 
iped them from Jean-Claude and the 


ALNOt some torn ned 


Air chair: Back 
against a wall, hold 
as long as you 

can to strengthen 
quadriceps 

(you'll know what 
they are). 


Heel bobs: Shoes 
off, balance on 
bottom step. Press 
heels together 
and bounce. Walk 
up stairs with 
knees bent. 


Knee swivels: 

Do a half-knee bend. 
Then, knees 
together, rotate 
clockwise, then 
counter-clockwise. 














ski school students we watched at Val d’Isere) and do them regula 
first thing every morning or right along with the late news on t 


vision . . . with your boots on, please—the extra weight will make | 
exercises that much more effective and besides, it gives you the gid 
feeling of a walk on the moon. A Jean-Claude bonus—something mi 
of us do a lot of every day: walking up stairs his way (with kn 
bent) turns out to be good ski exercise. 











Sit-ups: 

Keep heels 

on floor, hands 
behind neck. Twist 
to left and right, 
touching knees. 
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take a sleigh, ski or, feet 
remember that the spe- 

a winter oulting—walm, rosy, 
isting than a summer tan—is not 
| altitude all get into the 

be protected accordingly. Snow 
tage and burning power. Wind 
‘in, leaves it exposed to other 


wan a“ § —EIoLGE Ee 


elements that dry it even further—low humidity, for instance, 
and high altitudes, where there is less natural screening of the 
burning sun. Whether it’s the first ski weekend coming up, or 
the tenth, be sure to protect your skin. Moisturizer and lip pro- 
tector for sure, special ski or high-altitude cream if you’re a real 
winter sports enthusiast. Share with your husband and children, 
and ration out a second round for everyone when you come off the 
slopes. For the contents of our ski bag of beauty turn the page. 
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HIGH ALTITUDE™ 
against windburn Pree! sey Cyan coldest mountain top. 


deep, rich, bronzed loo 


Berit ele protects as 
cea ita Cote outta world 


Boy and girl skiers Hoe can oe thie frost BAR fear of losing - 
face. Bonne Bell created’ oyna erete-teCoyety to keep you safe from 
harsh winds, strong sun, chapping: cold. Even if you don’t ski 
Tear be o.¢ olan ein Zo)08 Selb Cel peyeel cae olla like one. 


WEATHERPROOFER—A clear pomade with medication 
and moisturizer plus an effective sunscreen to keep your nose, 
lips, and chin pixoyeel CNY Toba cracking or burning. 


: APRES— Stil rotten tos ero) Cera that stimulates your skin Prete 


gives it a cool tingle. Use it-after bath, EOS sare Ace Se 
You’ll love its clear, crisp fragrance. . 

SURE BOA be FOR SKIERS—Helps you se Fy ET 
healthy. winter tan without burning. — 

CLEAR LIP GLOSS—Lots os rere and Seca s ce 
give lips oe mye) Cece hes 
CREAM is maximum _ protection 











on indoors or out. It’ll give you a — 
, iri! be as pga EI] ski instructor. 


SNOW TAN™—Smo 
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HIP FLIP™ ~ AVALANCHE® 


( Brothers Swinging Game Parker Brothers Swinging Gate Game 
The swinging game for swinging people. A sen- New, different, intriguing! Players drop mar- _ 
sation at any party as couples try to flip the bles into rack. As they roll down and hit pivot 
flipper, fast, to the beat of a favorite record. gates, one marble can set off a landslide. 


If you’ve got more people on your gift list than there are games 


PARKER BROTHERS SPRING BAR GAME 


WILLIAM FULD 





BOOBY-TRAP® _ SORRY ® 


OUIJA® 2 
Parker Brothers Spring-Bar Game Parker Brothers Slide Pursuit Game Parker Brothers Talking Board Y 
Excitement runs high as players try to remove A really fine family game. Fun for adults, yet A time-tested favorite and continuo: 


counters from game tray without triggering easily learned, with a balance of luck and skill amusement and amazement for all : 
the spring-bar. ifs one false move aud —| that gives even the youngest a chance to win. Ask the Mystifying Oracle absolute 








on this page, en: worry... Tun find dozens and dozens more 


SPILL and 
SPELL® 


Parker Brothers 
Dice Word Game 


Spill the 15 lettered 
cubes, create cross- 
words with the letters 
that come up. Unique 
scoring. Hours of fun 
alone or with a group! 


PROBE® 
Parker Brothers 
Hidden Word Game 


New, fascinating word 
game challenge! Play- 






CLUE® 


SITUATION 4™ ] se 
Parker Brothers Puzzle Game ZZ a __ Parker Brothers Detective Game — ers ferret out oppo- 


iNewest strategy game going! Really different. A thrilling game for the amateur privat 
Opponents use two jigsaw puzzles, identical _ Players try to uncover the who, where, ai 
except for color, and compete for same area! how from clues to a tantalizing mystery. 


nents’ secret words, 
letter by letter, trying 
to build winning score. 








well-built and fun-to-play Parker Games at your — store! 


Sous. PARKER GAMES (%S>) 


PARKER BROTHERS, INC., SALEM, MASS. — DES MOINES, IOWA / MANUFACTURED IN CANADA BY PARKER BROTHERS GAMES, LIMITED 
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UNCLE WIGGILY CAREERS® RISK® 
Pa r Brothers Children’s Board Game Parker Brothers Game of Optional Goals Parker Brothers Continental Game MILLE BORNES® d 
Players meet the evil Skeezicks Exciting and competitive as each Dramatic contest for control of ROOK® — PIT® — FLID 
and bad Pipsisewah, have many player sets his goal for achieving continents and the world. Pits pow- Four all-time favorite card 
adventures on way to Dr. Possum’s fame, fortune, and happiness in er against power as crises mount. hours of party and family fun 


office for rheumatism medicine. his choice of eight occupations Realistic as today’s headlines. grown-ups, too. You'll surely we 


SNOW LIGHT, SNOW BRIGHT 


THE JOURNAL’S BAG OF BEAUTY 
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suing Jean-Claude Killy in the 
; of Val-d’Isére, our models used 
assortment of test products we’d 
ght along both under, and in- 
d of, their usual makeup; and 
reserve creams and lip pomades 
borrowed by even the pros in 
party. It would seem that the 
and-snow combination produces 
esh burn each time you ski, and 
ere constantly reminded by our 
Je, Paul Oizan-Chapon, who 
9ed along with the rest of us into 
protective products, that some 
of protection should be in con- 
it attendance for both skin and 
3. 
lo ordinary sunglasses will do if 
want to be sure of escaping eye 
me. Check out both your sun- 
ses and goggles; ours were Norski 
Bernard Kayman at Abercrombie 
Fitch. Unavoidably sun-struck 
; respond gratefully to Aziza’s 
ght Eyes. Start skin protection 
} a rich moisturizer to counteract 
drying winter blasts: Avon’s Dew 
s, Dorothy Gray’s Satura cream 
1 vitamin A and hormones, Max 
for’s Dry Skin Cream (extra 
\t-time protection for dry skin). 
lemoisturizerscontainsunscreens 
lock out harmful rays: Clairol’s 
fornia Girl Dew-Good Moisture 
m; Revion’s Sun & Sports Cream 
)00n for men in sun and after 
); Revlon’s Ultima IT Sun Cream 
the Face; Reflecta Moisturizing 
on. And two special-for-skiers 
lucts from Bonne Bell: High Al- 











titude Cream for above-3,000-feet 
weather conditions or any place 
where it’s extremely cold and windy; 
and Weatherproofer to prevent chap- 
ping on sunless days. Shulton’s A fter- 
Shave Skin Conditioner and Dermas- 
sage skin lotion will both double as 
before-and-after protection from sun 
and wind exposure. Extra protection 
from glosses and pomades for slick- 
ing on lips, dabbing on nose, ear 
lobes and other sensitive areas: 
Avon's Lip Dew (moisturizer stick); 
and Chap Check (sun screen lip 
pomade); Clatrol’s California Girl 
ens Lip Gloss (with: sun 
screen); Elizabeth Arden’s Ski Lift 
pomade (with sun screen); Texas 
Pharmacal Sunstick; Fabergé’s 
Chameleon gloss (in plain or frosty 
with sun screen and weather protec- 
tion); Revlon’s Bronze Lustre lip pro- 
tector gloss; Bonne Bell’s Kristi Stick 
and Purse ’n Parka (frosted lipstick, 
paired with a gloss—both medi- 
cated, with sun protection). For a 
warm winter glow, a cache of tanning 
potions: Bain de Soleil White, grease- 
less tanning cream; Revlon’s Braggi 
Tanning Gel for the gentlemen and 
Bronze Lustre tanning spray for the 
ladies. Bonne Bell’s Sure Tan (tan- 
ning lotion, sun. screen and mois- 
turizer all in one). For evening off a 
less-than-perfect tan, Bonne Bell’s 
Snow Tan; Rubinstein’s Minute 
Make-Up Stick—bronzing creams to 
slip on once the goggles come off... 
so hidden eye area will match the 
new winter-tanned you. END 


“Today. we learnt the ABD’s”’ 
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SKIN oud 


== IN jover 
4000 HOSPITALS 


you've only yourself to blame. 
lf he’s been treating his dry, chapped, overworked 
hands with your Dermassage, the solution is simple. Buy 


him his own bottle! 


Your husband appreciates the Dermassage way of 
going about things. No fancy perfumes or flowery scents. 
Just creamy moisturizers and rich emollients that go to 
work immediately to smooth, soothe and help heal. 

Over 4,000 hospitals use this extra-effective medica- 
tion for regular patient skin care. 

Don't make things rough for your hardworking hus- 
band. Give him his just reward . . . his own bottle of rich, 
creamy Dermassage. 


Soften often with medicated Dermassage Lotion. Or 
try super-moisturizing Dermassage Skin Cream. 


Be sure to watch “‘The Ghost and Mrs. Muir,"’ 
Saturdays at 8:30 P.M., N.Y.T. on the NBC television network. 


Colgate-Palmolive Company, 1968 


ear), in Val-d’Isére. Warm- _ leotards S or sew in a lining. KJL jewelry. J 


_ in big stitches. Poufed at the top: On the wilder side, dancing at La Charpenterie| 

dress with ribbed midriff in discotheque where apreés-ski life really swings in Val-d’Is@ 

d and Shetland wool. Blue gypsy sweater- The Journal’s own knit Zebra pullover on Jean-Claude is in Bi 
vool and rayon. Red ribbed turtleneck, Brand’s ‘‘Four Seasons,” the leopard sweater knit in Coats 
crocheted loopy white skirt of “‘Toros’’ __Clark’s ““Red Heart’”’ worsted. Slinky dresses are of Ban-Lon by K 
Spinnerin. Wear all over bright Scott. To order directions for knits and crochets, see page 1! 

























Let's be honest. 
- Lots of panty hose simply don't fit 
where they ought to. 
You're here and they're there. 
: : It's not just uncomfortable—it's ugly. 
Sears, Roebuck and Co. has changed 
all this with Cling-alon panty hose. First of all, 
they're proportioned. To your height as well as 
your weight. They won't pull at your toes, 
crinkle at your ankles, sag at the calf, bag at the 
knee, bind at the thigh or droop at the drawers. 
The fit and feel are beautiful. In all those places. 
Then there's the stretch. 
Cling-alons are made exclusively for 
Sears of a feather-stretch something that's so sheer 
Z and clingy, they're sort of invisible. Unless you 
"wear an opaque or one of the yummy colors, 
no one really sees anything on your legs but a 
beautitul look. Or knows how comfortable you feel. 
{But you'll be smiling a lot.) 
Cling-alon panty hose (and stockings) 
are nicely priced and available at any Sears store 
or through our catalog. 














tried. Only at Sears 
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ou’re getting in shape for—their sleek, classic ee 

1f newly taut body look even better, ski even Be 

looking the part is already progress made. The = 
irving arcs down the slopes, ‘‘to feel the snow, a 

f the mountain,” as Jean-Claude says. Comple- re 
nd style with a clear, singing orange, as glowing : 
snow, warm as evening fires; blues as light as a) 
1e sh across the quiet, snowy whiteness. : 












One-piece slice 
of ice-blue stretch gabardine with bell bottoms. 


Designed by Ernst Engel, 8-16, about $120. 
Hat, gloves by Hansen. 
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ft as deep powder snow, the play of light and dark 
's, A tunic of curly white eae (left) has a trio of | 
her frogs. About $400. Velvety dar ee n mole if 
ket (right), is belted in leather. About § . Both | 
pup the front. By Mr. Fred for Fur & Sport retch | 
ts by Herbert Levine. Leather gaucho pants de- 
med by Anne Klein. Yellow and gray woolly hats 
Grandoe. All shopping information on page 130. || 
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Orange stripe zigzags 
across 1ce-blue parka, S,M,L, about $35. Stretch pants, 
about $25. Both, by White Stag. 


Pants zoom down and bell over boots. Belted one-piece 
ski suit with funnel neckline designed by Ernst Engel, 8-16, 
about $115. Gloves by Grandoe. Halston U.S.A. 
red fox hood. Norski sunglasses. 


Q 





ood that’s light and packed with nourishment... 
clothes that sleek their way down the slopes, all the 
while providing plenty of warmth . . . these are the 
stuff of which skiers’ dreams are made. At least, once 
weather and snow conditions have been thoroughly 
forecast and analyzed. The freedom and exhilaration 
of it all. . . can you wait? Snow’s coming, so read 
quickly on. First of all, steaming hot coffee in heat- 
holding jugs is a must-have. Then, a pocketed knap- 
sack provides ultimate portability; ours brims with 
brownies, hot stew, date bars and rich apricot-walnut 
bread. All go with you to the mountain top, to be 














German 
Potato 
Salad 







Assorted 
Sausages 


Cheeses and Brown Bread 















Skier’s Soup 


-aten whenever you please. Above: All the food you see 
comes either in a can or vacuum bag, to pack into a glit- 
tering treasure chest, on the Thursday night before your 
weekend ski trip. Time comes to prepare a meal: open 
chest, remove cans, open them, heat and eat! Your clever 
planning means more time on the slopes, less in the super- 
market. Recipes begin on page 72. Whattowear to attract 
the likes of Jean-Claude Killy? What but a navy-blue 
jumpsuit streaked with yellow, a bright pink turtleneck 
and a little knitted hat to keep curls in, cold out! 


mouth containers; White Stag jumpsuit; 


by Bernard Gray. Invento vacuum bottles and wide- 
age 130 


Man: Jean-Claude Killy, 3-time Olympic gold medal winner. The Car: The 69 Camaro SS Convertible with Rally Sport equipment. GM 





All sporty cars are not alike. 


vive la différence! 


s Camaro just like any other sportster? traffic and step lively on the highway. 

s Jean-Claude Killy just any skier? Sit inside Camaro and you think you’re 
lo, Ma’am. Camaro is as different from in a luxury car. 

er sportsters as Killy is from a snow Wall-to-wall carpeting and supple vinyl 
ny. bucket seats come standard. So does Astro 
amaro’s got the long, lean look of its Ventilation. It lets in air without mussing 
rts car cousin, the Corvette. Yet it’s your hair. 

ed to fit neatly into your budget. Its You can make your own Camaro even 
d-hugging, wide-stance design and big- more “personal” by adding an automatic 
power let you step lightly through transmission, power steering, an AM-FM 


radio, a stereo tape system or any of 
hundreds of other items. 

No, Camaro’s no ordinary sportster. It’s 
the personal car that’s everything you’ve 
been looking for... and then some. 

Magnifique! 


Catch Jean-Claude on TV. One-hour ABC special runs Monday, January 13,9 PM (EST). Thirteen-week CBS series begins Sunday, January 5,5 PM (EST 
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he big getaway: on Friday afternoon you head for ski country. The order of the evening 
is NO STOPPING for a meal, so you are faced with the prospect of a long, hungry 
drive. But we have other ideas! Pack our glove compartment picnic in one of the 
best getaway cars around, the Chevrolet Impala. Everything for your movable picnic 
is small enough for stowing and will keep for hours. The night before, scoop out as many 
club rolls as you’ll need. Butter and fill with Curried Egg Salad, Steak Tartare, Ham 
ind Cheese Salad Julienne or Salmon Salad. Don’t forget an assortment of fresh fruit, 
ind picnic jugs of steaming hot coffee or lemon tea. Recipes on page 72. 
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Most of cigarette 
smoke is gas. 


And only Lark 
has the Gas‘Trap 
filter. <a 


“TAR” AND 
NICOTINE TRAP 











“TAR” AND 
NICOTINE TRAP 


For years now, smokers have been told only about 
“tar” and nicotine. But it’s well-known now that this is only 
part of the story. 

Actually, only a small portion of cigarette smoke is 
“tar” and nicotine. The rest 1s made up of gases—certain of 
which are harsh. 

This is why Lark developed the Gas-I'rap’ filter 
(U.S. Pat. No.3,251,365). It reduces these harsh gases 
more effectively than any other filter on any other popular 
brand. You can actually taste the smooth difference 
Lark’s unique filter makes. 2 Only Lark has the 





King Size New 100’s 
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| ‘ Sarah fashions a 
| ry glittering pin and ear- 
A 
WR ensemble for after 
“ ” 
‘Allusion’ features 
| br oe multi-hued rhine- 
Oe a , 
ee ae Stones surrounded by golden- 
g tone petals... gracefully 


serrated and flared into a 
deep three dimensional 
design. Shown only at 
our Home Fewelry Shows 

. write to learn how 


you may attend. 





Saran Coventry, Ine. 

Newark roz, 
New York State 
14513 


FINE _ovenDuy JEWELRY 


ZIP CODE HELPS KEEP 
POSTAL COSTS D 
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BUT ONLY IF YOU USE IT. 


BEAUTIFY YOURS 
HOME WITH THIS 
COLLECTOR’ s ITEM... 





2 i» 
1" ‘ rE tie 
ei a eres LA 


EE ae 
Magnificent 1672" x 22” Latin 


antique map, handsomely repro- 24 
duced in full color on fine parch- 
ment paper—yours for only $1. 
Adds authentic Olde Worlde ele- ye Be 





gance to any room in your home. 
BONUS: You'll receive new % 
Personal Size Lysol Spray free 
with your map. Spray it on sur- & 
faces to kill germs, in the air for © 
odors in motels, restrooms, any 
place away from home. 


— MAIL TODAY 


Lysol Brand Map Offer Le 


P. O. Box 345, Brooklyn, N.Y. 11202 
Please send me_ 


= ola Wor 


r ap(s) New 
Personal Size Lysol Brand S 





sinfectant, 
and a7¢ coupon good on any > sol Spray 
1 am enclosing $1.00 for each set of items (no 





stamps, Please). 


ADDRESS 


CITY STATE———_ ZIP 


(We must have ‘Zip code to ship your order 
OFFER EXPIRES JANUARY 
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| 
| 
| 
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| 
| 
| 
| 
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THE FABULOUS FOOD OF SKIING 


continued 


KNAPSACK FOOD (pictured on 

page 68) 

Quick, energy-packed food to put in 
your knapsack, so you needn’t stop ski- 
ing and go inside for lunch. Such fun to 
eat out in the noonday sun! All our 
ski-food recipes serve 6. 

Exciting new thought: for those who 
get thirsty on the slopes (or in other 
sports), there’s a brand new drink— 
healthful, slightly lemon-lime flavored, 
quicker to quench thirst than water. 
Truly! 

Each piece of brownie and fruit bread 
should be tightly wrapped in plastic wrap, 
to keep the freshness. 


SLOPPY JOE STEW 


14 cup chopped 1 can water (11-o0z. 


onion size) 
1 Tb. butter or YZ cup barbecue 
margarine sauce with onions 
1 lb. ground round and mushrooms 
steak 1 (8-0z.) can diced 


1 (14%4-0z.) pkg. 
Sloppy Joe mix 

1 (11 -oz.) can 
tomato bisque 
soup 


carrots, drained 
4 tsp. oregano 


In a medium skillet, sauté 14 cup 
chopped onion in 1 tablespoon butter 
or margarine. Add 1 lb. ground round 
steak. Cook, stirring, until browned. 
Sprinkle 1 (114-0z.) pkg. Sloppy Joe mix 
over meat, stirring to mix well. Add 1 
(11-0z.) can tomato bisque soup and 1 
can water along with 44 cup barbecue 
sauce with onions and mushrooms, 1 
(8-oz.) can diced carrots, drained, and 
14 teaspoon oregano. Simmer 5 to 10 
minutes or until juices thicken, stirring 
to prevent sticking. Pour into scalded 
wide-neck vacuum bottles. Makes 4144 
cups. 


CHOCOLATE FUDGE BROWNIES 


Prepare 3 (15-oz.) pkgs. double fudge 
brownie mix according to directions. In 
two 138x9x2-inch pans, bake 25 to 30 
minutes at 350°. Makes 48 (2-inch) 
squares. Wrap tightly in plastic wrap 
or foil. 


WALNUT-DATE BARS 

Add 1 cup chopped walnuts to 2 (1-lb. 
1-oz.) pkgs. date bread mix, tossing well. 
Proceed, adding liquid as called for in 
pkg. directions. Spread in 2 greased and 
floured 7x11-inch pans. Bake 30 minutes 
at 325°. Makes 54 (114x214-inch) bars. 
Store in plastic wrap or foil for quick, 
bite-sized snacks. 


APRICOT-NUT BREAD 


Prepare 1 (1-lb. 1-oz.) pkg. apricot-nut 
bread mix according to directions, using 
an 8x4-inch loaf pan. When cold, slice, 
fit pieces together again and wrap in 
plastic or foil. 


FORTIFIED COFFEE 


Put extra sugar—powdered glucose, if 
you can find some—into your black 
coffee (in a heat-holding jug). Gives 
extra energy. 


MAIN MEAL FROM TREASURE 
CHEST (pictured) 


Hearty, appetite-satisfying food, quickly 
prepared from all those cans, bottles and 
vacuum bags in the treasure chest. All 
you need to do is mix where necessary, 
heat and eat! 


SKIER’S SOUP 
Bring the bottle of basil along to add 
to soup during cooking. Serve in sturdy 


mugs. 


Combine 1 (1434-0z.) can undiluted 
vegetarian vegetable soup, 1 (1034-0z.) 
can condensed tomato soup, and 1 can 
water, 1 (1-lb.) can mixed vegetables, 
drained, and 1 teaspoon dried basil in 
a large kettle. Bring to a boil, stirring 
occasionally; serve blazing hot. 


GERMAN POTATO SALAD 

Wrap bacon bits, onion and parsley in 
a plastic sandwich bag and seal. Easy to 
store in chest. Hot dressing is poured 
over potatoes, which are at room tem- 
perature. Most continental. 


2 (1-Ib.) cans sliced, 2 Tb. mock bacon 


boiled potatoes bits 
1% cup bottled 1 Tb. freeze-dried 
oil and vinegar onion 
dressing 1 Tb. freeze-dried 
parsley 


Drain 2 (1-lb.) cans sliced, boiled pota- 
toes. Place in serving dish. Heat 144 cup 
bottled oil and vinegar dressing, 2 table- 
spoons mock bacon bits, and 1 table- 
spoon each freeze-dried onion and pars- 
ley. Pour over potatoes, tossing well. 
Let stand a few minutes to marinate. 
Serve hot. 


CHEESES AND BROWN BREAD 
ASSORTED SAUSAGES 

Don’t forget to bring 1 (8-oz.) container 
whipped butter or margarine, 1 (8-o0z.) 
jar mayonnaise or mustard... or all! We 
give the sizes for unsliced sausages; all 
are also available in markets pre-sliced 
and wrapped in vacuum-packed bags. 


1 (8-0z.) pkg. sliced 1 (8-0z.) loaf 
Muenster cheese small-family-size 
1 (8-0z.) pkg. sliced rye bread 
Swiss cheese 1 (8-0z.) loaf 
1 (8-0z.) pkg. small-family-size 


pepperoni pumpernickel 
sausage bread 
1 (8-0z.) pkg. 1 (8-0z.) loaf 


small-family-size 
whole wheat 
bread 


Genoa salami 
1 (8-0z.) pkg. 
liverwurst 
2 (4-0z.) pkgs. 
Lebanon bologna 
Arrange cheeses and meats on one plat- 
ter or board, breads on another and let 
people serve themselves. Yield is 3 or 4 


sandwiches per person. 


SPICY FRUIT COMPOTE 


Hot fruit—tasty and appealing. Place 
1 (1-lb. 13-0z.) can cling peach halves, 1 
(1-lb. 4144-0z.) can sliced pineapple, and 
1 (1-lb. 1l-oz.) can unpeeled apricot 
halves in a large saucepan, with their 
syrups. Add 3 whole cinnamon sticks 
and 1 teaspoon whole cloves. Let sim- 
mer 5 minutes. Serve hot. 


COFFEE CAKE 


Coffee cakes will defrost naturally over 
a period of several hours. Keep the lids, 
so any leftover coffee cake will stay 
fresh and covered. We served an 11-oz. 
package frozen cinnamon-nut coffee cake 
and a914-0z. package Danish coffee cake. 


GLOVE COMPARTMENT PICNIC 
(pictured on page 70) 


For your picnic out of the glove com- 
partment during that long drive to the 
slopes, be sure to take along lots of 
hot coffee and spicy lemon tea to keep 
everyone alert. And, of course, a selec- 
tion of our stuffed rolls, well wrapped, 
and an assortment of fresh fruit. 


SALMON SALAD 


2 cups salmon 1 Tb. finely 
(i-Ib. can) chopped onion 
1 cup sliced celery 1 tsp. salt 
14 cup chopped 14 tsp. pepper 
parsley 6 club rolls 
14 cup sourcream_ 6 Tb. soft butter or 
2 Tb. vinegar margarine 


Combine 2 cups salmon, well drained 


drained 6 club rolls 
*2 egg yolks 6 Tb. soft butter « 
2 Tb. chopped margarine 


2 ; 















































and flaked, 1 cup sliced celery, j 
each chopped parsley and sour cred 
tablespoons vinegar, 1 tablespoon f 
chopped onion, 1 teaspoon salt, 4 
teaspoon pepper. 

Cut off top crust of 6 club rolls, 
ing a %-inch lid. Remove soft 
dough, leaving a wall at least \y, 
thick. Spread inside of each roll y 
tablespoon soft butter or margarine 
fill with salmon mixture. Store in p 
wrap. 


HAM AND CHEESE SALAD JULIENN 


1 (2-0z.) pkg. 2 cups finely d 
white-sauce mix ham (44 Ib.) | 

1 tsp. dried mustard 1 cup shreddec 

¥, cup water Swiss chedsal 


2 Tb. chopped (4% Ib.) 
chives 6 club rolls 

1 Tb. horseradish 6 Tb. soft bu 
(bottled in margarine © 
vinegar) 


Combine 1 (2-0z.) pkg. white-sauce 
with 1 teaspoon dried mustard. Add 
to 34 cup water. Cook, stirring 
stantly, over medium heat until s 
boils for 1 minute. Remove from k 
Stir in 2 tablespoons chopped chives 
1 tablespoon horseradish. Cover s 
of sauce with waxed paper to preve 
skin from forming. Set aside. Y 
sauce is cool, stir in 2 cups finely d 
ham and 1 cup shredded Swiss che 

Cut off top crust of 6 club rolls, ke 
ing a 1%-inch lid. Remove soft ir 
dough, leaving a wall at least Y4-i 
thick. Spread inside of each roll wit 
tablespoon soft butter or margarine, | | 
fill with ham and cheese mixture. Si 
in plastic wrap. 


CURRIED EGG SALAD 
8 hard-cooked 1 to 14 tsp. cu 


eggs, chopped powder 
(about 2 cups) 142 tsp. grated © 
¥%, cup chopped onion | 


celery 6 club rolls 
3%, cup mayonnaise 6 Tb. soft butter 
margarine 


| 


Combine 8 hard-cooked eggs, chopp 
with 34 cup chopped celery. To 34 
mayonnaise, add 1 to 1% teaspo| 
curry powder and 114 teaspoons gra) 
onion. Mix thoroughly. Add to egg 2 
celery, tossing lightly to mix well. 

Cut off top crust of 6 club rolls, 
ing a %-inch lid. Remove soft i ) 
dough, leaving a wall at least 14-i1) 
thick. Spread inside of each roll witl 
tablespoon soft butter or margarine, yl 
fill with egg and celery mixture. Store 
plastic wrap. | 


STEAK TARTARE 


This must be eaten within 2 hours af 
its removal from the refrigerator. If 
can’t keep it refrigerated right up 
departure time, better not serve it. 


¥%, |b. ground sirloin 3% tsp. salt 
3 Tb. capers, 14 tsp. pepper 


onion Thin onion slices 


Combine 34 lb. ground sirloin, 3 tab) 
spoons capers, drained, 2 egg yolks, 
tablespoons chopped onion, 34 teaspo' 
salt, and 14 teaspoon pepper. Chill. — 

Cut off top crust of 6 club rolls, lea! 
ing a 14-inch lid. Remove soft inn 
dough, leaving a wall at least 14-in( 
thick. Spread inside of each roll with 
tablespoon soft butter or margarine. 
with meat mixture, and garnish Wi 
onion slices. Wrap in plastic wrap. Chi 
Another way: Pack meat mixture 
individual plastic containers. Provi 
pumpernickel or sour rye bread roun¢ 
and spreaders. EN 











O features that make _ 
orning Ware cookware unique. 









1. Lets you freeze, cook and serve all in 6. Has matching coffeemakers and spatulas, can’t ever wear off. It can 
the same dish. serving dishes—including an Electro- take any kind of heat. 

2. Comes with a detachable handle so matic skillet, platter and percolator. 8. Makes a beautiful and versatile gift 
your cookware can be used as serveware 7. Is made from that’s thoughtful to give, delightful to 
or storeware at the twist of the wrist. Pyroceram® brand receive. Prices range from $1.49 for 
3. Keeps its beautiful new look for years. material, the individual pieces to $39.95 for sets. 
4. Lets you choose from more than 70 discovery that lets Corning Ware cookware— 
different pieces (sets, too). you use regular nothing else comes close. 

5. Offers you a choice of White, white spoons and 





with the famous Cornflower emblem, 
and the new Avocado Round. 





ant < ® 
ning Ware’ Cookware by CORNING 
Corning Ware’ Cookware | 
*Corning promises to replace any Corning Ware prod >ver breaks from temperature extremes upon return of the pieces to a Corning Ware products dealer 
Furthermore, for Corning Ware Electromat mperfect mechanical or electrical part will be replaced free within one year from date of purchase 


CORNING WARE, oto - osc ,and PYROCERAM are trademarks of Corning Glass Works, Corning, N.Y. 









In some European countries, notably 
~ Holland, it’s the day children dash to the ~ 
e to see what St. Nick has brought. For you, a great 
ance to get your holiday entertaining off to an early 






























start—invite friends for a pre-Christmas celebration. 






Entertaining is one 
the great delights ¢ 
| holiday season. Andy 
= most of us reserve 

= Christmas Eve and| 
@ for our families, he 
est on the next pages a 
<> four other dates to| 
3 special occasions off 
and several more rey 
to set your pretties) 
most festive table. (fj 
| table settings were 
ae designed to capture 
spirit of each celeb) 
z and to show you so 
of the freshest new 
around. By Jack 

= Macurdy, Decoratir 
f Editor. 


E CREAT 
THE GLITTERING 
EFFECT HERE 

WITH A DELIBERATE 
INTERPLAY OF PATTER) 
MIXED TWO RELATED 
GOLD-BANDED CHINAS, 
TWO DIFFERENT 

# CRYSTAL GOBLETS. 

IN FLATWARE, WE 
REVERSED THE PLAN, 
USED ONE PATTERN 
TWO DIFFERENT WAYS: 
GLEAMING VERMEIL 
SIDE BY SIDE WITH SHI 
SILVER. DUSKY ROSE 
TABLECLOTH PICKS UP 
CREAMY GLAZE OF CHIN 


Photographs by Henry Sandbank. 
China and crystal by Lenox, flat 
ware by Gorham, tablecloth and 
napkins of Belgian linen. All avail- 
able at Marshall Field, Chicago and 
stores listed in Journal Shopping 
Center on page 130. 


| 





loastmaster makes the kind of gift you just don’t like to part with. 


smooth iron. The coffeemaker that makes ‘The dial-a-mixer. The broiler-oven that thinks The “his and hers” toaster. 


fresh coffee taste like it’s a $300 stove. 


tmaster has new irons frech cotfed. From dry mixing to beating This is the 4-slice toaster that 


Stainless steel sole plates. eggs, the mix is right on the In one position, this Toast- can make 2 slices of light toast 
ess steel issuper-smooth Some coffeemakers make dial. You can dial 12 speeds master appliance isabroiler. and 2slices of dark toast at 
super-hard. And because fresh coffee taste like it’s a on it, and every mixis marked But flip it right over and it’s the same time. It has separate 
sh hardly ever sticks to it, | week old. They build up bitter out clearly. Dial a cake with it, anoven. (Try doingthatwith controls for each 2-slot 
Zippers and buttons don’t residues. Not this one. a pudding, a souffle. Just a $300 stove.) Use it for section. Can also be used for 
fit, it doesn’t snag deli- Toastmaster’s coffeemaker about anything. And it’s all anything from cakes to steaks. making 1 or 2 slices at a time, 
fabrics even after long is polished stainless steel easy as pie. Add your own Temperature guide and auto- using only half the power. 
shown is model 430 throughout. Basket, lining, name to the gift list for one matic thermostat on side With 8 toasting elements. 

N iron with water window, everything. Even the gurgle- of these. Model 1716. make everything come out Model D111. 

ive steam shut-off. Also maker. With “‘see-level’’ just right. Model 5231. 

able in spray iron. handle, 4-12 cups. a 5 
7160. Model M521, (@) TORSTMASTER 


So why not choose one for yourself, too! 
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— =) All faiths celebrate 





x v . ° 
= es during the holiday 
season. And lighting a candle a night (for eight days) is a 
radition of the Jewish Festival of Lights. The final night, when all 


the candles are burning, is the most festive of all—a time 
to celebrate and exchange gifts, and serve treats to the children. 








O SET TH 
THEME FOR THIS 
BRIGHT HOLIDAY, 
WE'VE USEDA 
CLUSTER OF ASSORT) 
CANDLESTICKS 

AS A FOCAL POINT, 
THE MARINE-BLUE | 
TABLECLOTH AND DE 
BLUE NAPKINS AS 
BACKGROUND FOR fF 
TRANSLUCENT 
BLUE-PATTERNED CH 
THE SILVER AND 
CRYSTAL, AS WELL oF 
THE CENTERPIECE 0 
BLUE FLOWERS. 


China by Doulton & Co., stemiil 
flatware and silverplated holl¢ 
ware by Oneida Ltd., tableclothat 
napkins of Belgian linen. 

chandise available at Macy's, N. 
and stores listed in Journal 

ping Center on page 130. | 





LA DONNA! 


The lavish kind of rug 
you never thought 
youd find at Sears. 


Please! We keep telling you that 
Sears Floor Show is full of wonder- 
ful surprises. And this glorious 
designer rug is just one out of 
hundreds and hundreds. 

It's all wool pile. Which explains 
the marvelous depth of texture, the 
brilliancy of color, the all-over feel 


of new lushness. The mood is Medi- 
terranean. The look, pure luxury. 
But the price, thank heaven, is pure 
Sears. Less than $325 for the nine 
by twelve. For smaller sizes, even 
smaller prices. And No Money 
Down on Sears Easy Payment Plan. 
We love La Donna in this vibrant 
blend of blue and emerald green. 
But it comes in a striking black and 
ivory, too. Or gold and green. 
Olive and russet red. Eight glorious 
combinations in all. All waiting 
today at Sears, Roebuck and Co. 
Come in or phone Sears for our 
Shop-at-Home Service. 


has the greatest floor show in town. 





It’s an old English 





custom to give boxes 


food and gifts to the butcher, the baker, the candlestick maker— 
eli boys, too—on the day after Christmas. For you, the perfect occasion 
to celebrate an extra day of Christmas with a typical English tea. 





ENGLISH TEA IS 
SERVED IN A LUSCIG 
PINK SETTING— 

THE TABLECLOTH Al 
NAPKINS; THE BONE 
CHINA IN A STRAWE 
PATTERN (INCLUDIN 
“SECOND TEAPOT" | 
SERVING MORE THA| 
KIND OF TEA); THE F 
AND GARNET ROSES 
TEA SERVICE IS INA 
CLASSIC ENGLISH P/ 
TWO TYPES OF SHER 
ARE SERVED FROM T 
CRYSTAL DECANTER 


China by Wedgwood, crysta 
Waterford, sterling flatware 
silverplated hollow ware by lt 
national, tablecloth and napkit 
Belgian linen. All available 4 
Altman & Co., New York, ‘and st 
listed in Journal Shopping Cé 
on page 130. 










NEATNIKS 
IE TTING 
RUFFLED. 








Lots of ruffles. Lots of lace. But never any 
ironing. That’s the secret of this luscious 
new Neatnik blouse. Because it’s fash- 
ioned of Sears own Perma-Prest; you just 
tumble dry, and it’s ready to tuck into your 
very prettiest skirt. 

Sears, Roebuck and Co. has a whole 
collection of these tender romantics. 
And they’re ready now for holiday wear 
or Christmas gifting. 


Note to Neatniks: 
Only|Sears| has Perma-Prest 
blouses you love. 








~v The Feast of x 
the Three Kings 
(also known 


as Twelfth Night) is a gala occasion in Spain, Mexico 
and Latin America. Make this last holiday 

of the season a special celebration, and have every body 
help take down the Christmas tree. 




















PRIMITIVE COLOR 
PURPLE TABLECL' 
FUCHSIA NAPKIN 
PITCHER AND TU 
FILLED WITH SAN 
COMBINE WITH ST 
EARTHENWARE A 
PATTERNED FLA 
SET THE MOOD FO 
MEXICAN-SPANIS 


Earthenware by Iroquois, S$ 
flatware by Gorham, glas: 
Fostoria, tablecloth and nap 
Belgian linen. All available a) 
shall Field, Chicago, and 

listed in Journal Shopping 

on page 130. 





*DuPont’s registered trademark 
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First ho-ho: The Hoover 7- 
speed, do-anything Blender. 
It has a special Insta-matic 
button, a built-in spatula, and 
a Strainer top. 


Second ho-ho: The Hoover 





Fold-up Hair Dryer with four 
temperature settings and 
power manicure. It’s like hav- 
ing your own beauty salon. 
Third ho-ho: Hoover’s ex- 
clusive electric Fry Pan with 
built-under warming tray. 


Fio.Ho.Hoover 


Keeps one dish hot while mak- 
ing another. Choice of stain- 
less steel or Teflon* cooking 
surface. 

Don’t you know someone 
Hoover can help make happy 
this Holiday? 





DIAMOND JUBILEE 
1908-1968 





et you out of his mind. 


Some girl: re memorable than others. And it just so happens that most of them have a very special fragrance going for them. 


IND SONG PERFUME 
by Prince Matchabelli 











‘Black 





Christmas 


By Mrs. Medgar Evers 


Sometime this Christmas—shopping for gifts, trimming the tree, 
basting the turkey—my thoughts will be interrupted by one of my 
children with the question each has asked before: ‘“‘What was it like 
when you were a child?” 

I have answered with scraps of memory: a recipe for divinity fudge, 
a new dress with pink satin ribbons, an old carol you never hear any- 
more. But I have never really answered. What was it like? 

It was bitter and sweet, cold and warm, uplifting and disillusioning, 
as I suppose it is for most children. There were good Christmases and 
bad, special ones and ones that unfolded so much like the one before 
that it was almost like going back. But, through them all, there were 
routines that never changed, and those are the things I cree best. 

oats back to Christmas as a child in Vicksburg, Mississippi, I can see ironies I was un- 
aware of at the time. The Nativity pageant that was always part of the school’s Christmas pro- 
gram starred students in the roles of Joseph, Mary and the Wise Men—and a large doll as the 
Christ child. The students, of course, were black. The doll was white. It was not simply that 
Negro dolls had not yet made their appearance. Jesus was supposed to be white. So were Joseph, 
Mary and the Wise Men, of course, but there wasn’t much we could do about that. 

Christmas was not just a day but a whole season. It began right after Thanksgiving Day and 
lasted until the day after New Year’s, when the tree, long since dried out by the potbellied stove 
in the same room, was finally removed and the carpet.of fallen pine needles swept up. 

My mother ead father had separated before I was a year old, and my mother had left Vicks: 
burg. I lived with my father, his mother—my Grandmother Besley whom I called Mamma— 
and her grandmother (my great-great-grandmother), a big woman who was very old and had 
been a slave and was now blind and spent most of the day in a rocking chair. Both Mamma and 
her grandmother, whom I called Grandma, sang their way through most days, and even before I 
could understand the words, I could read their moods in the tone of the gospel songs they sang. 
After Thanksgiving, as though it were dictated by a turn of the earth, they began singing 
Christmas carols. 

We lived high on the side of one of Vicksburg’s many hills in a five-room whitewashed frame 
house with a tin roof that made lovely melodic sounds in the rain, and the Christmas season often 
brought rain. In back, beyond the small yard with grass and the outdoor toilet, there was a 
chicken coop and the hen Mamma had chosen months before as our Christmas dinner and had 
separated from the rest to fatten. 

For two weeks before Christmas, there was much baking of cakes and pies, for people came 
unannounced to visit between Christmas Eve and New Year’s Day, and you had to have enough 
to last, because no one baked after Christmas Eve. My favorite place at home, the place where I 
played with my dolls, was under the huge dining-room table. With a tablecloth on it, it made a 
fine house, and during those weeks the delicious smells of cakes and pies baking in the big iron 
stove in the kitchen would fill my playhouse with Christmas. 

The tree arrived a week before Christmas, brought by my Uncle John Polk from the farm of 
a friend. He was the Negro County Agent of the U. S. Department of Agriculture and one of 
Vicksburg’s more successful Negroes. His wife, my Aunt Myvrlie, was a teacher, and they lived in 
another part of town in a house with a modern bathroom and a real wool carpet on the living- 
room floor. She sometimes brought leftover decorations from her school, and we (continued ) 
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-aper Sculpture Delight to Brighten Your Holiday 


Coss 





) 


MADISON HOUSE, 


e rush Paper Sculptures i: 


back guarantee i 


Enclosedisicheckor 


ye) 9 


NATIVITY SCENE — Paper sculpture of the 
scene at Bethlehem includes all the pieces shown 
here. The figure of Joseph is 16” tall, and the 
overall height of the scene is 23!2”. Educational 
and fun, particularly for children. Kit is easily 
assembled. Just $1.50. 





Giant Sive Foot 
~ Santa Claus 


Paper sculpture is great fun, and 
the whole family will enjoy put- 
ting up this big, jolly fellow 
with his bright red outfit, flow- 
ing beard and cheerful smile. 
He’s sure to sparkle cheer in 
your home, in a clubhouse 
or hospital, or as a feature 
at a holiday bazaar or party 
. every year for years to 
come. Enchanting 5-foot 
3-dimensional Santa 
comes in kit containing 
die-cut pieces of sturdy 
paper, easily assembled 
by an ingenious system 
of interlocking slits 
and tabs. Makes a 
wonderful gift 

Just $1. 


239 Great Neck Rd., Great Neck, N.Y. 11021 


NAME 





ADDRESS 








STATE — — AAP 











BLACK CHRISTMAS continued 


would all trim the tree with lights that 
were always going out, polished balls, 
chains I had made from colored con- 
struction paper, icicles and a star for 
the top. 

Christmas morning, we had to be up 
at four o’clock. Uncle John picked us up 
in his black Ford and drove us across 
town for the five o’clock candlelight ser- 
vice at Mount Heroden Baptist Church. 
I can remember sitting through that 
service with my coat and two sweaters 
on under my choir robe, shivering in the 
early-morning cold and hearing my 
stomach growl for its breakfast. 

At home, breakfast waited while we 
opened our gifts. I could count on a 
sweater and dress, as well as a new doll 
and some doll furniture. Christmas toys 
were special, because they were bought 
at a store and not homemade. 


Age breakfast came a part of the day 
I grew to have mixed feelings about. 

My Grandmother Washington, my 
mother’s mother, whom I called Big 
Mamma, lived just across Magnolia 
Street and had worked for years for a 
white family named Robinson. Each 
Christmas, from the time I was seven, 
I was invited to the Robinsons’ house 
to play the piano. Aunt Myrlie had 
given me lessons from the age of five, 
and I suspect it was Big Mamma’s pride 
in my ability that led to this tradition. 

The preparation for this annual visit 
began weeks before with the selection 
of a short classical piece. Aunt Myrlie 
drilled me until I could play it per- 
fectly, for no mistakes were tolerated 
when I was to play for outsiders. Then, 
usually the day before Christmas, I went 
to a beauty shop, which for Negroes 
meant the kitchen of a neighbor. You 
sat on a wooden chair while the hair- 
dresser parted your hair into small sec- 
tions. Then, with a metal comb heating 
on the gas flame of the stove, she applied 
oil and, finally, ran the hot comb 
through each section. When the curl had 
succumbed to the heated oil, the hair 
was braided into pigtails, and the hair- 
dresser’s work was finished. 

At home, Mamma and I would cut 
strips from a brown paper bag, twist 
them, and set them aside while we took 
out the pigtails and combed out my hair. 
Then, rolling up sections of hair on the 
paper strips, we’d tie the strips in a 
knot. I can remember sleeping on my 
nose all night to keep from mashing my 
newly rolled hair. 

In the morning I took out the paper 
strips, let the hair fall and, after a comb- 
ing, I had lovely Shirley Temple curls. 
No one ever said it—no one would have 
thought of saying it—but we all knew 
the idea was for me to look like little 
white girls. 

With a new Christmas dress and an 
enormous bow in my hair, I then set out 
for the Robinsons’. The hardest part of 
the trip came first; streets in the Negro 
section were unpaved and, hence, either 
dusty or muddy. I walked carefully to 
keep my shoes and my long white stock- 
ings clean. Finally, when I reached the 
paved streets and sidewalks of the white 
section, I could relax and look around 
me. I loved that part, because I felt like 
a perfect lady strolling through the 
wide, quiet streets of their neighborhood. 
It was like a little girl’s dream of the 
world as it should be. 

Then, inevitably, came the moment I 
resented. I hated having to enter the 
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house by the back door. I knewh 
Big Mamma had made it clear, 
way, I knew from going to t 
the ice-cream parlor and ot 
that there were special entr 
Negroes. In the house of a whi 
it was the back door. 

Big Mamma would be in t 
dressed in a pale-blue uniforh 
white collar and apron. After j 
me carefully to make sure I w 
able, she would tell Mrs. Robi 
there. When they were read 
Mrs. Robinson would call, “A 
Big Mamma would take me th 
formal dining room to the liyil§ 

Big Mamma was permitted 
at the entrance to the living ro 
I performed. Remembering ings 
I would step down the two step} 
living room with my head 
shoulders back, and Mrs. 
would introduce me to the 
Alice’s granddaughter. Then, ‘ 
me and using my grandmothe 
for me, she would ask, “Littl 
what are you going to play for 

I named the piece and its ¢ 
and gave a little history about 
was written. Then I slid up on 
bench and played. Once, oa 
while I was playing, and I was, 
hurt, but usually they were quie 
end there was always polite 
Sometimes there were questior 
how I was doing in school. Mrs 
son would then take me to the C 
tree and pick out my present. — 

I did not have to be told whe 
time to go. Thanking them for 
I’dretreat to the hall, where Big 
stood beaming with pride, and 
cause she had dinner to fix, lea 
the kitchen and walk home. I wz 
instruction not to open my gift 
got home, for the Robinsons’ w | 
were special, and we saved them 
following Christmas. One Chi 
their gift was a pale-lavender 
box that played music when you 
top. 

At home, I would take off 
clothes and get ready for dinne 
chicken and a duck, bought fr 
next-door neighbor, with co 
dressing, mashed potatoes with 
gravy, homemade rolls or biscuits, 
tomatoes, string beans, and 
served only at Christmas— 
salad, with apples, celery and n 
dessert, we had cake and pie. 






























I stopped going to the Rob 
house to perform on Christmas | 
was 13. I had never really wanted 
but it was expected of me, and 
years I regarded it as a duty. | 
time I was 13, I had come to resé 
loved playing at recitals, so it W 
that. It was rather a sense I had ¢ 
it all really meant: coming in th’ 
door; hearing Mrs. Robinson say 
Mamma, “‘Alice is just like a men 
the family,” and then seeing Big M 
stop and stand in the doorway 
went into the room to play; and ev 
almost excessive pride my own 
had in me on these occasions. 

I couldn’t have put it into word 
but I know now what bothered 
was a seeking of approval and 2 
ance from white people who, h« 
friendly, polite and generous, 
never really give it. How could 
They felt we were inferior. My r 
jection was that, by seeking the 
proval and acceptance, we were ac! 
though we agreed. 
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watermelon red or 
watermelon green 


“sophisticate” 


in cashmere calf 





french purse $12.50 * key case $4.50 ¢ glass case $5 cigarette case (expandable to all sizes) $5 « lighter $4 © french clutch $15 


YOUNG IDEAS BYZAl M LT Y* 


WEST BEND, WIS. * ALSO CREATORS OF ROLFS FINE LEATHER ACCESSORIES 


LLYWOOD KIDS IMAGINE SANTA CLAUS A LITTLE DIFFERENTLY. THEY THINK OF Hig 
JG DARK GLASSES, BATHING TRUNKS AND DRIVING FIVE REINDEER NAMED DANCER; 
*R, METRO, GOLDWYN AND MAYER. 


K BENNY ISN’T HAVING THE. USUAL TREE THIS YEAR. .: . HE’S GETTING A NEW ONES 


(CROSBY TOLD ME HE WAS GOING TO GIVE ME SOMETHING FOR AROUND THE HOUSE, AND 


HE GAVE ME SOMETHING FOR AROUND THE HOUSE. HOW CAN I GET RID OF TWO DOZEN 


it 


WHITE MICE?? 


] M GIVING BING A VERY PRACTICAL GIFT THIS YEAR, A GIFT CERTIFICATE GOOD FOR ONiggI 
OF EVERYTHING AT DR. CHRISTIAAN BARNARD’S CLINIC. 


Or COURSE, I GOT MY KIDS WHAT THEY WANTED. ...I1 ASKED TONY WHAT HE.WANTES 
FOR CHRISTMAS, AND HE SAID, “I WANNA WATCH.” ...SO I TURNED THE TELEVISION ON ANI 
EEE. 


lve ALREADY STARTED RECEIVING CHRISTMAS CARDS. IT’S WONDERFUL TO GET CARDS 
EARLY. IT SAVES MONEY. T-WAS UP'ALL LAST NIGHT. ~: ERASING: 


SANnra’s WEARING LEATHER BRITCHES THIS YEAR. ... YOU WOULD, TOO, IF YOU HAD@@ 
SLIDE DOWN A COLD TV ANTENNA. | 


| ASKED ONE KID IF HE BELIEVED IN SANTA CLAUS, AND-HE SAID, “1 DUNNO. >) Wee 
CHANNEL IS HE ON?” 


‘THERE'S A REAL CHRISTMAS SPIRIT AT NBC THIS YEAR. THEY HUNG MISTLETOE ALL OVER 
THE STUDIO. JUST MY -LUCK, THE FIRST ONE I RAN INTOWAS PEYCETS DIPrrk 


Anp THEY’VE GOT A GREAT CHRISTMAS PARTY GOING IN DEAN’S DRESSING ROOM. NOT 
THIS YEAR'S... LASSE YEARS: (continued on page 116) 







AN ALBUM OF 
CHRISTMAS JOKES 
BY BOB HOPE 








NEATNIKS ON 


Fresh as a bandbox—with never a 
wrinkle in sight! That’s the look a 
Neatnik loves. And why smart young 
Neatniks are collecting a closetful of 
Sears polyester double-knit dresses. 

Because these double-knits are 
Sears own Perma-Prest} you just pop 
them into the machine. Tumble dry and 
they never need ironing. And of course 
they travel like a dream. 

So cruise into the holidays, and on 
into spring in your favorite Neatnik 
knits. In lollipop pastels and navy at 
Sears, Roebuck and Co. 


Note to Neatniks: Only 
Sears | has the Perma-Prest 


= dresses you love. 
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éven clean water 
| lets spots form. 
_ in your dishwasher gets 
_ dishes amazingly spotless— 





cee er 


Never let embarrassing Discover the Cascade 
water spots ruin brunch. look of spotlessness. 


Only Cascade has 
Chlorosheen. And Cascade— 
the best dishwasher 

detergent you can buy— 
makes water flow off 

dishes in clear sheets. 


ya ies Pu Mm Result? Drops that 


spot don’t form. 
TNs Dishes diy ond evea 


free from embarrassing 
spots or streaks. 

Try Cascade, and prove to 
yourself it’s unbeatable. 








Cascade eliminates drops that spot. 





By Phyllis McGinley 


When the great Star shone 
From its mighty station The Christ child’s birth 


Ss 


Till giddy with praising 


So shepherds, tranced, 


Knelt down in the dew, 


It was not alone 


They reeled from the sky 
And fell in a shower, 


Burning and blazing, 


I Jown to earth 


] . 1 
Slid in astonished 


At alanches 


(But leaning to listen 


They da nec ed OT 


In that peerless hour, Along the way 
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To lodge in a burnished 
Pine tree’s branches 
Where still they glisten 
To this very day. 


For if you believe 

What pale and shaken 
Home-returning 
Travelers tell, 

On Christmas Eve 
Those little stars waken 
As bright and burning 


As when they fell. 
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Look out of the West 

When the year’s unwinding. 
Perhaps they will dance 
And you may see 

A pine that is dressed 

In light so blinding 

It dazzles the glance. 

And that will be 

The world’s first, merriest 


Christmas tree. 


Copyright © Phyllis McGinley 1967 


Painting by Gervasio Gallardo 4 
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Jeremy’s 
(?hristma. 


Getting something new for Christmas is great 
6But keeping what you already have is ofte 
more important. “By Eleanor Graham “Vance 








Jeremy sat on the doo 
step and scuffed his feet on the ground. 
was troubled. Yesterday he had traded his cat’s 
eye marble to Wichael—his beautiful cat’s-ey 
with the yellow light in it—and now he wantec 


it back. 
“@his old golf ball I go 


from eWMike is not half as nice as my cat’s-eye, 


he said to himself. 
Just then eMothe 
called, “Jeremy, come to lunch.” 

_ While he was eating ¢ 
peanut - butter-and-jelly sandwich, Jerem 
asked, “eother, can you untrade something? 

““@hat do you mean 





















Jeremy?” 





““@ell, yesterday 
traded my cat’s-eye marble for eichael’s gol 
ball. Now I want my cat’s-eye back.” 

“Tf Michael wants te 

trade again, it’s all right,” said eCother 
“But if he doesn’t, then you'll have te 
stick to your bargain.” | 
So that afternoo 

Jeremy asked Michael to trade bac 










| 
















Jeremy Wo VOTT ied. 
Would Santa Claus want to 
trade old toys for new? 



















mut eMike didn’t want to. 

“When Jeremy’s big 
ister Celia came home from high school, 
here was Jeremy sitting on the doorstep, scuffing 
uis feet, and looking troubled. 

“@hat’s the matter, 
leremy?” (elia asked, and Jeremy told her. 

“T)on’t bother about your 
<at’s-eye marble,” said (Celia. “It’s only two 
weeks till Christmas. Come on in and we'll 
write your letter to Santa Claus.” 

: Jeremythought for along 
ime, and then he told (elia that he wanted 
amagnet to pick up nails, 

a bubble pipe to blow bubbles, 
a hammer to pound with, | 
and a cuddly stuffed dog to sleep 4 
on his bed. 

(Celia wrote it all down, 
nd they put the letter to Santa Claus on 
the mantel over the fireplace. @he : 
next morning it wds gone. tie 
) cAt breakfast, Soe 
‘Daddy said;‘Come out 
and say good-bye 
to the car, Jeremy. 
lam going to 
trade it in.” 

















It was Christmas, but Amy had never 
felt so lost. Then, from an all-but-total stranger, she learned a 
surprising lesson in love. BY ARTHUR HEINEMANN 


After a while you learn to live by 
their rules, and everything is easier, 
because they leave you alone. 

Amy Fisher was fourteen that win- 

ter, and she was living by their rules. 
“Not rules, suggestions,” her Aunt 
Bea said. ““We just want you to be 
happy.” Aunt Bea’s intentions were 
kind, and her suggestions for happiness 
ranged from hearty breakfasts with 
the rest of the family to shopping early 
for her parents’ Christmas gifts, and 
Amy did what was suggested. It 
worked out quite well on the whole, 
though sometimes things slipped a bit. 
“IT do believe she’s adjusting,’ was 
Aunt Bea’s comment. As if she were 
saying, thought Amy, ‘““The cage is 
just the right size.” 
So, on Christmas morning, nicely 
adjusted, Amy did as her cousins did, 
wriggled into robe and slippers at the 
dot of seven and thudded down the 
stairs with them into the living room. 
It seemed that every box in thirteen 
counties had been gift-wrapped and 
tagged and set under the tree for them. 
Pedro, whose right name was Peter 
and who was eleven and forgivable, 
lunged for the biggest box 1mmedti- 
ately, shrieking; Ginger, who was al- 
most sixteen and should have known 
better, shrieked and took it away from 
him; and Uncle Harold shouted jovi- 
ally, ““Look at the tags, look at the 
tags, there’s enough to go around.”’ 
They settled then to ripping the care- 
ful wrappings and opening the boxes, 
satisfying a quick curiosity and going 
on to the next. 

Amy saw the package from her 
father immediately, and put it aside, 
to save for the last. There were several 
gifts from her mother, too, and from 
her uncle, and her aunt, and Ginger, 
and Pedro, and one roguishly tagged 
FROM SANTA CLAUS—exactly the same 
number of gifts as Pedro and Ginger 
had, for Aunt Bea and Uncle Harold 
were determinedly fair. They played 
no favorites, even if she wasn’t their 
daughter. 

‘verything her mother had _ sent 
wore a Greek label, sewn into it or 
printed on it, the heavy white wool 
sweater, the bright orange-red skirt 
with the Greek design near the hem, 
the embroidered blouse, the silver 
pendant with the head of Athena in 
relief. Her mother had been living in 
Greece ever since the divorce, working 


IIlustratlon by Allan Marden 


on a play at first and lately on a film, 
and all her letters to Amy spoke of the 
frantically busy life she was leading, 
allowing no time for any of the things 
she really wanted to do, not even for a 
flying visit to her darling daughter who 
was getting to be so mature, growing 
up without her. There was a letter 
tucked into the pocket of the blouse 
now. Amy opened it and read the 
familiar, hasty handwriting: “Amy, 
beloved, I wish, oh how I wish I could 
be with you on this day of all days that 
was meant to be shared with one’s 
family ’’ It went on like that, and the 
last paragraph, which was almost like 
an afterthought, said, ““And so, zoe 


~’mou (that means ‘My Life’) I want 


you to be sure to sit at your uncle’s 
phone precisely at five Post Meridian, 
the afternoon of Christmas Day, for if 
the Greek operators permit, you will 
hear the telephone ring, and a voice 
all the way from Athens will say to 
you, ‘Darling, darling, this is your 
Mother, who wants to wish you a 
Merry Christmas.’’’ All Janet Fisher’s 
letters sounded as if she expected that 
someday people would collect and 
publish them, although no doubt she 
meant what she wrote in them. 

A\unt Bea was watching her. She 
asked, as Amy finished, “May I see it, 
dear? It’s not that personal, is it? 
After all, she is my sister.’ Amy 
handed her the letter, and looked, 
without curiosity, at the blouse, and 
the skirt, and the pendant. And Aunt 
Bea, when she finished reading, showed 
the letter to Uncle Harold, and said, 
“How exciting! A phone call all the 
way from Greece! Aren’t you excited, 
Amy ?” 

“Of course she’s excited,’ said her 
uncle, heartily. 

“Yes,’’ said Amy. She picked up the 
box her father had sent. It was from 
one of Manhattan’s smart shops and 
it held clothes, too, nubbly wool in 
tones of reds and browns, skirt and 
sweater and jacket and socks matching 
and contrasting, the kind of outfit pic- 
tured in the magazines under the cap- 
tion, ““Winter Fashions for the Cam- 
pus.” There was a card in it from her 
father, saying, “Merry Christmas, 
baby,” and signed the way he some- 
times signed his notes to her, wi-h a 
squiggly caricature of himself, mz king 
him look like Senator Dirksen, his face 
all lined, and (continued on page 136) 
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an I do it?” Spencer 
Tracy asked Katha- 

rine Hepburn anx- 
iously. The woman on 

whom he relied for every- 
thing thought carefully be- 
fore replying. How many 
years did he have left? One, 
at the most. To act would 
make him happy, remove 
the restlessness. The satis- 
faction of working might 
even prolong his life. Kath- 
arine regarded ‘Tracy’s 
much-lived-in face, with its 
unruly thatch of completely 
white hair. She was the one 
person who would know for 
sure whether Spencer Tracy, 
whom Sir Laurence Olivier 
once called the greatest ac- 
tor of our time, was capable 
oSMmn vetsN aL eleMmmeyelcMmselevn-mmn Ul IOen 
Stanley Kramer’s Guess 
_Who’s Coming to Dinner. 
In the last decade, the 
early times of carousing in 
bars and raising hell had 
taken a terrible toll on 
a¢y:s once iron constitu- 


rote 2S eC Rte eerie 
See aesye seal eee Cebu 
stones, bladder (during 
thich he almost died on the 
ting table), and suf- 

d from a bad _ heart. 
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would — never 
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Om ea 

| together in “Guess 
Who’s Coming to 
ea Ur 
about them as the 
true-life stars in 
The Greatest Love 
Story Never Told. 
By Sheilah Graham 


wore 


the beach. Katharine had 
packed a basket of food. I 
was a lovely day, and they 
would picnic in the Malib 
hills. But Spencer step 
out of the car and slum 
unconscious on the dfiv 
way. He was rushed to 
hospital by ambulan 
When he eventually 
turned home, he had ¢ 
deveatceMelcmuecchohsnelaoyae 
dom in the small house 
had rented for 17 years 
nets tammxOlele MES AUT) a\0 NE, ; 0) 
Cukor. 
Now Katharine and Sp 
cer had been asked to star 
Guess Who’s Coming to D. 
ner. The roles fitted t 
superbly, and it woul 
their first film together si 
Desk Set in 1957. But cou 
Spencer’s damaged hea 
carry him through the T& 
weeks required to make the 
film? The responsibility for 
the decision would have been’ 
too much for any other 
woman, but Kate Hepburn, 
this brusque, often rude ac- 
tress, has great courage. 
“Yes, you can do it,” she 
assured the man she loved. 
“You can do it.” es. 
_ The 26-year saga of Spen- 
cer Tracy and Katharine heer 
eC ative MB CMe-Mm Kamm (: 0 
SOOM ARO MO Tam ctest- Mm leyeetcroy tts 
will fictionalize it one day. 
And it will be hard to be- 
lieve that such love and de- 
votion could exist in a cyni- 
calmodernworld. Especially 
in Hollywood. ~ 24 
Miss Hepburn, an ex- ~ 
tremely attractive woman — 
still, could have had any 
man in Hollywood—but she = 
(continued on page 133) 
Fearn 
) reserved. From her forthcoming book,’ ‘Con- ~ 


| fessions of a Hollywood Columnist,” to 
Bet eee ne ee. er ae eee lee 





‘New Starin a 


Magic (sar 


Do look now. That’s Heather Ripley pull- 
ing up in a most amazing car. No, it’s not 
an old Rolls or a Stanley Steamer. It’s 


Chitty Chitty Bang Bang, Ian Fleming’s |; 


imaginary flying car, that gets into even 
more adventures than his superspy James 


Bond. In the new film named after it | 


(starring Dick Van Dyke and Sally Ann 
Howes), Chitty Chitty Bang Bang and 
Heather make their movie debuts together. 
Heather, who’s nine and comes from Dun- 
dee, Scotland, took to modeling for the 
Journal with the same ease and natural- 
ness she brought to her first acting assign- 
ment. (She’s also on our cover.) On these 
pages, she wears our clothes for your own 
Christmas princess. All are Butterick Pat- 
terns. By Nora O’Leary, Patterns Editor. 


oat for a snow princess, left, of 
Anglo’s warm-as-toast wool melton 
cloth, trimmed with snuggly 
fake chinchilla, by Lawrence & Klauber. 
Butterick 5158. (For directions for 
making matching hat, and yardage of fur 
trim we added, please turn to page 140.) 


Dress fit for a queen, below— 

it’s what Heather plans to wear 

when she meets the Queen at the 
movie premiere in London on 
December 16. Of imported Christmas- 
red cotton velvet, by Amity. Ruffled 
lace trim by Lowenthal. Butterick 
pattern 5042. 





Photographs by Howell Conant 


ike Christmas candy, right, a 
glowing green dress, sweetened with lacy 
sleeves and a trace of lace at the neck. 

Of Amity’s cotton velvet, Lawrence 

and Klauber’s lace. Directions for 
making matching hat with maribou trim 
by Franken on page 140. Butterick 5088. 





The pretty, pretty party dress, below, 
with long sleeves, softly gathered, 
lowered waist. Of ice-blue miniature 
moire by G. Hirsch, trimmed with 
Franken’s eyelet beading, interlaced 
with narrow black velvet ribbon. 
Butterick pattern 5053. 


All shoes by Capezio. 
Backviews on page 140. 
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How did you ever live without it? The bra- 
slip, opposite page, the slip that’s a bra (a 
real bra that does what you expect of any 
bra), the bra that’s a slip—a new under- 
\ cover alliance that gives you one smooth, 
undivided line and two straps instead of 


i four. It’s the new subtraction youll count 





yon from now on, to add so much to your 


ia 
4 


4 





fashion life. On the frivolous side, the 





7 pretty slip-intos (above) that should be 


/ slipped onto every Christmas list. More on 


page 32. By Trudy Owett, Fashion Editor 





Above, loft: Chemise of nylon ‘nolyester taffeta with 
nylon and Lycra spandex bodice lace, Bali, 30-306, 
$13. Right: chemise of nylon-crepe tricot with 
nylon lace appliqué. Undercurrents, from the 


Sea Dream Collection of Maidenform, 30-30, $8 


Illustrations by Garie Blackwell 
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The bride’s mother, Janet Auchincloss (left), and Rose Kennedy. 
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) 
he 1,000 White House days of President John F. Kennedy, 
his glamorous wife Jacqueline and their children have come 
pe known as the Camelot Years. The description was Jacqueline 
hnedy’s. After the assassination in Dallas, she told author 
sodore H. White that those 1,000 days always reminded her of 
lsident Kennedy’s favorite lines from the Broadway musical 
melot : ‘‘ ‘Don’t let it be forgot, that once there wasa spot, for one 
f, shining moment that was known as Camelot.’ And,” Mrs. 
nedy added, “it will never be that way again.”’ 
No First Family was ever as avidly photographed as the Ken- 
ys To the world, they embodied gaiety, youth, warmth, wit, 


tad 


‘ ; Le 
’ Ie 
hott. 37, is >» eae , 


EER CA, 
A Paniily Saat rait at Glen Ora—with the pony Leprechaun. 


family loyalty—and style. But there was more to Camelot than the 
photographs published so far. All that time, a photographer was, at 
the request of the President and Mrs. Kennedy, quietly recording a 
more intimate, candid portrait of the Camelot Years for the Ken- 
nedys’ personal photo album. 

Here, for the first time, is a sampling of these very private pic- 
tures. They evoke memories that Jacqueline Kennedy shares with 
the world as she says her final farewell to Camelot and begins a new 
chapter in her storybook life—as Mrs. Aristotle Onassis. These, 
then, are a few of the “brief, shining moments”’ that “‘will never be 


that way again.” 





For John-John, it was “like father. like son.’’ 
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W hat to our 


wondering eyes 
. but 


hould appear .. u 
Santa Claus himself! 
here he was, having 
- shed his scarlet jacket, 
munching ha pily on 


AE our special Christmas 


Re | 
(3. middle of tree-trim- 


ming, present-wrapping, eggnog- 
making . . . whatever. Easy and 
quick to make, here are hearty, 
hot or cold, different, delicious 
sandwiches. Shown, left to right: 
Smorgasbord Sandwiches—com- 
binations of cucumber and 
shrimp, herring and beet, corned 
beef and mushroom, salmon and 
anchovy. Our Hollowed Hero is 
filled with tuna, green peppers, 
tomatoes, onion and black olives, 
all tossed in Italian dressing. Santa 
is lowering his knife onto the Taco 
ch, on a bed of shredded 

ar cheese, made 

round loaf of sour- 

ith lay- 

avocado and 

onion. At far right, hot dwiches: 
Greek L ( route, a rye loaf 
crammed wit d lamb, beef- 
and mint, 
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ight? Carrot and 
Artichoke Pickle. 





just before Christmas. The scene: a mountain o tinsel trom under which rises thi 
ail: ‘‘What shall I give the kindergarten teacher? I haven’t a thing for the Smith 
r the friends who happen to drop by! Whatever shall I do?’’ Sound familiar? I 
lirectly to the kitchen and whip up our spectacularly popular annual procrastina 
Jar of Joy, the perfect, little-something present. This year’s recipes take les! 
» make and use ingredients that are probably right under your nose. All art 


want to make up a batch to give and a batch to keep. Here are brand-new 
and pickles . . . turn instantly to page 127 for our packet of joyous recipes 


Photograph by Arthur & 


sin Wine. i" 


; 


—— 













SESAME CHICKEN 


le 1 can Campbell’s Cream of 
prec Mushroom Soup 
+s % cup milk 
agency Y teaspoon poultry seasoning 2 tablespoons toasted sesame seeds 
| SOUP - 2 pounds chicken parts 2 tablespoons melted butter or 
1% cups crushed cornflakes margarine 








& 
& 


Mix % cup soup, %4 cup milk, and % teaspoon poultry seasoning. Dip chicken in 
soup mixture; then roll in mixture of cornflakes and sesame seeds. Place in 
foil-lined shallow baking dish (12x8x2”): Drizzle with butter. Bake at 400°F. for 
1 hour. Meanwhile, combine remaining soup, milk, and poultry seasoning. Heat; 
stir now and then. Serve over chicken. 4 servings. 





| OVEN-BARBECUED CHICKEN 


¥% cup chopped onion 
oe 1 small clove garlic, minced 
tomato. 2 tablespoons salad oil 


1 tablespoon vinegar 





=== lomato Soup 


2 tablespoons brown sugar 


1 tablespoon Worcestershire 

Y2 teaspoon prepared mustard 
sour 1 can(10% ounces)Campbell’s Generous dash ‘‘Tabasco’’ sauce 
1 split broiler (about 2% pounds) 


Cook onion and garlic in oil until tender; add remaining ingredients except 
chicken. Simmer 15 minutes; stir. Place chicken (skin-side down) in pan 
(13x9x2”). Spread 42 of sauce on chicken. Bake at 400°F. for 30 minutes. 
Turn; spread with remaining sauce. Bake 30 minutes more or until done. 
Remove chicken; spoon off fat. Thin sauce if desired. Serve with chicken. 











Ww to serve chicker 
6 ways from Sunday 


Qzza 





















—SS¥F= CORDON BLEU 
3 whole chicken breasts 
(about 2% pounds), split, 
skinned, and boned 
3 slices (4 ounces) Swiss 
4 cheese, cut in half 
3 slices (4 ounces) boiled 
ham, cut in half 
2 tablespoons butter or margarin 
1 can Campbell’s Cream of 
{ Chicken Soup 
11% cup milk 
Chopped parsley 


Flatten chicken breasts with flat 
of knife. Top each with % slice ch 
then ham; secure with toothpick 
skillet, brown chicken side dov 
butter. Stir in soup, milk. Cover; 
over low heat for 20 minutes. Stir 
and then. Top with parsley. 6 sen 


HOT CLUB SANDWICH 


4 servings sliced cooked 1can Campbell’s Cheddar 
chicken Cheese or Cream of 

8 slices cooked bacon Celery Soup 

4 tomato slices Y% cup sour cream 

4 slices toast 


Aganse chicken, bacon, and tomato on each slice of toast. In 
saucepan, blend soup and sour cream. Heat; stir now and then. 
Pour over sandwiches. Makes 4 open-face sandwiches. 
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soup 


SPANISH CHICKEN 


2 pounds chicken parts 

2 tablespoons salad oil 

1 can Campbell’s Chicken E 
2 medium cloves garlic, mir 
24 cup rice 

¥Y2 cup chopped canned tomz 
'% cup chopped green peppe 
2 tablespoons chopped pim| 


In skillet, brown chicken in oil; pour off fat. Add brot! 
garlic. Cover; cook over low heat 15 minutes. Stir rem 
ingredients into broth. Cover; cook 30 minutes more or 
liquid is absorbed. Stir now and then. 4 servings. 


Wawa TANGY CHICKEN SAUCE 


OLE 
oe 1 can Campbell’s Cream of Chicken Sou} 
3 ¥% cup milk 
2 to 3 teaspoons lemon juice 
SOUP 2 tablespoons chopped parsley 
<= ===. Dash dried tarragon, crushed 


Blend ingredients. Heat; stir now a 


and then. Serve with baked, eee 


broiled, fried, or sliced ee es 
cooked chicken. About Lf 
1% cups sauce. z 


M’m! M’m! Good 
and easy! 
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BY MIMI SHERATON 
Journal Cookbook 


of the month: No. 37 of a series 











hen visions of sugarplums dance through your head, do 

you ever wonder—just what is a sugarplum? Mimi 
Sheraton’s new cookbook (Random House, $4.95) tells 
all! She has collected all the favorite Christmas sweets 
from all countries that 


/ celebrate the day, +4 eo 


and among them 





































are honest-to- ea 
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goodness sugarplums 
(pitted, candied green 
plums or figs with the stems left on). All of her recipes are 
scrumptious and unusual: Maftha Washington’s Great Cake, 
for instance, is here, though somewhat altered from the days 
when 40 eggs were used. A Jamaican fruitcake is filled with 
fruits that require up to four months (!) of soaking in rum. Some 
are simple, some a bit complicated. Among the latter are candy 


Be 


canes. Nice to have 








the recipe, but 
Miss Sheraton 
concludes it’s sim- 
pler to buy them. We 
/ have sampled several of the recipes, and filled our kitchens 
Fi with the nostalgic aroma of good things baking. 









ere are the results: 
Strufoli, a pyramid of sweet puffs 
dripping with honey; the circular 
Mexican King’s Cake; a plate of 
cookies— Portuguese Broass 
(butter cookies), Coconut-Wine 





Nougat filling for cookies, and 

marzipan rounds known as Ricciarelli 
di Siena; Gateau des Rois (French Twelfth Night Cake) with candied fruit 
studding the frosting; and Sicilian Marsala Fig Cake, a golden pastry filled with 
* mixed s, hgs, almonds, walnuts and wine. Recipes begin on page 120. 


Photograph ecipes reprinted by permission of Random House, Inc., from ‘Visions of Sugar Plums,’’ by Mimi Sheraton. © Copyright 1968 by Mimi Sheraton. 
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Why did Pauline Trigere, 


who could afford any stove 


her chic heart desired, 
want a Kenmore 
from Sears? 





: ae 3 
‘ 
AEE MERE ER 


Pauline Trigere, America’s top woman fash- 
ion designer, has a country home just outside 
New Canaan, Connecticut. The antique fold- 
ing doors in her kitchen are from Spain. The 
marble-topped kitchen table from China. The 
priceless collection of old pewter from all over 
the world. And the stove is from Sears, 
Roebuck and Co. 


“‘Self-cleaning oven is fantastic’’ 
“I love to cook,”’ says Miss Trigere. “But 
when I cook for friends on weekends, I want 
to enjoy it. I don’t want to clean a dirty 
oven after a dinner party. My Sears Kenmore 
oven really does a fantastic job of cleaning 
itself—even in front and in the corners.” 


Sears | Kenmore stove 


Miss Trigere’s favorite menu 
“We grow our own vegetables and herbs in 
the garden. I like to serve a broiled chicken 
with herbs—or chicken with lemon and truf- 
fles. So I was delighted that my Sears Ken- 
more stove has a marvelous rotisserie. 

“Another thing I like about my Sears 
Kenmore oven—it’s completely automatic. 
Once it’s through cooking, it keeps your 
food warm automatically until it’s served. 

‘“‘“And I think the coppertone styling of 
my Sears oven 1s very handsome, don’t you? 

“So you see, I have everything I want in 
my Sears stove and I think I’m getting more 
compliments on my cooking lately.” 


for women who want the best even if it does cost less. 


DECEMBER 


1. Welcome winter with this sunniest 
of dessert ideas: California navel 
orange sections, arranged prettily in 
a special saucer champagne glass 
from Neiman-Marcus in Dallas, Tex. 
Pour cognac over all, and place a 
fluffy mound of powdered sugar in 
the center of each glass. So stylish 
to dip cognac-y oranges in sugar! 
Smoked Salmon with Capers 
Rack of Lamb 
Artichoke Hearts (frozen) 
Rissole Potatoes (frozen) 
Cucumber & Watercress Salad 
California Oranges and Cognac 


2. Two party treats named for Milan, 
Italy—one is an elegant oval cookie 
with mint filling, from Pepperidge 
Farm, the other is a sprightly cocktail 
made of equal parts gin, lime juice 
and anise-flavored liqueur. Shake 
with ice. A kumquat in the glass! 
Milano Cocktail [_] Salted Nuts 
Veal Cutlets [_] Rice Milanese (package) 
Italian Green Bean Salad 
Italian Dressing (bottle) 
Mint Milano Cookies [_} Bowl of Fruit 


3. Limburger lovers rejoice. That fine 
but smelly cheese has lost its ‘‘nose’’ 
but kept its taste in Bastogne spread 
by Kraft. 

Frozen Tomato Juice Frappé 
Bastogne on Rye Wafers 
Chicken in White Wine (frozen) 
Whipped Potatoes 
Minted Baby Carrots (can) 

Deep Dish Blueberry Pie (frozen) 


4. Full Moon in the heavens—and one 
in your hand. . . . Thomas’ Orange 
Toast-r Cakes. Perfect with cream 
cheese. 
Minestrone (can) [_] Waldorf Salad 
Canadian-Style Bacon 
Orange Toast-r Cakes [_] Cream Cheese 


5. King’s Birthday in Thailand—Thai- 

land’s National Day. Celebrate with 

this menu from Southeast Asia... 

Rijsttafel, Plain or Fried Rice with: 
Shrimp (frozen) (_] Sautéed Peanuts 
Chutney (bottle) [_}) Baked Bananas 

Chilled Mixed Fruits with Brown 
Sugar Dressing 








6. In Europe, it’s St. Nicholas’ Day... 
bake spicy Dutch Speculaas: To % 
cup butter creamed with 1% cups 
dark brown sugar, add 2 well-beaten 
eggs and (gradually) 4 cups flour 
sifted with %4 tsp. allspice. Chill 30 
minutes in freezer. Roll 4 inch thick. 
Cut in strips or Christmas shapes. 
Bake 8 to 10 minutes at 375°. 

Beef Stew (frozen) [|_] TossedGreen Salad 
Herb Bread [_| Oranges [_] Prunes 
Marzipan Candies [_] Speculaas 
Hot Chocolate 
7. Nibble! Nibble! Who’s got the most 
exciting new cocktail nibble? Brandy- 
wine has! Thin, fresh mushroom 
chips, deep-fried and lightly salted. 
The inspired sprinkle them on steak 

or salad. 

Bean Soup (can) {_| Mushroom Chips (jar) 
Oven-Fried Fish-Fillets 
Mustard Chow Chow Pickles 
Parslied Potatoes|_|LeafSpinach (frozen) 
Purple Plums (can)|_|CoconutMacaroons 
8. Early American Christmas cele- 
bration begins at Greenfield Village, 
Dearborn, Mich., with jingle bells, 
horse-drawn sleigh, hot spiced cider 

and Christmas cookies. 


BY POPPY CANNON 


Celery [_] Pickles [_} Olives 
Turkey Pot Pies (frozen) 
Mixed Vegetables 
Hot Spiced Cider (_] Christmas Cookies 


9. Codfish cakes tonight... 
Boston’s finest traditions. 
Golden Mushroom Soup 
Codfish Cakes (frozen) 
Piccalilli & Chili Sauce 
Boston Baked Beans [_] Brown Bread 
Cole Slaw [_] Baked Apple (can or frozen) 


10. U. N. Human Rights Day. Say a 
prayer that all may have the most 
basic needs fulfilled—to be loved, to 
be fed. 
Salad of Beet Aspic (can) 
Sour Cream Dressing 
Corned Beef & Cabbage Wedges 
Turnips (_] Boiled Potatoes 
Pumpernickel & Sour Rye Bread 
Pears & Roquefort Cheese 


one of 





11. Bite-size frozen egg rolls (lobster, 
shrimp or chicken) make the perfect, 
effortless hot snack—6 minutes from 
freezer to guest! 

Lobster Egg Rolls {_] Sweet & Sour Sauce 
Frozen Chinese Entrée (Chicken or Pork) 
Fried Rice (can or frozen) 
Chinese Vegetables (can) 
Compote of Lichee Fruits & Black 
Cherries (both canned) 

Fortune Cookies 


12. Party-Tyme is just in time for this - 


Day of Our Lady of Guadalupe, one 
of Mexico’s great fiestas, with a frozen 
Margarita mix. 

Margarita Cocktails 
Enchilada Dinner (frozen) 
Shredded Lettuce & Black Olive Salad 
Caramel Custard (mix) 


13. More than 125,000 people are 
expected to see the man-made Christ- 
mas Island light up in the Capital 
Lake at Olympia, Wash. Perhaps 
they’d also enjoy.... 

Celery Heart Salad [_] Salmon Steaks 
Baby Peas & Onions (frozen) 
Baked Potatoes 
Mincemeat Tartlets & Cheddar Cheese 


14. Find Frozen Coke, sherbet-like 
“drink you can eat,’’ at supermar- 
kets, drive-ins, ski spots and zoos. 
Great pick-me-up! 

Vegetable Juice Cocktails 
Hamburgers on Toasted Buns 
Waffled Potato Chips {_| Relishes 
Bananas [_}| Chocolate Cupcakes 
Frozen Coke 





15. Finger lickin’ heaven for brunch— 
Butterscotch Sticky Buns: Separate 
2 packages refrigerated biscuits. Dip 
in 1 stick (/% cup) melted butter or 
margarine, then in cinnamon sugar. 
Bake, overlapping, in 9-inch greased 
pan, 30 minutes at 400°. Meanwhile, 
heat 1 (6-0z.) bag butterscotch mor- 
sels, 14 cup evaporated milk until 
smoothly melted. Drizzle over hot 
buns. Let stand 5 minutes. Invert. 
Sprinkle with nuts or coconut. Makes 
20 buns. 

Grapefruit Halves with Honey 
Ham Omelet [_] Scalloped Tomatoes 
Plain & Butterscotch Sticky Buns 
Café au Lait 


16. Chanukah begins, the Jewish 
Feast of Lights. Serve potato latkes 
(pancakes). Grating of potatoes—and 
fingers—no longer necessary! Use 
frozen, or a mix. 





Fruit Cup [_] Potato Pancakes 
Sour Cream [_] Caviar 
Sliced Tomatoes, Cucumber & Hearts 
of Lettuce 
Spice or Honey Cake 


17. Shortest days of the year begin! 
Seem shorter still, with so much to 
do. But thank Mr. Sealtest for ready 
(refrigerated) puddings—egg custard 
and tapioca, yet! At dairy counters. 

Chicken Noodle Soup 

Frozen German Dinner: 

Sauerbraten [_] Red Cabbage 
Fruit Compote [_] Brownies 

Vanilla Tapioca Pudding (refrigerated) 


18. More ‘‘bacon’’ that never knew 
a pig—smoky, delicious, crunchy 
Imitation Bacon Bits, by McCormick- 
Schilling. 
Split Pea Soup 
Grilled Cheese Sandwiches with 
Imitation Bacon Bits 
Citrus Fruit Salad 
Coconut Layer Cake (frozen) 


19. For some. . . the Catholic cele- 
bration of Adam’s Day (as in the 
Garden of Eden). Try Eve’s Pudding! 
Heat 1 (1-Ib.) can apple pie filling 
and % tsp. cinnamon until bubbly. 
Spoon into 8-inch square pan. Top 
with batter from 1 (8'4-0z.) pkg. yel- 
low cake mix. Bake 40 minutes at 
350°. Serve warm with custard sauce. 
Clamato Juice [_] Chicken Fricassee (can ) 
Buttery Rice [_] Baby Lima Beans 
Romaine & Radish Salad 
Eve’s Pudding 


20. Baking soda, that old family 
retainer, turns up in so many yummy 
Christmas treats. Try old favorite, 
traditional Irish Soda Bread. 
Ham Steaks 
Hash-Brown Potato Patties (frozen) 
Frenched Green Beans with Mushrooms 
Pickled Beet & Escarole Salad 
Irish Soda Bread (mix) 
Creamed Cottage Cheese 
Damson Plum Jam 


21. Give a heart full of wine. Elegant, 

epicurean, not-too-expensive Paul 

Masson's Rare Souzao (pronounced 

so-zow) and Tawny Ports, also Dry 

and Cream Sherries . . . in amber, 

heart-shaped bottles, each numbered 

and registered at the winery. 

Antipasto Tray 
Manicotti (frozen) [_| Italian Bread 
Broccoli with Lemon Butter 

Sweet Red & Green Pepper Salad with 
Sliced (frozen) Peaches 

Rare Souzao Port [_] Bowl of Pecans 


22. For the height of this festive sweet 
potato season the Green Giant has 
news—whole, small sweets in plain 
syrup or with crushed pineapple or 
diced apples. 

Raw Vegetable Relishes 
Sweet Potato & Pineapple Over Hickory- 

Smoked Pork Chops 
Turnip Greens (frozen) 
Cherry Turnovers (frozen) 


23. Walnuts, when toasted, become 
quite different and even more deli- 
cious. Drop kernels into boiling water. 
Boil 3 minutes. Drain. Spread on 
cookie sheet. Heat 15 minutes in 350° 
oven. A glory to scatter on Oyster 
Stew! 
Oyster Stew with Toasted Walnuts 
Heated Biscuits & Rolls 
Platter of Cold Cuts & Cheeses 


Cabbage & Green Grape Salad 
Pumpkin Pie (_] Doughnuts 


24. In Fruitland, Idaho, they'll come 
home after lighting an enormous can- 
dle for peace; then they’ll make Fla- 
ming Angels: Overanangelcake,spoon 
1 cup apricot jam heated with 2 Tb. 
brandy. Slightly warm another 14 cup 
spirits. Ignite. Pour over cake. 
Rainbow Trout (frozen) 

Baked Idaho Potatoes Served with 
Chives, Crumbled Bacon, Sour Cream & 
Grated Cheese 
Asparagus Tips 
Watercress & Pimiento Salad 
Flaming Angel Cake 


25. Themerriest of Christmas dinners. 
Relishes (_] Spiced Fruits 
Self-Basting Turkey [_] Giblet Gravy 
Cornbread Stuffing (package) 
Candied Sweet Potatoes 
Creamed Onions (can) 
Cranberry-Orange Relish (jar) 
Plum Pudding [_] Hard Sauce 


26. Second Christmas in the Virgin 
Islands, where today they begin a fes- 
tive, two-week celebration. Calls for 
Piha Colado, creamiest of tall pine- 
apple drinks. But no more searching 
for fresh fruits and coconut cream— 
Ronrico has a mix. 
Black Bean Soup (can) 
Fried Chicken on Saffron Rice 
Grilled Tomatoes [_] Piha Colado 
Cinnamon Almond Cookies (package) 


27. Find Christmas broadening? Never 
mind. Go on a diet of chocolate malt- 
eds—latest Slender diet food from 
Carnation. 
Oxtail Consommé 
Cottage Cheese Platter: 
Celery [_] Cucumber (] Carrot Strips 

Diet Melba Toast [_] Chocolate Malteds 


28. Looks, pours, spoons, tastes like 
sugar, but 91 percent less calories, 
that’s Sugartwin! Dip orange, grape- 
fruit or tangerine sections in Sugar- 
twin—a satisfying chic dessert. 

Tossed Vegetable Salad 

Low Calorie Dressing 
Diet Tuna & Noodle Casserole (can) 

Citrus Fruit Sections (.) Sugartwin Dip 


29. Cutesy name, but great taste, 
Reese Cheesoning (you guessed?) is 
cheese-flavored seasoning. For Quick 
Cheese Bread, brush brown and serve 
loaves with butter or margarine; 
sprinkle with Cheesoning, and brown. 
Orange Juice with Sliced Bananas 
Corned Beef Hash with Eggs 
Spinach Soufflé (frozen) 
Cheese Bread [_] Candies 
Dates & Figs 


30. Tomorrow at midnight, it is said in 
Austria, one should touch a pig for 
luck. Today, taste some! Swift’s has 4 
new sausages: Kountry Kitchen (mild), 
Smoked, Milano (ltalian-type) and 
Bacon with Sausage Combination. 
Fully cooked, need browning only. 
Cream of Potato Soup (frozen) 
Sausages [_] Succotash 
Sliced Zucchini (frozen) 
Popovers (mix) [_] Tangerines 


31. Celebrate New Year’s tonight in 

the style of the old South. And later... 

champagne, of course! 

Baked Ham [_] Black-Eyed Peas & Rice 
Collard Greens [_] Corn Sticks 

Fruitcake [_] Red, Purple & Green Grapes 
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ways be kept on the shelf. Coconut lends 
an exotic lure to main dishes, relishes, vege- 
tables, curries and beverages, as well as des- 
serts. Marco Polo first brought the news of 
coconuts to Europe, and ocean currents 
have carried the buoyant nut throughout 
the tropics. We’ve adapted dishes from far- 
away and South America, India, 
China, Africa and Finland, too. Top row: 
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work wonders with coconut 





Malagasy Vegetable Platter with Coconut 
Sauce, Indian Shrimp and Coconut Curry, 
and cool Coconut Batida. Front row: Latin 
American Cornish Hens with Coconut 
Stuffing surrounded by East Indian Coco- 
nut Rice, and Double Coconut Meringue 
Pie. Recipes for these and other coconutty 
delights, including a way to make coconut 
milk in the blender, begin on page 116. 
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WORK WONDERS WITH 
COCONUT 
MALAGASY VEGETABLE PLATTER 


WITH COCONUT SAUCE 
(pictured on page 114) 


1 (1-Ib.) pkg. frozen 


continued ) 


4 cup shredded 


coconut French-cut green 
1 small head beans \ 

cauliflower 2 (2-0z.) pkg. white- 
1 (1-lb.) pkg. frozen sauce mix 

sliced carrots 144 cups water 
1 (1-Ib.) pkg. frozen 1% cup dry 

green peas vermouth 

1 tsp. grated lemon 
rind 

Toast 14 cup shredded coconut in 300° 


oven for 10 to 15 minutes or until golden. 
Remove and save. 

Meanwhile cook 1 small head cauli- 
flower, 1 (1-lb.) pkg. frozen sliced car- 
rots, 1 (1-lb.) pkg. frozen green peas and 
1 (1-lb.) pkg. frozen French-cut green 
beans in separate saucepans until done. 
Drain thoroughly. 

Prepare 2 (2-oz.) pkgs. white-sauce 
mix according to directions on back of 
package, adding 11% cups water, 12 cup 
dry vermouth and 1 teaspoon grated 
lemon rind to mix. Remove from heat. 
Stir in half of toasted coconut. 

Arrange cauliflower in center of a 
round platter. Group carrots, peas and 
green beans around the cauliflower. Pour 
the coconut sauce over vegetables. Use 
remaining toasted coconut to sprinkle 
on top of cauliflower as a garnish. 
Serves 6 to 8. 

INDIAN SHRIMP AND COCONUT 
CURRY (pictured) 


3 Ibs. fresh or 
frozen shrimp, 
cleaned and 
shelled 

14 cup cooking oil 

1% cup coarsely 
chopped onion 
(1 medium) 

1 clove garlic, 
crushed 


1 (6-0z.) can 
tomato paste 

14 cup water 

2 to 3 tsp. curry 
powder 

¥%, tsp. dehydrated 
mint leaves 

1 cup packaged 
grated coconut 


Sauté 3 lbs. fresh or frozen raw shrimp, 
cleaned and shelled, in 44 cup cooking 
oil until shrimp turns pink. Add 14 cup 
coarsely chopped onion (about 1 me- 
dium) and 1 clove garlic, crushed. Cook 
until onion is tender. Add 1 (6-o0z.) 
can tomato paste, 14 cup water, 2 to 3 
teaspoons curry powder, and 34 teaspoon 
dehydrated mint leaves. Cook 5 minutes. 
Add 1 cup packaged grated coconut, 
mixing well. Serve over rice and garnish 
with additional mint. Serves 6. 


COCONUT BATIDA (pictured) 


1 (3'4-0z.) can 3 Tb. sugar 
flaked coconut 14 cup heavy cream, 
1 gt. water whipped 
1 cup kummel (optional) 
(or rum) 4 strawberries 
14 cup crushed ice (optional) 


Bring to a brisk boil 1 (3 14-0z.) can flaked 
coconut in 1 quart water. Cover and 
let stand 15 minutes. Drain into bowl, 
pressing coconut well. Keep liquid. Dis- 
card coconut. Chill. Mix 4 cups coconut 
milk, 1 cup kiimmel or rum, '% cup 
crushed ice and 3 tablespoons sugar, 
beating until foamy. Pour into (10-0z.) 
glasses. Top with whipped cream if de- 
sired. Garnish with a strawberry and 
serve with straws. Makes 4d servings. 
DOUBLE COCONUT MERINGUE PIE 
(pictured) 


1 (10-0z.) pkg. pie- 142 cups milk 





crust mix 2 egg yolks, 

1 (4-0z.) can grated slightly beaten 
coconut 2 egg whites 
(about 144 cups) ‘% tsp. cream of 

4 Tb. cold water tartar 

1 (3'4-0z.) pkg. 4 Tb. superfine 
coconut-pie sugar 
filling 

| 
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Christ- ot 
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Mix together 1 (10-0z.) pkg. pie-crust 
mix and 1 (4-oz.) can grated coconut 
(about 1 14 cups). Sprinkle 4 tablespoons 
cold water over the mixture and blend 
together. Roll out on lightly floured 
board (you will not be able to roll this as 
thin as regular pie crust). Fit into 8-inch 
pie pan. 

Meanwhile combine 1 (314-0z.) pkg. 
coconut-pie filling with 1/4 cups milk in 
a saucepan. Cook, stirring constantly, 
over medium heat until mixture boils. 
Off heat, add 2 egg yolks, slightly beaten, 
cooking for 2 more minutes or until 
thickened. Let cool 5 minutes; pour into 
pie shell. 

For meringue: Beat 2 egg whites and 
1 teaspoon cream of tartar until foamy. 
Gradually beat in 4 tablespoons super- 
fine sugar, one teaspoon at a time. Con- 
tinue beating until the egg whites stand 
in soft peaks. Spoon onto coconut filling, 
completely covering right to the edges. 
Bake in 350° oven 15 minutes or until 
golden. Makes an 8-inch pie. 


EAST INDIAN COCONUT RICE (pictured) 
1 (8-0z.) pkg. beef- 1 clove garlic, 
flavored rice and minced or 
vermicelli mixture crushed 
1 medium onion, 4 cup packaged 
sliced shredded coconut 
Prepare 1 (8-0z.) pkg. beef-flavored rice- 
and-vermicelli mixture according to di- 
rections on back of package. Add 1 me- 
dium onion, sliced, and 1 clove garlic, 
minced or crushed, while rice is simmer- 
ing, mixing well. 

When liquid is absorbed and rice is 
tender, add 1% cup packaged shredded 
coconut. Toss gently. Serve at once. 
Makes 6 servings. 


INDONESIAN COCONUT SAMBAL 


1 cup chopped 2 tsp. ginger 
onions (about 2 2 tsp. grated 
medium onions) lemon rind 


1 clove garlic, 1 tsp. coriander 


crushed 14 cup heavy cream 
2 Tb. cooking oil VY cup coarsely 
1 (7-0z.) pkg. chopped peanuts 


flaked coconut 

(about 274 cups) 

Sauté 1 cup chopped onions, and 1 clove 
garlic, crushed, in 2 tablespoons cooking 
oil. When onions are golden, add 1 (7-0z. ) 
pkg. flaked coconut, 2 teaspoons ginger, 
2. teaspoons grated lemon rind, and 1 
teaspoon coriander. Sauté until coconut 
is delicately browned. 

Pour in 14 cup heavy cream and cook 
over low Nee until coconut absorbs 
cream, about 5 minutes. Remove from 
heat and cool. Blend in !% cup coarsely 
chopped peanuts when thoroughly 
cooled. Makes 3 cups. 


COCONUT OATMEAL COOKIES 

There’s a fine new coconut on the mar- 
ket. It comes in a 7-oz. clear package, is 
quite moist and meant specifically for 
sweets, like these butter-rich cookies. 


4 cup butter or 1% tsp. baking 


margarine powder 
1 cup dark brown 4 tsp. salt 

sugar 4 tsp. baking soda 
legg 4 cup quick- 
1 tsp. almond cooking rolled 
extract oats 
1 cup all-purpose 1 (7-0z.) pkg. 

flour cookie coconut 


Cream 1% cup butter or margarine until 
fluffy. Add 1 cup dark brown sugar, mix- 
ing well. Add 1 egg and 1 teaspoon al- 
mond extract. Sift together 1 cup all- 
purpose flour and 14 teaspoon each bak- 
ing powder, salt and baking soda. Add to 
sugar mixture, beating until smooth. 
Fold in 44 cup quick-cooking rolled oats 
and 1 (7-0z.) pkg. cookie coconut. 
Drop by teaspoonful onto ungreased 
baking sheets. Bake 10 to 12 minutes at 
375°, or until golden. Makes 3 dozen 


cookies. END 


BOB HOPE CHRISTMAS JOKES 


continued from page 86 


I hear De Gaulle is having a very simple 
Christmas this year. Just a tree, a few 
decorations, and the manger he was 
born in. 


I was a little late with my present to 
Raquel Welch... . I had trouble wrap- 
ping it... you know it’s tough tying 
the string from the inside. 


You have to be careful in Saigon, the 
Vietcong are so sneaky. Yesterday, I 
saw a manger that had four wise men. 


Saigon is really a fun-town around 
Christmas. Last year a perfect stranger 
handed me a gift. It was real cute the 
way he had tied the fuse into a bow. 


Santa’s afraid to come to Vietnam. 
Last year he only got as far as the first 
“Ho” and he was picked up by the 
M.P.’s. 


SWEET THIRTEEN 


continued from page 107 


As you shall soon see, some of these 
are complicated and some are a child’s 
delight to make. All of these 13 desserts 
are pictured on page 106, and are given 
here in the order in which they are 
numbered in the photograph. 


DATE-NUT ICE CREAM 

This is what we mean by “‘child’s de- 
light.’’ Unusual, and tastes like some- 
thing wonderfully special and complex. 


Soften 1 quart coffee ice cream. Add 1 
(8-oz.) pkg. chopped dates and 1 cup 
chopped pecans. Mix thoroughly. Re- 
turn to freezer until firm (1 to 2 hours). 
Serves 8 to 10. 


ALMOND CREAM PUFFS 

Pate ad Choux (cream-puff pastry, pro- 
nounced Paht-ah-shoe) is one of the 
great treats of haute cuisine. And here it 
is, all dressed up, with rich almond 
cream filling. 


1 cup water Filling: 

14 cup butter or 114% cups heavy 
margarine cream 

14 tsp. salt 2 Tb. sugar 

1 cup sifted 1 tsp. almond 
all-purpose flour extract 

4 large eggs Confectioners’ 

4 cup chopped sugar 


almonds 


Bring to a boil 1 cup water, '4 cup but- 
ter or margarine, and 14 teaspoon salt. 
Remove from heat, and add 1 cup sifted 
all-purpose flour, all at once. Beat vig- 
orously. Over low heat, cook 2 to 3 
minutes, or until dough leaves sides of 
pan. Remove from heat, and add 4 large 
eggs one by one, beating well after each 
addition. Beat until dough looks shiny, 
then beat in 14 cup chopped almonds. 
On ungreased cookie sheet, drop by 
rounded tablespoonfuls 2 inches apart. 
Bake 40 to 45 minutes at 400°. Cool on 
rack away from draft. Split puffs, and 
remove any soft dough inside. 

Filling: Combine 1 14 cups heavy cream, 
2 tablespoons sugar and 1 teaspoon 
almond extract. Beat until thick. Fill 
puffs with cream, and replace tops. 
Sprinkle lightly with confectioners’ sugar. 
Makes 12 large puffs. 


CALISSONS 
Calissons are bonbons traditionally made 
with candied watermelon rind... very 


























































There’s quite a black market over th 
Santa had to buy his reindeer } 
five times. 


What mobs! I had an itch and serate 
my back, and two ladies from Glen¢ 
sald, “Thanks!” 


This is the season of peace on ea 
goodwill to men. I don’t know w 
gonna break the news to the U.N. 


When I was a kid back in Ohio, we y 
so poor that my folks couldn’t afford 
buy us Christmas toys . . 
Christmas Eve my father used to ¢ 
one page off the calendar. Then w 
we came downstairs in the morni 
he’d point to the calendar and gs 
“Look, it’s December 26th . . 
were you kids yesterday?” 


Christmas was always a very pai 
day for me when I was a kid. I used 
put my stockings on without tak/ 
the walnuts out. 


hard to come by in America. These 
our Calissons ... marzipan with eand 
citron and candied cherries. And p 
fectly delicious they are, too! 


1 (8-0z.) can 8 drops red food 


almond paste coloring 
1 Ib. confectioners’ 1/4 cup chopped 
sugar (or 4 cups), citron 


sifted — 1% cup chopped 
1 egg white candied cherrie 
1Tb. light corn 

syrup 


Knead 1 (8-0z.) can almond paste wi 
1 lb. confectioners’ sugar, sifted, 1 ¢ 
white, 1 tablespoon light corn syrj 
and 8 drops red food coloring un 
smooth and pliable (at least 5 minute} 
Flatten this marzipan mixture and sp. 
kle with 14 cup each chepped citron al 
chopped candied cherries. Fold marzip| 
over and continue to knead until citr 
aad cherries are well blended. 
Divide marzipan into 8 or 10 piecé 
Form each piece into a roll 14-inch thi 
in diameter. Cut into 2-inch length) 
Repeat until all marzipan is used. 
Makes approximately 200 pieces 
114 lbs.). 


GRAPE RICOTTA PARFAIT 


Ricotta cheese called for here .. . or, 
you can’t find that, creamed cottay 
cheese. Most elegant with grapes and 


offering of white and chocolate nouga 


Combine 2 cups ricotta cheese ( 
creamed cottage cheese) with 1 tab 
spoon grated lemon rind. Carefully 
in 1 cup seedless green grapes, halve 
Spoon into 6 parfait (or sherbet) glasse 
Serve with 1 piece each white and choe 
late nougat (recipe follows). Serves 6. 


BLACK AND WHITE NOUGAT 
Tf you have a dry, dry day and ee 
your hands—plus a willingness to app 
tender, loving care—proceed as follow) 
using a hand beater. If you’re a bus 
mother, give yourself a break and bu 
some nougat at your candy store! 


White Nougat: 4 tsp. almond 


1 cup sugar extract 
1% cup water 1% tsp. vanilla 
2 Tb. light corn extract 


Black Nougat: 
4 cup semisweet 
chocolate morse 
(from a 6-oz. pkg 
i Tb. butter or 
margarine 


syrup 

2 egg whites 

14 cup honey 

14 cup chopped, 
toasted almonds 

4 cup blanched, 
chopped 
pistachios 


White Nougat: Combine 1 cup sugar, } 
cup water and 2 tablespoons (continued 








Anatomy of a Teddy Bear 


Or, how to bake an easy-to-make chocolate and coconut Christmas cake. 


Using 1 box of cake mix, bake an 
8-inch round and 9-inch square cake. 

Cool. 

Cut the square cake as shown and 
arrange the pieces on a tray. Then 
place a marshmallow at the end of 
each paw. 

Now melt 3 squares of Baker’s’ 
Unsweetened Chocolate and set aside 
Ys Cup. 

Blend 1 tablespoon of butter into 
the remaining chocolate. Then stir 
2 cups of Baker’s Angel Flake 
Coconut into the butter-chocolate 
miytiire Chill 


Next make a 2-egg white Seven 
Minute Frosting. Use 1% cups to 
frost Teddy's face and tummy, and 
marshmallow paws. 

Now carefully stir the chocolate 








you set aside into the remaining 
frosting and spread it over the rest 
of the cake. 






Sprinkle plain coconut over the 
white frosting and chocolate covered 
coconut over the chocolate frosting. 

Place acandy cane in Teddy’s paw. 
Use cookies for his ears, and candies 
for his face, paws and tummy. 

For other easy-to-make chocolate 
and coconut party cake recipes, 
send 25¢, your name, address ; 
and ZIP code to Box 6024, is 
Kankakee, Ill. 60901. After all, ¢ 
Teddy Bears are for Christmas. > 
What’s coming up next? 


Baker’s Chocolate & Coconut 
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pistachios and 4 
ond extract and vanilla extract. 
into an 8-inch square pan 
Top with a piece 
of waxed 8-inch 
square pan on top of candy, and fill the 
pan to within 1% inch of the top with cold 
water. This will level the candy evenly. 
Let stand overnight. 

Black Nougat: Melt 1% cup chocolate 
chips with 1 tablespoon butter or mar- 
garine over hot (not boiling) water, stir- 
ring until mixture is smooth. Remove 
from and slightly. Spread 
thinly on top and sides of nougat pieces. 
Makes 14 lb. of nougat (about 40 pieces). 


teaspoon 
each alm 
Turn candy 
lined with wax paper. 


paper. Set a second 


heat cool 


CREAMY TAPIOCA PARFAIT 


Smooth tapioca pudding, with a sauce of 
rum and raisins. For children, the rum 
may be omitted. Then the reripe will 
yield about 11% cups, instead of 2 


3 Tb. quick-cooking 1 egg white 
tapioca 2 Tb. sugar 

3 Tb. sugar ¥, tsp. vanilla 

YZ tsp. salt Rum Raisin Sauce: 

2 cups milk 1 cup sugar 

1 egg yolk 


1 cup dark or 
golden raisins 


4 cup dark rum 
14 cup water 
Combine 3 tablespoons each quick-cook- 
ing tapioca and sugar, 14 teaspoon salt, 
2 cups milk, and 1 egg yolk in a sauce- 
Let stand 5 minutes. Meanwhile, 
beat 1 egg white until foamy, then grad- 
ually beat in 2 tablespoons sugar. Beat 
until mixture forms soft peaks. Set aside 
Bring tapioca mixture to a full boil 
over medium heat, stirring constantly. 
Gradually add hot mixture to beaten egg 
white, stirring vigorously to blend. Add 
34 teaspoon vanilla. Cool 20 minutes. 
Stir once again. Chill. Serve in parfait 
glasses, alternately layered with Rum 
Raisin Sauce, or in sherbet or custard 
cups with sauce spooned over. 
Rum Raisin Sauce: Combine 1 cup each 
sugar and dark (or golden) raisins, and 
16 cup each dark rum and water. Cook 
over medium heat, stirring constantly, 


pan. 


until sugar is dissolved. Cool. Chill. 
Serves 6 to 8 (about 2 cups). 
PAPILLOTES 

“Papillotes’” are actually the fluted 


wrappings on chocolates and other tra- 
ditional Christmas candies. This dessert 
couldn’t be much easier! 


Buy 1 lb. foil-wrapped chocolate 
candy, or buy an assortment of un- 
wrapped chocolates and wrap each in a 
piece of foil. 

Buy 1% lb. citron, which can be pur- 
chased at holiday time from many gro- 
cery or specialty stores. Comes in large 
pieces, and should be cut into nibble- 
sized pieces. 

Arrange candy and citron slices pret- 
tily in a serving dish. Makes 114 lbs. 


CREPES SUZETTE 
This noble sweet, created during the Ed- 


wardian era, is much shorter and much 
easier to make than the original. But 
just as tasty! 


Crépe Batter: Sauce: 
4 eggs 1 cup orange 
14 cup flour marmalade 


4 cup orange juice, 
fresh or frozen 

YZ cup brandy 

2 Tb. butter or 
margarine 

1 tsp. grated 
orange rind 


14 cup milk 

14 cup water 

14 cup butter or 
margarine 


Combine in a bowl 4 eggs and 14 cup 
each flour, milk and water. Beat with 
rotary beater until batter is thoroughly 
blended. Melt 1 teaspoon butter or mar- 
garine (reserve the rest for other crépes) 
in a 5-inch skillet until sizzling. Pour in 
about 2 tablespoons batter (just enough 
to coat bottom of pan). Tilt and rotate 
the pan to spread the batter as evenly as 
possible. Cook crépe 30 seconds on one 
side; turn, and cook 30 seconds longer. 
Repeat, until all batter and remaining 
butter or margarine are used, stacking 
cooked crépes between paper towels. 
Makes 12. 

Sauce: Combine 1 cup orange marma- 
lade, 14 cup orange juice (fresh or frozen), 
14 cup brandy (reserve rest for later use), 
2 tablespoons butter or margarine, and 1 
teaspoon grated orange rind in a skillet 
or chafing dish. Heat, stirring, until mix- 
ture is piping hot. Dip crépes one at a 
time into sauce, and then fold in half and 
in half again. Leave in sauce, and repeat 
until all crépes have been dipped and 


I don’t care how big a red bow they 
tie around a washing machine, it’s 


not a Christmas present. 
—Poor Woman’s Almanac 





more cooking 


Pick a Presto.. 
happy returns. 


So gift-choosing i is easier 
than ever! Now there are more Prestos 


than ever. So gift-giving is naturally easier. Just look 
at the wide range of ideas pictured right here. (And 
keep in mind there are dozens more at your Presto 
dealer.) We designed them all to make women happy. 
To make homemaking and personal grooming easier. 
.its a thoughtful gift with no un- 


The Presto Gift Sampler: 
. New Presto Gourmet Blender 
. Presto Automatic Coffeemaker 


| 

2 

3. Presto Can Opener / Knife Sharpener 
4. Presto 2 or 4-Slice Automatic Toaster 
5 


5. Presto Deluxe Spray-Steam Iron 
6. Presto Cordless Electric Knife 


7. Presto Cordless Automatic Toothbrush 


8. Presto Jumbo Fry Pan 


9. New Presto Professional Mist Hair Dryer 
10. Presto Pressure Cookers (the world’s only 
complete line; aluminum, stainless steel, 

non-electric, with or without 
Now available in new 


electric, 
Dupont TEFLON®. 
Avocado porcelain, as shown.) 
















folded. 
ing on size of skillet.) 


utes). Slightly warm remaining 14 ¢ 


brandy, flame it, and pour over crép 


Serve at once. Serves 6. 


STUFFED KUMQUATS 

Almond paste comes in §8-oz. 
You'll need 1% cup for this recipe. . , 
a can, that is. 


Cut 24 well-drained kumquats from 


(12 14-0z.) jar into 4 petals (about 3% 


the way down). Remove centers. Usi 
1 teaspoon almond paste for each, for 


24 oval-shaped nuggets. Stuff each ku 


quat with a nugget of almond pas 


Chill. Makes 114 lbs. 


CHOCOLATE NAVETTE 


A really rich, luxurious chocolate “box 
filled with mocha cream, for Christm 
parties. So rich, in fact, that it will ser 


up to 20 people! 


2 (6-0z.) pkgs. 
semisweet 
chocolate morsels 

14 cup butter or 


¥, cup powdered 
instant 
chocolate 

4 cup powdered 


margarine instant coffee 
Filling: ' 14 cup superfine 
5 cups heavy granulated sug 
cream, or Frosting: 
5 (2\%-0z.) pkgs. 1 egg white 


whipped topping 
mix and 214 cups 
milk 


confectioners’ 
sugar 
1 Tb. instant 


chocolate powde 


Line 2 (8-inch) square pans with wax¢ 
paper. Do not grease. In top of doub 


boiler, over hot—not boiling—wa 
melt 1 (6-0z.) 
morsels with 2 tablespoons butter 


margarine (reserve the rest for late 
Stir well to blend. Spread evenly, usi 


(Stack erépes 2 or 3 deep depen 
Heat only uni 
crépes are heated through, (about 5 mi 


can 


2 to 214 cups sifte 


pkg. semisweet chocola 
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patula, over waxed paper in 1 (8-inch) 
juare pan. Rap pan sharply on table 
9 spread chocolate very evenly and to 
live as smooth an appearance as possi- 
Ne. Refrigerate until very firm. Repeat 
ising second (6-0oz.) pkg. semisweet 
hocolate morsels and remaining 2 table- 
poons butter or margarine. Spread in 
cond prepared pan. Refrigerate. 
Make filling by beating in large bowl 5 
ups heavy cream (or use 5 [21¢-oz.| 
kgs. whipped topping mix blended with 
14 cups milk). When very stiff, sprinkle 
1 4% cup each powdered instant choc- 
late, powdered instant coffee and super- 
me (or granulated) sugar. Beat only to 
hix. Chill in refrigerator 30 minutes. 
_ Toassemble, remove 1 chocolate square 
tom pan. Peel off waxed paper. Cut into 
even strips, each 2x8 inches. In center 
{ large (12-inch) platter, mound two- 
nirds of the cream into 8-inch square 
nape. Press chocolate strips on each side 





_f{ eream to form chocolate box. Mound 


smaining cream into box, swirling it 


_ igher at front side and sloping towards 


ack. Refrigerate. 


__ Decorate box lid: Make up frosting by 


lending 1 egg white, 2 to 214 cups sifted 


‘onfectioners’ sugar, and 1 tablespoon 


stant chocolate powder. Place in pip- 


ig bag containing No. 4 writing tube. 
Or use waxed paper, forming a cone 


gape with a very small hole.) Remove 
econd chocolate square from pan. Peel 


_ ff waxed paper. Decorate with frosting 
's pictured. Refrigerate. To serve, place 


vecorated lid on top of cream. Before 
erving, chill 15 minutes in refrigerator. 
| To cut, slice chocolate box into small 
juares with sharp knife. Spoon mocha 
ream on top. Very rich, so make por- 
ons small. Serves 18 to 20. 


BUCHE DE NOEL 

A very special sort of “‘yule log’ —a jelly 
roll, frosted and filled with creamy choc- 
olate/vanilla frosting, and studded with 
nuts. If you have a special jelly-roll rec- 
ipe, make your own; if not, buy one. 


2 (10-0z.) pkgs. YZ cup finely 


jelly roll chopped 
¥3 cup orange juice pistachios, 

or brandy walnuts or pecans 
Frosting: 14 cup almond paste 


2 (1-Ib.) cans 6 drops green food 


vanilla frosting coloring, or 6 to8 
1 (1-Ib.) can green gumdrops 
chocolate frosting 1 Tb. cinnamon 
2 tsp. almond red hots 
extract 


Remove 2 (10-0z.) pkgs. jelly roll from 
wrappings. Brush free of crumbs. Soak 2 
pieces of cheesecloth in 14 cup orange 
juice (or brandy). Use to wrap jelly rolls 
firmly; then wrap in plastic wrap. Store 
in refrigerator at least 6 hours. 
Frosting: Beat together 2 (1-lb.) cans 
vanilla frosting and 1 (1-lb.) can choc- 
olate frosting. Stir in 2 teaspoons almond 
extract. 

Filling: Remove 2 cups frosting, and 
mix with 14 cup finely chopped pis- 
tachios, walnuts or pecans. 

To assemble: Remove cheesecloth wrap- 
pings from jelly rolls. Unroll jelly rolls 
gently, and spread 1 cup filling on each. 
Reroll, frosting side in. Place end to end 
on serving board or platter, to form one 
long roll. Cut off each end diagonally. 
Reserve one end, placing it in center of 
log and fixing it in place with a little 


Hotel bills and bank statements have 
a language all their own. I don’t 
speak either. 


—Poor Woman’s Almanac 





frosting. This will resemble a branch on 
the log. 

Frost log completely with frosting. 
Using tines of fork, “‘rough’’ frosting to 
resemble tree bark. Refrigerate any left- 
over frosting for future use. 

Decorate by coloring 4 cup almond 
paste with 6 drops green food color. 
Shape into leaves. (Or use 6 to 8 green 
gum drops to shape into leaves.) Place 
leaves on log, interspersing with cinna- 
mon red hots to form holly leaves and 
berries. Serves 18 to 20 generously. 

Ed. Note: Really rushed? Don’t bother 
unrolling, filling and re-rolling bought 
jelly roll. 

MANDARINS WITH WHIPPED CREAM 
Mandarin oranges soaked in their own 
syrup and a touch of peach brandy, 
topped with whipped cream and curls of 
semisweet chocolate. Simple, and so 
light and refreshing. Peach brandy may 
be omitted for children. 


Combine 2 (1214-o0z.) jars mandarin or- 
anges and their syrup with 14 cup peach 
brandy. Stir gently to blend. Let stand 
at room temperature for at least 14 hour. 
Chill. Whip 1% cup heavy cream with 2 
tablespoons sugar until stiff. Make choc- 
olate curls by gently pulling a vegetable 
seraper across the smooth side of 1 (1-o0z.) 
chocolate square. Serve oranges topped 
with whipped cream and chocolate curls. 
Serves 6 


NORMANDY APPLE PUDDING 


A lovely, rich pudding of macaroons, 
applesauce and Calvados. 
3¥4 cup butter or Y% tsp. salt 


margarine 2 (234-0z.) pkgs. 
3 eggs almond 
1 cup sifted flour macaroons, 
1 tsp. baking crumbled 


powder (about 2 cups) 


ian pressure cook 
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2 Tb. Calvados, or 
applejack, milk 
or cider 

14 cup heavy cream, 
whipped 


1 (15-0z.) jar 
applesauce 
(about 2 cups) 


Beat 34 cup butter or margarine until 
light and fluffy. Add 3 eggs. one at a 
time, beating well after each addition 
Sift flour once, measure 1 cup, and add 
14 teaspoon each baking powder and 
salt. Sift again. Add, all at once, to but- 
ter-egg mixture. Blend well. Stir in 2 
pkgs. almond 
crumbled, 1 (15-o0z.) jar applesauce, and 
2 tablespoons Calvados (or applejack, 
milk or cider). Mix thoroughly. 

Spoon into 6 (6-oz.) individual baking 


(234-0z.) macaroons, 


dishes. Set dishes in a baking pan con- 
taining 1 inch hot water. Bake 55 to 60 
minutes at 350°. Serve warm or chilled 
with 144 cup heavy cream, whipped. 
Serves 6. 


ORANGE-FIG ROLLED COOKIES 


Store-bought, rolled butter cookies are 
filled with a tasty marmalade-fig mix- 
ture. Use a drinking straw or long skewer 
to fill cookies, making sure figs are finely 
chopped. These are marvelous to have 
on hand during the holidays. 


Combine 1 cup finely chopped dried 
figs with 14% cup orange marmalade, 
strained. Carefully fill each of 25 curled 
cookies, from 1 (514-0z.) pkg., with this 
mixture. Sprinkle with 
sugar. Makes 25 cookies. 


confectioners’ 
END 





Whatever the Cub Scouts made out of 
clothespins this year, I’ll get one for 
Christmas. 
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SIONS OF SUGARPLUMS 
mage 110 


TRUFOLI (pictured on page 110) 


pyramid of golden puffs of 
gh, dripping with honey and festive 
with sugar confetti, is a specialty of 


4to5 cu 2 eggs 
n d 1 egg yolk 
1 cup sugar 


Once upon atime fruitcake took days 
to prepare. Weeks even. But not 


any more. Not when you make it this 
speedy way. With Eagle Brand’s blend of 
fresh whole milk and pure cane sugar. 
With None Such’s sweet and tangy mince 
meat. And with nutcracker fresh 
Diamond Wa available shelled or 

in the shell. !n ninutes, you’ve 

mixed it today’s And it’s every 
crumb as good a hioned. 





Honey Syrup Glaze 
(right) 

Confectioners’ 
sugar, diced 
candied orange 


% cup sweet butter 
or lard, softened 
and cut into 
small pieces 

Grated rind of 1 


lemon peel and citron, 
Corn oil, for deep sugar sprinkles 
frying 


Sift 4 cups of flour with baking powder 
and salt onto a pastry board or into a 
wide bowl. Make a well in the center 
Beat whole eggs and yolk with sugar, 
butter and lemon rind and pour into 
well. Working with your fingertips, 
quickly blend flour into wet ingredients, 





adding more if necessary to give a smooth 
dough that is still soft and pliable. Cover 
dough with waxed paper and let rest 2 
hours. Roll dough out to %-inch thick- 
ness. Cut into strips about as wide as 
your pinkie and cut each of these strips 
into small nutlike pieces, about 1%-inch 
long. 

Fry about 30 pieces at a time in corn 
oil heated to 375°. Remove with a skim- 
mer and drain on a paper towel. Prepare 
Honey Syrup Glaze (right). Add fried 
puffs to syrup and turn through gently 








9% Minute Can’t Fail Holiday Fruitcake eggs, None Such Mince Meat, Eagle 


22 cups sifted flour 

1 teaspoon baking soda 

2 eggs, lightly beaten 

1 jar (28-0z.) Borden’s Ready-to-Use 
None Such Mince Meat* 

1¥% cups (15-0z. can) Borden’s Eagle 
Brand® Sweetened Condensed Milk 

1 cup Diamond Walnut meats, coarsely 
chopped 

2 cups (t-Ib. jar) mixed candied fruit 

Butter 9-inch tube pan or spring form. 

Line with waxed paper. Butter again. 

Sift flour and baking soda. Combine 


Brand Sweetened Condensed Milk, 
Diamond Walnut meats and fruits. 

Fold in dry ingredients. Pour into pan. 
Bake in slow (300°F.) oven for 2 hours, 
until center springs back and top is 
golden. Cool. Turn out; remove paper. 
Decorate with Diamond Walnuts and 
cherries. 


*To use None Such Mince Meat in the 9-oz. 
box, crumble contents of two boxes into 
saucepan, add 142 cups of water, heat and 
stir until !umps are broken. Boil for one 
minute, then cool. 


until well coated. Remove wit 
mer and mound onto a servin 
pressing into a pyramid mound 
hands. Pour a little honey overhe 
and sides. Decorate with candie| [ry 
peel and citron, and sugar sg 
then sprinkle with confectionen}y 
This keeps for a week in the refr\feqy 
It can be reshaped and decor a 
needed. 


HONEY SYRUP GLAZE 


142 cups honey 1 Tb. cinna 
1 Tb. lemon juice orl in i 
stick cin 


Bring honey to a boil with alll} 


ents. Simmer for a minute or two fy 


stick of cinnamon if you havelleg 
and pour over pastry or use for 


PORTUGUESE BROASS (pictures We 


Follow recipe for Mailanderli 
using an extra }% teaspoon saliii¢ 
extra 14 cup sugar and 2 wholelgs 
stead of egg yolks. Sift flour wij 
spoon baking powder and add |i 
ingredients, as described. Knij) 
chill, then with floured hands | 
balls 1 inch in diameter. Arrar§g 
buttered cookie sheet. Bake in piles 
375° oven for 10 minutes. T\fy 
colored sugar or sprinkles. ‘ 


Ed. note: Makes 41% dozen coojls 





MAILANDERLI (Switzerland) 


4 cup sweet butter 1 Tb. kirsc 
2/4, cup sugar white pe 
legg (birnens 
2 egg yolks 274 cups fl 
Grated rind of 1 approxim 
lemon 1 egg yolk 


Grated rind of 14 with 1 Tb 
orange (optional) Granulated 
(optional . 
Let butter soften slightly at ro(t 
perature. Cream with a woode}p 
and gradually blend with su 
mixture is light and fluffy. Be 
egg, yolks, grated rind and ki 
add to butter. Mix well until th 
blended. Add 2 cups of flour an 
Add remaining flour gradually, 
well between additions until 
just smooth enough to be handle 
quickly for a minute or two un 
is smooth, adding more flour ifn 
Wrap in waxed paper and chillo 
Roll out dough to 44-inch t 
between two sheets of waxe 
Turn it after each roll and loos 
every two or three rolls to allo 
to spread. Cut into fancy shap}W 
cookie cutters that are about 1/8 
in diameter or width. Knead any 
scraps of dough and cut into s 
scraps become sticky, chill until 
and then roll and cut. iP 
Place cookies 14 inch apart |] 
tered and floured baking “ sr 
with egg yolk glaze. Sprinkle wi/Bi 
ulated sugar if you like. Bake|}é 
oven for 12 to 15 minutes, or un|Pé 
ies are golden brown around ed} 
bright gold in the center. Co! 
pletely on a rack. Store in airti 
tainers. Makes between 4 and {0 
cookies. 
Ed. note: You can substitute | yal 
eggs instead of 1 egg and 2 egg |k 


COCONUT-WINE NOUGAT (pictu||) 
(Mexico, Chile and most of Sout! 
ica—Turron De Coco Y Vino) 


74 cup strained unsweete 
orange juice coconut ( 

2 cups sugar prepared 

1 Tb. light corn packaged)| 
syrup or pure 4 egg yolks 
honey 14 cup Muso 

1 (1-inch) stick wine } 
cinnamon \% to 3% Ib. OF 

1% |b. grated wafers 


Combine juice, sugar, corn syt 





cinnamon in a small, heavy- 
bottomed saucepan and boil 
for 5 minutes, or until mixture 
forms a thick syrup. Stir in 
coconut and cook over low 
heat, stirring constantly until 
mixture is completely clear. 
Beat egg yolks until light and 
frothy. Spoon a little of the hot 
syrup into the eggs, beating 
cohstantly; then slowly pour 
this back into remaining hot 
syrup, beating constantly. 


/ Cook over low heat, stirring 


gently until mixture is thick 
and custard-like. Remove from 
heat and add wine. Cool com- 
pletely and sandwich between 
small round or rectangular 


| wafers. Place in a cool, dry 


corner for 2 or 3 hours, or until 
firm. Wrap each in foil, waxed 
paper or plastic wrap. Makes 
about 11% lbs. 

Ed. note: Oblaten wafers are 
obtainable at bakeries. You 
could also use 2 (514-0z.) pkgs. 


rectangular tea cookies. 


= 


RICCIARELLI DiI SIENA 
(pictured) (Italy) 


4 |b. blanched almonds 

1 cup granulated sugar 

1 cup confectioners’ sugar, or 
as needed 

¥ tsp. vanilla extract 

2 egg whites, lightly beaten 


{ Bakers’ rice wafers, (optional) 


} 


| 
| 
| 





them into ovals 21% 


Confectioners’ sugar 


Dry blanched almonds in 275° 
oven for a few minutes. Grind 
as fine as possible, then place 
in a mortar and work in granu- 
lated sugar until you have a 
smooth paste. Rub the nut- 
sugar mixture through a sieve. 
Mix in 1 cup confectioners’ 
sugar and vanilla. Whisk egg 
whites until frothy; then mix 
into nuts. Add additional con- 


' fectioners’ sugar if needed to 
make a paste dry enough to 


handle. 

If you are using wafers, cut 
inches 
long by 1 14 inches wide. Spread 
a level tablespoonful of the 
almond paste in a 4- to %- 
inch-thick layer on each wafer 
and place on buttered and 


' floured baking sheets. If you 


are not using wafers, dust your 
hands with confectioners’ sugar 


_ and shape the same size ovals 


of the almond paste. Place 1 
inch apart on oiled brown pa- 
per set on a baking sheet. Let 
dry overnight. Bake in pre- 
heated 275° oven for 30 to 40 


' minutes, or until dry but still 


| white. 


Sprinkle with sugar 
while warm. Cool on a rack, 
sprinkle with sugar again and 
store in airtight container. 
Makes about 2 dozen cookies. 
Ed. note: We rolled the paste 
into l-inch balls, flattened 
them with a small glass dipped 
in confectioners’ sugar and 
substituted 2 (714-0z.) pkgs. 
vanilla wafers for the bakers’ 
rice wafers. 

MEXICAN KING’S CAKE 
(pictured) (Rosca de Reyes) 
Prepare Basic Coffee Cake 
Dough (recipe follows). When 
dough has risen, punch down 
and knead in 2 cups lightly 
floured mixed candied fruits 
and chopped blanched al- 


The green beans 


that don’t 
pass out cold. 


Del Monte Blue Lake Green 

Beans are so meaty and firm, not 

even salad dressing can turn 

them flabby or limp. 

BLUE LAKE GREENERY 

2 cans (16 oz. each).Del Monte® 
Blue Lake Green Beans, drained 

1 cup thin sliced red onions 

1 cup sliced fresh mushrooms 

1/, cup salad oil 

1/4, cup red wine vinegar 

Lettuce 


monds. Rol! dough into a sausage shape. 
Bring ends together to form a ring. Tuck 
a tiny china doll or a dried lima bean in the 
ring and pinch dough close around it. Let 
rise until almost double in bulk. Bake in 
250° oven for about 1 hour, or until golden 
brown and hollow-sounding when tapped. 
3rush with milk and sprinkle with sugar 
for the last 5 minutes of baking. The person 


Combine beans, onions, 
mushrooms, oil and vinegar; 
marinate overnight. Drain; 
serve on lettuce-lined plates. 
Delicious with a sour cream 
dressing. To make dressing, 
combine 1 cup dairy sour 
cream, 1/4 cup mayonnaise, 
1 Tbsp. horseradish, 1 tsp. 
lemon juice, 14 tsp. dry 
mustard. Mix well. Chill 
several hours before serving. 


who gets the bean or china doll 


(represent- 


ing the Christ child) is supposed to give a 
party for all assembled on Candle Mass 
Day, February 2nd. I have been told by 
Fred Rufe, who did so much Latin Amer- 


ican research for La Fonda del Sol in New 
York, that the person who gets the bean or 
doll often swallows it, so that he does not 


have to bear the expense of the next party. 











BASIC COFFEE CAKE 


Y% cup lukewarm 
water 

3 envelopes dry 
powdered yeast 

3% cup milk 

14 cup sweet butter 

12 to Y% cup sugar 

1 tsp. salt 


DOUGH 


Grated rind of 1 
lemon 

Flavoring as called 
for 

5 cups flour, 
approximately 

4 egg yolks and 1 
whole egg, or 3 
whole eggs 


CO) Lued 


iter and 

5 to 10 

Scald 

ir and salt 

il luke- 

voring 

s and 

Grad- 

iining flour to 
le dough. Turn 


1 and knead for 


ae 


about 10 minutes, adding flour if needed, GATEAU DES ROIS (pictured) 
until dough is smooth and elastic and (French Twelfth Night Cake) 


forms blisters on the surface. Gather 1 envelope dry 1 Tb. orange water 
: ‘ yeast essence 

dough into a ball, place in a floured 4 Tp. [ukewarm 2 cups flour 

bowl, dust top with flour and cover with water 14 cup softened 

3 whole eggs sweet butter, cut 
1 egg yolk in small pieces 
1 tsp. salt White Sugar Glaze 
2/4, cup sugar (below) 

2 ae “a : Grated rind of 1 Candied cherries 
or 3 minutes. Add other ingredients and lemon and fruit peels 
shape as called for in individual recipes. Grated rind of '2 

orange 


a towel. Set to rise in a draft-free corner 
until doubled in bulk—about 1 to 1% 
hours. Punch dough down, knead for 2 


Let rise until doubled in bulk after shap- 
ing and bake as directed. Makes 2 large Dissolve yeast to a paste in water. Beat 
coffee cakes or 1 huge braided loaf. eggs with yolk and add salt, sugar, grated 


TO UPSTAGE 


A STEAK 


Prepare one 6 oz. package of Uncle Ben's™ 
LONG GRAIN & WILD Rice according to 
package directions, (substituting 1 cup beef 


bouillon and 1% cups water for 


the 2% cups water called for.) 


SURE THE 


ieee Be tL) 


3 eee cere 


eT ed Se 


Ce ears 


Otte 


Ey 


Ct ed wrt arQey 


eT id cooked rice with 
Aa |: i shige@ed fresh mushrooms 
which have been sauteed 
ina little butter 


Berve item Mel am ela OAC 
people. Then, halfway 
through thé meal, remind them 
dl Pri their $#@Ak is getting cold. 


CELE ee aS, TCL Lene 
Vee a Aa CML LL ee 


re 


AE BEN'S 


in 
rinds and orange essence. Combine y 
yeast, flour and butter and mix al 
gredients with a wooden spoon 
thoroughly blended and no butter sh 
Chill 4 to 5 hours. Turn dough int 
well-buttered, 8-inch square cake ti 
cover loosely and set to rise in a dri 
free corner until doubled in bulk 2 
3/4 hours. Bake in preheated 350° o| 
for about 35 to 40 minutes, or u| 
golden brown and a tester comes | 
clean. Cool in pan until cake shril 
away from sides. Then cool cake a 
rack, spread with White Sugar Gl 


(below) and decorate with candied fru 


WHITE SUGAR GLAZE | 
3 cup confection- 1 tsp. rumor 

ers’ sugar brandy (option 
114 Tb. cornstarch 1 to 3 Tb. hot wa 
4 tsp. vanilla or or as needed | 

almond extract 
Combine sugar, cornstarch, flavor ' 
and rum or brandy. Gradually stir in |F 
water, a tablespoonful at a time, uj} 
you have a smooth thick paste. Spr¢ 
on cake or cookies. If mixture cools ¢ 
thickens, thin with hot water. 


SICILIAN MARSALA FIG CAKE (picturi) 
(Cucidata) 


Pastry: Filling: 
6 cups flour 2 cups seedless | 
1 tsp. baking dark raisins 
powder 11% Ibs. dried figs) 
1 tsp. salt Grated rind of 1 | 
34 cup sugar orange in 
Grated rind of 12 1% |b. blanched, 
lemon toasted almonc 
¥%, cup lard or veg- 1% Ib. shelled 
etable shortening walnuts 
34 cup sweet butter 14 cup Marsala 
4 Tb. brandy 1 tsp. cinnamon | 
14 cups ice water, 1 Tb. lightly 
as needed crushed fennel} 


Sift dry ingredients into a wide bo) 
Add lemon rind and cut in lard and bi 
ter, using two knives or a pastry blend 
until mixture resembles fine meal. Al 
brandy and gradually add water, mez 
while tossing mixture with a fork. 

only enough water to make a pastry th 
holds together. Knead 2 or 3 minuj 
and chill for 45 minutes. 

Using the coarse blade of your fo 
chopper, grind together raisins, figs, ¢ 
ange rind and nuts. Add wine gradua| 
to help mixture go through the grind| 
Mix in cinnamon and fennel. 

Divide dough into 4 parts. Roll eal 
part out to a long narrow rectang 
about 1% inch thick. Trim rectangle in 
414-inch-wide strips. The finished rin 
can range from 4 to 14 inches in diam 
ter, so cut strips to the length requir 
for the size you want. Spoon a 1-in¢ 
wide, 14-inch-thick strip of fruit fillij 
down the center of each piece of doug 
Fold dough over filling to close rd 
pinching edges closed. Flip over so sea 
is on bottom. Press sides of roll to ma} 
it high and thin. Trim ends and drz 
together to form a circle. Using the tin 
of a fork, prick rows of holes around t 


‘sides and over the top of the rim 


14-inch intervals. Lightly pinch the u 
pricked strips of dough to form a pattern 
Or slash diagonally with a knife at inte 
vals all around the ring. Place on bu 
tered baking sheet and bake in preheat¢ 
375° oven for 20 minutes, or until pa 
golden brown. Cool before  servin 
Makes 3 or 4 medium-sized rings. 

Ed. note: Decorate with tiny cut-oul 
made from leftover pastry. EN 


The trouble with being a good listener 
is you keep wondering when you're 
going to get a chance to talk. 

Poor Woman’s Almanac 





RIM THE TREE 
\NDWICHES 


ntinued from page 104, 


A few helpful hints before 
yu start preparing our special 
indwiches... 

Chill bread before slicing, 
id slightly warm or soften 
itter or margarine. 

When using salad fillings, 
read bread first with butter, 
argarine or cream cheese to 
event sogginess. 

If storing sandwiches over- 
zht in the refrigerator, wrap 
em individually so that fill- 
zs and flavors aren’t traded 
ick and forth. If you have 
ade several different kinds, 
z each one for quick identi- 
ation. 

Use a spatula to spread fill- 
yg smoothly and evenly. 


)LLOWED HERO 
ctured on page 104) 


ch a sturdy standby! To 
oduce a quick lunch or sup- 
rfor 12, use 2 loaves; cut one 
d of each loaf and fit to- 
ther into a super-hero. 


rusty French loaf (16 to 18 
nches long) 

‘b. olive oil 

leaves chicory 

arge tomatoes, sliced 

jreen peppers, cut in 14-inch 
itrips 

7-0z.) cans tuna, well 

lrained 

pitted black olives, sliced 
‘cup Italian dressing 

sp. basil 

itsp. seasoned black 

yepper 

lit 1 crusty French loaf hor- 
mtally. Brush bottom half 
th 2 tablespoons olive oil 
ne bottom with 10 overlap- 
ng leaves chicory. Place in 
fernating layers 2 large to- 
itoes, sliced, 2 green peppers, 
tin 14-inch strips, 2 (7-0z.) 
ns tuna, well drained, and 12 
ited black olives, sliced. 
Combine 1% cup Italian 
2ssing with 1 teaspoon basil 
1 4 teaspoon seasoned black 
dper. Sprinkle dressing over 
nidwich. Place top half of 
f on sandwich. Chill until 
‘ving time. Divide into 6 
| tions. 


/ASKA SANDWICH (pictured) 


arty crab salad with a puffy 
(ping of whipped egg white 
«imayonnaise. Serve fire-hot. 
‘e fastest kind of elegance! 
13-0z.) pkg. English muffins 
‘+b. butter or margarine, 
oftened 
45-0z.) pkgs. frozen king crab, 
efrosted 
1 cups diced celery 
Jip mayonnaise 
«b. capers 
«5p. prepared mustard 
Sp. Salt 
gg whites (at room 
>mperature) 
“b. mayonnaise 
ast 1 (8-0z.) pkg. split En- 
sh muffins. Butter each half 
h a little of 3 tablespoons 
ter or margarine, softened. 
aside. Combine 2 
3s. frozen king 
sted, 114 cups diced celery, 
table- 


teaspoons 


(6-0Z. 


crab, de- 


‘up mayonnaise, 2 
ons capers, 2 
pared mustard, and 14 tea- 


ion salt, mixing thoroughly. 








fi oT: proud ae PCE ime oy Ce 


It comes from Betty Crocker, 
Libby’s and you. Betty Crocker 
Pie Crust Mix makes the crust 
old-fashioned flaky, with 16% 
more shortening than any other 
leading mix. Libby’s Pumpkin 
Pie Mix makes the filling all 
sweetened, all spiced. The pride 
is all yours. 


Recipe: Prepare two 8” Baked Pie 
Shells as directed on Betty Crocker Pie 
Crust Mix or Sticks pkg. Combine 1 cup 
chopped walnuts, % cup sugar, 1 tsp. 
vanilla, 1 can Libby’s Pumpkin Pie Mix. 
Beat 1 cup chilled whipping cream until 
stiff; fold into pumpkin mixture. Pour 
into shells. Freeze 4 hr. Garnish with % 
cup walnuts. If frozen overnight, remove 
30 min. before serving. See Betty 
Crocker and Libby’s packages for more 
delicious pie recipes. 








Mound on toasted muffins (about 144 cup 
per muffin half). 
Beat 


Fold in 3 tablespoons mayonnaise. Spread 


3 egg whites until stiff peaks form. 


meringue over crab mixture so that filling 
does not show. Set on cookie sheet. Bake 2 


to 3 minutes at 450°, or until lightly 


browned. Serve immediately, 2 per 


Serves 4. 


person. 


SMORGASBORD SANDWICHES 

(pictured) 

Each of these open-face sandwiches serves 6 
people. Most attractive on a pretty platter, 
garnished 


Christmas Eve guests. 


Slice 1 (1-lb.) loaf unsliced white bread and ers of 
(1-lb. 


with bouquets of parsley, for cream and 1 


side of each slice. 


tiny 


loaf unsliced whole wheat bread 


horizontally into 
layer on flat platter. 

p Sandwich: Spread 2 
bread with mixture of : 


Cucumber-Shrin 


easpoon dried dill 


range thin slices of a cucumber alo 


Arrange overl: 


drained, along other side 
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ANDW ES itinued 
G S ‘igs, ailable 
{ ng-B Sand h: Spread 2 slices 
re blespt Ss 1 ynnaise 
Place 1 (8 jar herring fillets in wine 
d ong me slae of each 
S ¢ 1d ive Boston lettuce along 
side. p lettuce with 1] up pickled 
eets, cut in strips. Garnish with % 
ige, slice it each slice into wedges. 
Corned Be ‘oom Sandwich :Spread 
2 slices brea th mix- 
ture ol a | ylespoons aa 
prepared mustard and 1 


horseradish. 


teaspoon 
Overlap several slices of 
4 Ib., | 
sliced) along one side of 


Mar- 
mush- 


orned beel 


eacn slice bread. 


inate 6. sliced 
rooms in 2 tablespoons 
Italian dressing. Ar- 
range marinated mush- 
rooms along other side 
of each slice bread. Gar- 
nish with 14 cup cock- 
tail the 
center, between corned 


onions down 

beef and mushrooms. 
Sand- 
wich: Spread remaining 
2 slices bread with 1 (3- 


Salmon-Anchovy 


oz.) pkg. cream cheese, 
softened. Overlap sev- 
eral slices of smoked sal- 
mon (1% lb., sliced) on 
each slice of bread along 
one side. Lay 1 (2-0z. 
can flat anchovy fillets, 
drained, crisscross along 
other side. Garnish with 
3 sliced scallions down 
center of bread 


TACO SANDWICH 
(pictured) 

Filled with good things. 
We found that loaf sizes 
the 
one in our photograph 
is medium. If you buy 
one that’s larger, slice 
more layers and fill as 
directed. Remember, 
you will probably need 
more filling. 


vary enormously- 


1 small, round loaf 
sourdough bread, 
or white bread, 
unsliced 

2 (15'4-0z.) cans chili 

1% tsp. garlic salt 

3 Tb. mayonnaise 

1 Ib. boneless turkey 
roll, sliced thin 

1 (3-0z.) pkg. cream 
cheese, softened 

1 large avocado, peeled 
and sliced 

2 Tb. lemon juice 

2 Tb. chopped onion 

1144 cups coarsely 
shredded lettuce 

1% cup shredded | 
Cheddar cheese | 





Slice 1 small, round loaf 

sourdough bread (or white bread) in 
half, horizontally. Then divide 
each half < Heat 2 (1514-oz.) cans 


chili with n garlic salt. Spread 
hot chili pottom layer of 
bread. 

Spread middl with 3. table- 
spoons ma with 1 Ib 
The trouble wit} children 

, no matter hou meal, 

there’ s always one yuld. rather 

had a hamburae 
Poor Won Almanac 


boneless turkey roll, sliced thin. Place 
this layer on top of chili layer. 

Spread upper layer with 1 (3-oz.) pkg. 
Place 1 
avocado, peeled, sliced and mixed with 2 


cream cheese, softened. large 
tablespoonseachlemon juiceand chopped 
onion, Over cream cheese. Place over 
turkey layer, and replace top. Serve at 
once on bed of 1 14 cups coarsely shredded 
lettuce and !4 cup shredded Cheddar 
cheese. Cut with bread knife into 6 or 8 
wedges to serve. 


crumbs. Meanwhile, let 1 lb. boneless 
lamb, cut in 14-inch cubes, marinate 30 
minutes in mixture of 14 cup olive oil, 1 
tablespoon freeze-dried mint, 1 teaspoon 
and 4 coarsely 


oregano, 
ground black pepper. 

Sauté lamb mixture 5 
minutes, or until lamb is browned on all 
sides. Remove lamb, and add 1 (8-oz.) 
pkg. beef-flavored rice and vermicelli 
mixture. Brown rice slowly. Add 2 cups 
water. Bring to a boil. Cover, and cook 


teaspoon 


cubes in oil 


URC me 
mor 


Cn 


SO CBITT 
cre 


ite 
ees 


GLOVES NEEDED 


MUSED AS DIRECTED 


Jifoam costs 
more because 
Rana oe 


©Shelco, Inc., 1968 








GREEK LAMB EN CROUTE (pictured) 
This may be prepared and assembled a 
day or so in advance, wrapped tightly, 
stored in the refrigerator, and reheated 
at serving time. 


1 (10-inch) oval loaf 
rye bread, 
unsliced 

1 Ib. boneless lamb, 
cut in 14-inch 
cubes 

1% cup olive oil 

1 Tb. freeze-dried 
mint 

1 tsp. oregano 


14 tsp. coarsely 
ground black 
pepper 

1 (8-0z.) pkg. beef- 
flavored rice and 
vermicelli 
mixture 

2 cups water 

14 cup plain yogurt, 
chilled 


about from 


10-inch 


slice 
top of 1 


scoop out 


Cut a 14-inch deep 
oval loaf rye bread. 


most of bread and save for 


gently 15 minutes. Toss rice with lamb 
cubes. Pack mixture tightly into scooped- 
out rye bread. Wrap in foil. Bake 15 
minutes at 375°. Remove foil 

At serving time, scoop out into 6 por- 
tions. Slice bread and serve with rice. 
Top each portion with a spoonful of 
chilled, plain yogurt. Or allow guests to 
help themselves from a small bowl of 
chilly yogurt. 


CHEESE SOUFFLE SANDWICH (pictured) 
A brand-new frozen cheese 
soufflé, and one you'll often want to 
built 


use for 


repeat. A clever creation upon 


half a hamburger roll. 


6 hamburger rolls 
(1 [6-0z.) pkg.) 
4 Tb. butter or 


1% Ibs. sliced | 
boiled ham | 
3 (12-0z.) pkgs. | 


margarine, frozen cheese 
softened soufflé, partial 
1 tsp. freeze-dried defrosted 
chives 1 Tb. paprika 
4 tsp. prepared 
mu stard 













Cut in half 6 hamburger rolls. Spr¢ 
each half with mixture of 4 tablespot 
butter or margarine, softened, 1 ¢ 
spoon freeze-dried chives, and \% t 
spoon prepared mustard. 

Roll up __ individ) 
slices of boiled ham ( 
Ibs.). Cut in half. P} 
3 halves of rolled h 
on each hamburger } 
half. Cut each of 3 ( 
oz.) pkgs. partially 
frosted frozen che 
souffé into 4 pie¢ 
Place on top of h 
rolls. Fold 4-inch-w 
strips aluminum f 
around souffé to forr 





collar. Hold ends u 
gether with paper cli} 
Bake 40 minutes|) 
350°, or until souffiéy > 
set. Remove foil coll)” 
and clips. Sprinkle eg) 7 
soufflé with papril}> 
Serve immediatel] © 
Makes 6 double say 
wiches. 
PAMBACITOS 
Chorizos (pronouné i 


Chor-EET-Sos) a 
spiced, garlicky s¢ 
sages of Spanish extré 
tion, very similar to It) 
ian sweet sausages. 
you can’t find these, tf 
a l4-lb. pkg. of brow 
and-serve breakfa 
sausages—be sure 
cook them before usil 
here. 
2 Tb. butter or 
margarine 
3 chorizo sausages, 
sliced ‘ 
2 medium potatoes, 
cooked and diced 
2 scallions, sliced 
(about 14 cup) 
4 eggs 
\, tsp. salt 
14 tsp. pepper 
12 brown-and-serve 
club rolls (2 (8-oz.] | 
pkgs.) ve 
14 cup softened butter 
or margarine 
6 radishes, sliced 
In a skillet melt 2 t 
blespoons butter | 
margarine. Add| 
chorizo sausages, slice 
2 medium potatoe 
cooked and diced, al 
2 scallions, sliced. Saul 
about 6 minutes un) 
sausage is done. Ad 
mixture of 4 eggs beaté 
with 14 teaspoon sa 
and 14 teaspoon pepper. Cook oy 
medium heat, without stirring, unt 
eggs are set. 

Meanwhile, prepare 12 brown-an( 
serve club rolls according to pkg. d 
rections. Brush bottom half of each r¢ 
with 14 cup softened butter or margarini 

Divide egg mixture into 12 portion 
and place on rolls. Top each with radis 
slices. Replace top. Serve 2 to a persd 
while hot. EN| 





—jana 
I can’t remember the last time I got 
out of ANY kind of a store for less | 
than five dollars. 


CHRISTMAS DREAM HOUSE 


tontinued from page 52 


Here is a wonderfully old-fashioned 
Christmas ‘‘construction”’ project. 
‘are many things to do at Christmas, but 
ithis is one that will delight young 
old, and will provide special holiday 
memories for years to come. This re- 
quires patience and plenty of time. 
Don’t try and make it in an afternoon. 

If you're a working mother, and want 
‘to do this in the evening, set aside at 
east three uninterrupted evenings, and 
solicit the help of any of your children 
who are eager to be involved in holiday 
fixings. 
| Before you head for the kitchen, read 
every word of our instructions. After all, 
as a budding architect, you need to 
iknow everything! 
| First, make and label a cardboard 
pattern for each piece of the house. As- 
semble, so you'll have an idea of how 
house will look. 

Then, make up dough and cut out 
shapes, using your cardboard patterns 
Dough is cut and baked on cookie 

sheets, so you’ll need to borrow a couple 

,of cookie sheets from friends, or space 
your work so that one cookie sheet is 
enough. After baking dough, cool it 
thoroughly and decorate. Then assemble 
Such excitement! If you get confused, 
just refer to our picture (on page 52) 
of the gingerbread house. 


There 


and 


‘Cardboard Patterns 

You will need: 2 large sheets cardboard 
(similar to the cardboard that comes 
jnome from the laundry in men’s shirts); 
sencil, ruler, scissors, small knife with 
sharp point. 






Roof pattern: Cut two 7x12-inch 
gles from cardboard. 

Wall Pattern: Cut two 5x10-inch rectan- 
gles from cardboard. On one, mark four 
These should 
be 1 inch from the bottom (long) edge of 
wall, and spaced 1 inch apart. Cut out 
windows (as pictured), 
knife. 


rectan- 


14-inch square windows. 


using tip of sharp 
Repeat marking and cutting on 
wall, but making 
into a door. 

Gabled Wall Pattern: 
square on cardboard. 


second one window 
Mark a 5-inch 
Extend one side of 
square, making a tall triangle on its top. 


This forms the shape of the roof; sides of 
the triangle should measure 5% inches. 
Cut out cardboard pattern. Mark two 
14-inch square windows. These should 
be 1 inch from bottom of wall and 1 inch 
apart. Cut out. In center 
gable, mark a half-circle window and cut 
out. Make two of these patterns. 

Chimney Pattern: Draw a trapezoid on 
cardboard. (A trapezoid is a four-sided 
figure in which only two sides are paral- 
lel.) The top will measure 1 inch across. 
The bottom, parallel to the top, will 
measure 31% inches. The sloping sides 


top of each 





























er happene 
to good old 
Baker’s Chocolate? 


Make 
chimney patterns in cardboard. 
cut outa 3/4- 
These two cutouts will 


measure 6 4 inches. four of these 
In two 
of them, inch-high wedge 
(like a pie slice). 
enable chimney to sit firmly on roof. 

Door Pattern: Cut out a 2144x14-inch 
rectangle and on it, cut out 


windows at top (narrow) end. 


two tiny 


Gingerbread Dough for House 

For easy handling, make up one batch 
of dough at a time two 
batches in all), and roll out while dough 
is still warm. 

If you make dough ahead of time, 
refrigerate. When you want to roll it, 
take out of the refrigerator and allow 
to come to room temperature. Knead 
slightly to soften before rolling. 


(you'll need 


1 cup light molasses 

12 cups sifted 
all-purpose flour 

214 Tb. powdered 
ginger 


2 cups butter or 
margarine 
2 cups light brown 
sugar, firmly 
packed 
1 cup dark corn 
syrup 
Using a medium saucepan, slowly heat 1 
cup butter or margarine, 1 cup light 
brown sugar, firmly packed, !4 cup dark 
corn syrup and 1% cup light molasses. 
Stir occasionally until melted. Measure 
out 6 cups sifted all-purpose flour and 
sift again, into a large bowl, with 114 
tablespoons powdered ginger. Stir in 
hot, melted butter-syrup mixture, beat- 
ing until well blended. Cool dough 
slightly—5 to 10 minutes. Reserve re- 
maining ingredients for second batch of 
dough. 
To Make Roof: Divide dough in half. 
Roll out one half dough 14 inch thick 
ona 14x17-inch cookie sheet. Using card- 
board roof patterns, cut out two dough 


rectangles, side by side, (continued) 








Frozen Hot Chocolate 


A new dessert you can drink. 


So cool, rich, and thick you 







ae n ‘happen when you use 
good old Baker’s. 
Combine 3 squares 
Baker’s® Unsweetened 


1/4 cup dark corn syrup in 


saucepan. Cook and stir over 
low heat until blended. Add 
3 cups milk, a sma// amount at 


a time, stirring after each 
dition until smooth. Add 


even need a spoon. And it 


Chocolate, 1/3 cup sugar, and 


or until frozen 1 inch from 
edges. Stir to blend. (Or, freeze 
mixture completely; spoon 

into electric blender and 

blend until smooth but not 
completely melted.) Serve 
immediately in chilled glasses 
with spoon and straw. Top 

with prepared Dream Whip® 
Whipped Topping and 

shaved chocolate. Makes 

3or r4 Servings. 










2 teaspoons vanilla. Remove 
from heat. Pour into a 9-inch 
Square pan or 9x5-inch loaf 

pan. Freeze 1-1/2 to 2 hours, 


4 \tademerks of General Foods Corp. 
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DREAM HOUSE « vued 
neh nove the trimmings 
Place ining dough pat 
terns erator toc horoughly 
To M 2 TC ut second half of 
ugh 1. thick on a 14x17-inch 
sing cardboard wall pat- 


erns, cut « wo walls and do the same 
I erns, cutting out two 

arate e | inch between all. Using 
knife, cut out windows 

nd door dough, as indicated by 





Holiday hors d'oeuvres 
take on festive new flavors 
in dips created with homemade 
good Kraft Sauce and Gravy 
Mixes. 


Dip Italiano 
This sprightly dip has 
_§2a ie a man-sized taste. 
ke. It's made rich 
; and smooth 
With cream 





™~ 





cheese...and ippabies like shrimp and cherry to. Ke the clean, fresh 
made vivid and matoes, surround with party dips, taste of cucumber ee 
ely with Kraft made fresh in minutes with Kraft and the smoky taste & 
Italian-Style Spaghetti Sauce Mix Sauce and Gravy Mixes. of crisp bacon. oP ga od 
die oes Blend them cad ies 
aja ip nion Vip into mayon- q 
Inspired by the = This party Ber eek ee naise and 
mysterious East, a favorite takes creamy Kraft Sour Cream 
golden Rajah on a fresh new me Sauce Mix. So good you might 
Dip isa % flavor when want to keep the recipe a secret. 
spiced you make it up Look for free Kraft Holiday Dip and 
nd co with Sour . Appetizer Folder, at your grocer’s, 
; Cream Sauce Mix —» alongside the 
fu and Onion Gravy Mix from’Kraft. Kraft Sauce & 
f Whips up homemade good and fresh Gravy Mixes. 
x in minutes Happy holiday! 





utouts in cardboard pattern Don’t for and roll out, 144 inch thick, on a 14x17- 


get to leave cross-bars of dough to delin inch cookie sheet. Using gabled wall 
eate separate window “‘panes.”’ patterns, cut out shapes in dough. Using 
To Make Gabled Walls: First, make up the cardboard chimney patterns with 
a second batch of dough, using remain- wedges in them, cut out the two remain- 


ing ingredients. You’ll have dough left ing chimney sections. Cut out a dough 
over, after you’ve cut all shapes. But door the size of the space you left on one 
this is handy for gingerbread men and regular wall pattern. Trim surplus dough 
the like. Also good to have, just in case and refrigerate shapes on cookie sheet. 
one of your prepared walls (shudder) This all takes less time than it appears! 
breaks. It can happen, if you’re not 

gentle! In any case, to make gabled Bake Gingerbread Sections 

walls, divide this batch of dough in half Preheat oven to 375°. Bake roof 20 to 25 





Jalapeno Dip 
A taste from South 
ED of the border— 
cheese "°° =~ Chopped Jalapeno 
», pepper and onion, 
mellowed by 
mayonnaise 
: and Kraft 
Cheddar Cheese 
Sauce Mix. It’s peppy 

... but it’s smooth. 






Shape the Yum Yum Wreath with a 
bed of curly endive or other greens Cucumber Dip 









































































minutes If dough bubbles a bit, 
gently with spatula halfway 
baking. Place hot cookie sheet 
rack and cool 5 minutes. Loosen 
bread shapes with sharp spat; 
place directly on wire rack to co 
pletely. Using same oven tem 
and same technique, bake remaj 
tions with the following timin: 
walls of house and solid chim 
tions, 20 minutes; gabled walls, 
chimney sections and door, 15 to 
utes, but remove door after 10 


Decorate Gingerbread Sections 
Prepare white frosting by combin 
mixing, in a large bowl, 2 large eg: 
and 8 cups sifted confectioners’ 
Slowly add 2 to 4 tablespoons ho 
Frosting should stand in firm p 
you do not plan to decorate se¢ 
once, cover frosting with dam 
towels, then wrap, with clear pla 
prevent drying. 

To decorate, use a No. 4 writi 
inserted in a rolled waxed paper 
use a metal decorating tube. Pip 
ing around windows to form d 
pictured. You'll have to change 
paper bags or refill decorating tu 
eral times. (Be sure not to ove 
orate all sections as pictured (or 
like). Roof should be decorated 
No. 16 star tip, instead of a No. 4 
frosting to harden on gingerbread 
attempting to assemble house— 
hours. Cover any surplus frostit) 
refrigerate for another time. 


Assemble Gingerbread House , 
This caramel “cement” is VER 
to harden. You'll probably have t 
two assembling sessions. Make 1 
separate batches of caramel, the 
after you’ve used up the first. 
In an 8-inch skillet over low 
cook 1 (16-0z.) bottle dark corn 
to soft-crack stage—290° on 
thermometer. Now: work like lig 
To Glue Walls: Dip into cara 
short end of a long wall and on 
end of a gabled wall. Press toge 
right angles. Hold in position wit 
dren’s blocks or small boxes. In 
fashion, stick other walls in place 
amel will harden in about 5 min 
To Secure Door: Dip one long 
door into caramel and secure to 
in wall, so that it’s slightly ajar. 
To Glue Chimney : Dip long edgeso 
ney into caramel and stick toget 
Now, heat a second (16-o0z.) b 
dark corn syrup to soft-crack st 
with the first. Remove from heat, 
To Glue Roof :Spread caramel overs 
edges of gabled walls. Also, spread | 
inch border all around the edges | 
under (undecorated) sides of the ro/ jt 
tions. Then press roof in position, § 
it overlaps slightly. Hold steady 
blocks or boxes. Using tip of a| 
spatula, spread caramel along /@ 
down center of roof top. “Glue” @ 
ney in place and allow the house to|y 
least 2 hours before moving. 
Always keep house in a cool, dry\F 
If you do, it will stay fresh for a # 
Then it’s time to eat it. If left unepr 
it will eventually crumble, due to né 
humidity in the air. 








few decorative things that tastes| 
good as it looks. Marzipan, on | 
other hand. . 


A gingerbread cookie is one of | 
—Poor Woman’s Almaj 
| 


ARS OF JOY 


ntinued from page 108 


‘The major joy about these jars is the 
« that the contents are so delicious! 
ey taste like hours—days— of tender, 
ving care. And none of these requires 
ore than 30 minutes of preparation. 
All of our recipes call for sterilized 
leserving jars. We have a fine idea, 
»wever, particularly for those of you 
40 want to give Jars of Joy for Christ- 
as presents: instead of buying special 
rs, doll up similar-sized everyday jars, 
yptied of their original contents— 
yonnaise, instant coffee, peanut but 
r and the like. All the how-to’s are 
low. 
ow to sterilize jars? Use the dish- 
usher or place them in boiling water. 
After filling the jars with pickle or 
‘ish, cover at once with 1% inch melted 
affin. Allow to cool thoroughly and 
‘an cover with lid (or screw-on top if 
u use ordinary jars). 

i\ 
ESERVED PEACHES IN WINE 
_ictured on page 108) 















aches, peach syrup and red wine with 
»it of cinnamon ... serve as a relish or 
a spectacular (last-minute) dessert, 
th vanilla ice cream. 


ups sugar 1 lemon, sliced 
up peach 2 (1-Ib. 14-0z.) cans 
\yrup from peach halves, 


) (1-Ib. 14-0z.) drained 
‘janspeachhalves 1 cup dry red wine 
‘1-inch) piece 

| tick cinnamon 





id 2 cups sugar to 1 cup syrup from 
ained peach halves, 1 (1-inch) piece 


ick cinnamon, and 1 lemon, sliced, in 
jaucepan. Bring to a boil; reduce heat 
4d simmer 10 minutes, or until syrup 
chick. 
Pack 2 







(1-lb. 14-0z.) cans peach 


lgood idea—let this sit for a couple 
lays to allow the flavors of the mari- 
Me to permeate. This is wonderful 


Beautifying Everyday Jars 


The jars to use here are those you 
have already emptied of inStant cof- 
fee, mayonnaise, peanut butter and 
\the like. Always seems such a shame 
to throw them away ... now you can 
use them in such a fetching way for 
our Jars of Joy recipes above. 
Yow ll Need : newspapers, white house- 
‘held glue, cardboard, string, ribbon, 
trimmings, gesso (opaque, plastic- 
‘base, water-soluble paint, available 
in art-supply and hobby shops), gold, 








with cold meats, or 
hearty salad. 


use some in a 


144 cups cider 
vinegar 

¥% cup dark brown 
Sugar 

1% cup finely 
chopped onion 
(about 1 small 
onion) 


1 tsp. mixed 
pickling spice 

1 tsp. salt 

2 (15-0z.) cans baby 
carrots, drained 

2 (9-0z.) pkgs. 
frozen artichoke 
hearts 


Bring to a boil 114 cups cider vinegar, 
34 cup dark brown sugar, 14 cup finely 
chopped onion and 1 teaspoon each 
mixed pickling spice and salt. Add 2 
(15-0z.) cans baby carrots, drained, and 
2 (9-0z.) pkgs. frozen artichoke hearts. 
Xeturn to a boil. Reduce heat. Simmer, 
covered, 5 minutes or until artichokes 
are tender. 

Pack carrots and artichokes into 3 
sterilized pint jars. Pour liquid into jars 
and seal. Makes 6 cups. 


CRANBERRY-APPLE RELISH 


Good with all types of pork or poultry, 
this is about as quick a relish as you 
can make, short of opening a jar! 


3 medium unpeeled 2 (1-Ib.) cans whole 
red apples, cranberry sauce 
chopped 14 tsp. ground 
(about 214 cups) allspice 

1 lemon, finely 
chopped 


Combine 3 medium unpeeled red apples, 
chopped, 1 lemon, finely chopped, 2 
(1-lb.) cans whole cranberry sauce and 
ly teaspoon ground allspice. Mix well. 
Let stand overnight in plastic wrap- 
covered bowl to allow flavors to mari- 
nate. Serve as needed, but keep refrig- 
erated. Makes 5 cups. 


BANANA CHUTNEY 


This would be particularly tasty with 
curry dishes, roast lamb or cold, sliced 
meat. A fine addition to any buffet table. 


3 cups sugar 

2 cups cider 
vinegar 

1 cup golden raisins 

14 cup crystallized 
ginger, chopped 

1 tsp. curry powder 

1 tsp. salt 


1 Ib. onions, 
coarsely chopped 
(about 2 cups) 

2 (8-0z.) pkgs. 
chopped dates 

6 ripe bananas, 
peeled and sliced 
(about 4 cups) 


In a saucepan combine 1 lb. onions, 
coarsely chopped, 2 (8-0z.) pkgs. chopped 
dates, 6 ripe bananas, (continued) 


silver or bronze powder (also avail- 
able in art-supply shops) and clear 
varnish. The cardboard should be 
thin enough for you to cut into dec- 
orative shapes—stars, bells, cres- 
cents and other Christmas-y forms. 
How To: 

1. With white household glue, paste 
pieces of torn newspaper (about 1 
inch square) on lid of jar, overlapping 
slightly to cover lid completely. These 
pieces of paper provide a good base 
for the designs you will paste on and 
varnish. Dry. 

2. Apply pieces of cardboard cut into 
decorative designs. Play artist, and 
make your jars clever and festive. Or 
use pieces of string, ribbon, braid or 
whatever, applied in a pretty way. 
3. Cover cardboard with gesso so that 
the whole design is sealed. Dry. 

4. Mix gold, silver or bronze metallic 
powder with enough clear varnish to 
make a spreadable paste. 

5. Paint the decorated lids with var- 
nish mixture and allow to dry. So 
pretty ! 
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9 tasty new ways to 


Make ‘em with Kellogg's Rice Krispies... 
quick, light, and colorful treats for your tree or table 


: 
merry-up your holidays , 
F 
E 


Start with this famous Rice Krispies 


Marshmallow Treats recipe: 


4 cup butter or margarine 


6-10 oz. regular marshmallows (about 40) 
or 4 cups miniature marshmallows 


5 cups KELLOGG’S* RICE KRISPIES* 
cereal 


Melt butter in 3-quart saucepan. Add 
marshmallows and cook over low heat, 
stirring constantly, until marshmallows 
are melted and mixture is syrupy. Re- 
move from heat. Add Rice Krispies ce- 
real and stir until well-coated. Shape with 
buttered hands. 


CLOWN POPS—Shape warm Rice 
Krispies cereal mixture to form 
12 flat-bottomed ovals; insert 
wooden skewers. When cool, dec- 
orate with frosting and cooky 
decorations to make clown faces. 


SURPRISE BALLS—Shape warm 
Rice Krispies cereal mixture to 
form 24 balls around surprise cen- 
ters of a gumdrop, raisins, marsh- 
mallow, walnut half, pitted date, 
or candied cherry. Roll in colored 
sugar; cool. 


PUDDIN’ TART SHELLS—Press 

thin layer of warm Rice Krispies 

cereal mixture into buttered muf- 

ee. fin pan cups to form tart shells. 

—- tLetstand until firm, remove from 

ame pans. Fill with ice cream, pudding, 
or fresh fruit. 





Krispies cereal mixture to form 
3 balls of decreasing size for each 
snowman; roll in coconut. When 
cool, put balls together with thick [ 


SNOWMEN —Shape warm Rice F 


confectioners sugar frosting to 
make snowmen; decorate with 
raisins and cinnamon candies. 





TOY ANIMALS—Press warm Rice [ 

Krispies cereal mixture into but- 

* tered shallow pans in a layer 
about one-half-inch thick. When 

cool, cut with animal cooky cut- 

ters. Decorate as desired. 


*Registered Trade Marks 
of Kellogg Company. 


©1968 by Kellogg Company 
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tinued 


JARS OF JOY ¢ 
9 ‘ * ar 9 2 * 
3 cups sugar, 2 cups 


golden raisins, 4 


1 slic € d, 
‘ider vinegar, 1 cup 
cup crystallized ginger, chopped, and 1 
teaspoon each curry powder and salt. 
¢ to a boil, and simmer 15 minutes, 
or until thick. Spoon into 8 sterilized %- 
pint jars. Makes 8 cups. 
RAISIN-GRAPEFRUIT CONSERVE 

Grapefruit, popular in the winter months, 
all-new way. So smart to 


use the peel, too! 


is used in ar 


3’ cups shredded 
carrots (about 
1 Ib. carrots) 

2 cups seedless 
raisins 

1 cup coarsely 
chopped walnuts 


Peelfrom _ 

1 grapefruit 

(about 1 cup) 
144 cups water 
2cups sugar — 
14 cup grapefruit 

juice 
Remove rind from 1 grapefruit, scraping 
away white membrane, and cut into thin 
slivers. Combine rind with 11% cups wa- 
ter in a saucepan. Cook, covered, over 
medium heat for 10 minutes. Drain thor- 
oughly, and set aside. 

Add 2 cups sugar to 4 cup grapefruit 
juice in a saucepan, mixing well. Bring 
to a boil. Lower heat, and simmer 15 
minutes, or until a thick syrup is formed. 
Remove from heat. Add 314 cups 
shredded carrots, 2 cups seedless raisins, 
1 cup coarsely chopped walnuts and re- 
served cooked grapefruit rind. Spoon 
into 4 sterilized ‘4-pint jars. Seal. 


Makes 4 cups. 








Most of the performers described as 
‘fone of the greats of show business” 
don’t interest me much. 

— Poor Woman’s Almanac 






Look at the 

merry things you 

can make easily with 
Kraft Mintature 
Marshmallows! 


Theyre Jet-Puffed 


so they stay soft 


and blend smoothly 


into any recipe. 





I’m all out of perfume, so I suppose 
this year I'll get key rings. 





APPLE-MINT JELLY 

This jelly, and our variations on it, rep- 
resent a new and marvelous ease in jelly- 
making; all can be made either with 
liquid fruit pectin or powdered. Never 
before! The jellies that follow are pic- 
tured on page 127, where we detail in- 
structions for beautifying everyday-jars. 


Combine 2 cups apple juice, 1 cup water, 
1 (1%4-0z.) pkg. powdered fruit pectin, 
and 4 drops green food coloring in a 
saucepan, mixing well. Bring to a rolling 
boil, stirring occasionally. Add 3! cups 
sugar. Bring again to rolling boil for 1 
minute. Remove from heat. Add 2 tea- 
spoons peppermint extract, blending 
gently. Skim foam off with spoon. Pour 
into 5 (8-oz.) jars, and seal. Makes 5 cups. 
Variation, using liquid pectin: Bring 2 
cups apple juice, 3'4 cups sugar and 4 
drops green food coloring to rolling boil. 
Add 1% (6-0z.) bottle liquid pectin. Bring 
to boil again for 1 minute. Remove from 
heat. Add 2 teaspoons peppermint ex- 
tract, blending. Skim off foam. Spoon 
into 4 (8-oz.) Jars. Seal. 


APRICOT-BRANDY JELLY : Follow 
either of above methods, using apricot 
nectar and brandy extract instead of 
apple juice and peppermint extract. 
Omit green food coloring. 


GRAPE-RUM JELLY: Follow either 
of above methods, substituting grape 
juice and rum extract for apple juice and 
peppermint extract. Omit green food 
END 


coloring. 









THE LUXURIOUS TABLE 


continued from page 103 


The luxurious treats shown here are 
all pictured on page 102. They add an 
elegant touch to any table, served either 
as appetizers or entrées. 

Several of our recipes call for clarified 
butter. How to? Melt butter, let foam 
settle, skim off clear liquid on top and 
discard whitish residue that has settled 
in the bottom of the pan. That’s all! 
After you do this, add the herbs called 
for, and presto! Clarified herb butter. 
(And you always thought it was tricky!) 
Margarine may be used, but it must be 
the firm type, not the soft, whipped 
variety. 


VEAL AND PORK PATE EN CROUTE 


2 (10-0z.) pkgs. 
frozen puff pastry 


Y% cup sliced, pitted 
black olives 


shells 1 bay leaf 
4 cup cooked Egg Glaze 
tongue 1 egg 


2 Tb. cream 
Beef Aspic (optional) 
1 envelope un- 
flavored gelatin 
1 (10'4-0z.) can 
beef broth 
Prepare pastry crust by thawing 2 (10- 
oz.) pkgs. frozen puff pastry shells until 
soft but still very cold to the touch. Press 
8 of the shells together and roll out to a 
large circle, 14 inch thick. Ease circle 
into an 8-inch spring-form cake pan (or 
spring-form croate pan). DO NOT 
STRETCH. Press pastry firmly and 
evenly to bottom and sides of pan, allow- 
ing 1 inch of pastry to hang over rim. 
Form top crust by rolling out remain- 
ing 4 puff pastry shells in a 10-inch circle, 
14 inch thick. Place on cookie sheet. Re- 
frigerate spring-form pan, cookie sheet 
and pastry trimmings. 


3 cup cognac 

4 cup chopped 
parsley 

1 Ib. ground veal 

1 Ib. ground fresh 
pork 





wonderful ! 


finely crushed 


PEPPERMINT FUDGE PIE 
As refreshing as it is luscious. Imagine a dessert this elegant being ma 


24 cream-filled chocolate cookies, 


14 cup Parkay Margarine, melted 

4 cups Kraft Miniature Marshmallows 
Combine cookie crumbs and margarine. Press into 9-inch pie plate; ¢ 
3 cups marshmallows with milk in double boiler; stir until smooth. C 
slightly thickened; mix until well blended. Fold in whipped cre 
marshmallows and candy; pour into crust. Chill until firm. 8 servings 





















































To make pdté filling, marinate V4) 
cooked tongue cut in julienne sti} 
(2x14xl4-inch each) in 144 cup cog 
and 2 tablespoons chopped parsley. 
aside. 

Combine 1 lb. each ground veal : 
ground fresh pork by mixing and pr 
ing through medium to fine blade of f. 
grinder. Or knead together well. Sti 
remaining 2 tablespoons chopped 7 
sley. Divide this mixture evenly int 
parts. Drain marinated tongue, rese¢ 
ing cognac and parsley marinade. 

Fill pastry-lined spring-form p 
keeping top crust refrigerated, by pre 
ing a quarter of the forcemeat mixt 
over bottom. Top this with half of 
marinated tongue, making a smo 
layer. Make a second layer of forceme 
topping with a layer of 1% cup sli¢ 
pitted black olives. Add a third layer 
forcemeat; then add remaining tons 
and top off with a fourth layer of fo 
meat. Place 1 bay leaf on top and p 
reserved cognac and parsley marin¢ 
over all. 

Add top crust to paté, slipping it fr 
cookie sheet and taking care not 
stretch dough. Brush all edges of top a 
bottom crust with a little egg gla 
made by beating together 1 egg ani 
tablespoons cream. Fold edges und 
neath top crust; press and seal. Cri 
edge as for a pie shell. (Or make a smog 
edge, decorating with small pastry ¢ 
outs. Using reserved pastry trimmi 
cut out rosettes, leaves and stems, 
taching to top crust with egg glaze.) 
a 14-inch hole in center of top ¢ 
Insert a small metal funnel to keep juic 
from staining crust. (Or make a fun 
from foil.) Brush crust and decoratic 
with remaining egg glaze. 


YZ cup milk 
1 cup heavy cream, 
14 cup crushed peppe 

stick candy 
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Place crust filled with paté on jelly- 
roll pan or large pie plate. Bake 114 to 2 
hours at 375°, or until Juices running in 
funnel are clear. Cool completely; re- 
move funnel. 

Prepare optional beef aspic by soften- 
ing 1 envelope unflavored gelatin in 1 
(10 14-0z.) can beef broth. Place over low 
heat to dissolve. Chill in freezer 4 to 5 
minutes, or until syrupy. Using funnel, 
pour jelly between crust and paté, so 
that it runs down’ between. Repeat 
several times until full; refrigerate. 

Serve very cold. Cut paté into quar- 
ters and cut each quarter into 8 slices... 
not wedges. Serves 12 as an entrée, more 
if served as an appetizer. 


HOT DOG PATE EN TERRINE 


1 (8-0z.) pkg. 4 cup peeled, 
cocktail beef sliced cucumber 
frankfurters 2 Tb. chopped 


parsley 
Clarified Herb Butter 
Y cup butter, 


| 2 (8-0z.) pkgs. 
| cream cheese, 


_ % |b. blue cheese, clarified 
crumbled 2 tsp. chopped 
parsley 


_ Place in blender and whir until smooth 
| 1 (8-oz.) pkg. cocktail beef frankfurters, 

2 (8-0z.) pkgs. cream cheese, softened, 
_ \% lb. blue cheese, crumbled, 14 cup 
| peeled, sliced cucumber and 2 table- 
+ spoons chopped parsley. For ease, do 
, this in 2 or 3 batches. Makes 3 cups. 

Pack into crocks or jars—custard cups 
are fine. Cover with 1% cup butter, clari- 
| fied, mixed with 2 teaspoons chopped 
_ parsley. Chill. 


CHICKEN LIVER AND MUSHROOM PATE 

_ There are many serving alternatives for 
paté. You may serve this delicious va- 
| riety en terrine, in an aspic mold or 


molded without aspic. To serve this last 
way, lightly oil a smooth mold and press 
paté in firmly. Chill overnight if possible 
and, at serving tine, unmold on a pretty 
plate. 

4 cup butter or 

margarine 

14 cup chopped 


green onion 
1 cup sliced raw 


14 cup Madeira wine 
1 tsp. salt 

14 tsp. pepper 
Clarified Herb Butter 
4 cup butter, 


mushrooms clarified 
1 lb. chicken livers 1% tsp. dried basil 
1 (434-0z.) can or thyme 


chicken spread 


In a skillet containing 14 cup butter or 
margarine, sauté 14 cup chopped green 
onion until almost transparent. Add 1 
cup sliced raw mushrooms and sauté 
about 2 minutes. Add 1 lb. chicken livers 
and cook, turning, until livers are barely 
pink. 

Place mixture in blender and add 1 
(434-0z.) can chicken spread, 14 cup 
Madeira wine, 1 teaspoon salt and 14 
teaspoon pepper. Whir until smooth but 
still textured, by switching blender on 
and off several times. Pour into mold, 
crock or sterilized jar and refrigerate. 
Makes 3 cups. 

If for immediate use, cover tightly. If 
not, seal with clarified herb butter, made 
by mixing '4 cup butter, clarified, and 
V4 teaspoon dried basil (or thyme). Re- 
frigerate. This will keep, refrigerated, up 
to 10 days, and indefinitely in freezer. 

To Serve In Aspic: See Aspic Mold 
recipe, which follows. (Same aspic recipe 
may be used for our Salmon Paté and 
Liverwurst Paté, as well.) Do not freeze 
if you use aspic. 


ASPIC MOLD 


1 envelope 
unflavored gelatin 
_Y% cup cold water 
¥%, cup boiling water 


Pitted green and 
black olives, 
sliced 








Soften 1 envelope unflavored gelatin in 
'4 cup cold water for 5 minutes. Pour in 
34 eup boiling water, stirring gently to 
dissolve. Bend up the bowl end of an old 
kitchen spoon (or use soup ladle, if you 
have one) to an “L”’ shape, and gently 
ladle aspic to a 44-inch depth in bottom 
of mold. Set in freezer, 3 to 4 minutes by 
timer. 

Meanwhile, slice thin, pitted green 
and black olives, and cut out tiny leaves 
and designs with truffle cutters or sharp, 
pointed kitchen knife. Arrange a design 
on almost-set gelatin. In a small bow] set 
in ice, chill enough gelatin to cover de- 
sign to a 44-inch depth. When syrupy, 
ladle over design. Set again until very 
firm. Pack (or pour) paté into mold. Re- 
frigerate until set. Unmold by dipping 
quickly in hot water and running edge of 
sharp knife along edge of smooth mold 
or by sticking cake tester through cen- 
ter of paté and aspic to top of tin. Put 
serving plate over mold. Turn. Lift 
mold. Garnish and serve. 


HAM AND VEAL PATE EN TERRINE 


No meat grinder? Borrow a friend’s.. . 
or ask the butcher to grind it for you. 


2 tsp. dried basil 

4 tsp. fresh ground 
pepper 

Y% |b. chicken livers 

3 garlic cloves 


1 Ib. ground veal 

1 1b. ground cooked 
ham 

14 |b. cooked ham, 
diced into 14-inch 


pieces l egg 
2 Tb. chopped 14 cup cognac 
parsley Bacon strips 


Grind together 1 lb. each ground veal 
and ground cooked ham. Add 1% lb. 
cooked ham, diced into %-inch pieces, 
to forcemeat. Add 2 tablespoons chopped 
parsley, 2 teaspoons dried basil, and 4% 
teaspoon fresh ground pepper. 


14 cup milk 


14 cup Parkay Margarine, melted 
4 cups Kraft Miniature 
Marshmallows 


Divide % lb. of chicken livers in half, 
and whir in blender with 3 garlic cloves 
and 1 egg; whir other half with 144 cup 
cognac. 

Mix forcemeat and liver mixtures to- 
gether thoroughly with hands or wooden 
spoon. Line bottom and sides of 11% to 
2-quart terrine or earthenware casserole 
with strips of bacon. Press forcemeat 
mixture down on bacon. Place 1 or 2 
strips of bacon over top. Smooth and 
flatten top. Cover with lid (or piece of 
foil with 1 or 2 small holes punched in to 
allow steam to escape). Place terrine in a 
roasting pan containing 2 inches of wa- 
ter; bake 11% to 2 hours at 350°, or until 
juices run clear. Cool, then refrigerate. 
Serve cold, en terrine; serves 8 as an 
entrée, 16 as an appetizer. 


BEEF RILLETTE EN TERRINE 


Sturdier than paté, this rillette contains 
morsels of beef and turkey simmered in 
white wine. Perfect with crusty bread. 


4 |b. sliced turkey 

1 cup white wine 
butter 2 tsp. dried basil 

2 (2'4-02.) jars 1 tsp. allspice 
sliced, dried beef 44 tsp. pepper 


1 cup diced bacon 
4 cup unsalted 


In a large skillet over low heat, slowly 
cook 1 cup diced bacon until crisp. Add 
14 cup unsalted butter. 

Meanwhile, rinse, soak and drain 2 or 
3 times 2 (2 14-0z.) jars sliced, dried beef. 
Drain on paper towels. Coarsely slice or 
shred 1% lb. sliced turkey. Add beef and 
turkey to skillet. Add 1 cup white wine, 
2 teaspoons dried basil, 1 teaspoon all- 
spice and 14 teaspoon pepper. Cover and 
simmer 15 to 20 minutes. Remove from 
heat. Using a slotted spoon, remove 
mint, leave wine mixturein (continued) 


Cream Cheese 
1 teaspoon vanilla 





~2 8-0z. pkgs. Philadelphia 


1 cup heavy cream, whippe 
2 cups cranberry relish, dr: 


Combine crumbs and margarine. Press into 8-inch squar 
Melt marshmallows in milk in double boiler; stir 
smooth. Chill to thicken. Combine softened cream 

and vanilla; beat until well blended. Whip in marshn 
mixture; fold in whipped cream. Pour into crust. 
Top with cranberry relish. 10 to 12 servings. 


“MR. SNOWMAN” 







SEAFOAM LIME MOLD 
fatic party salad mold to dazzle aholiday menu. 
)z. pkg. lime 114 cups Kraft Miniature 








































Havored gelatin Marshmallows 
pD boiling water 124 cups 14 cup Parkay Margarine Kraft Miniature 
p cold water (1314-0z. can) 2 cups Kraft Miniature Marshmallows 
Dlespoon crushed  ssemiaagaes Marshmallows Colored sugar 
mon juice pineapple, =f teaspoon vanilla Red construction 
pkg. drained V4 teaspoon salt Small paper cup 
adelphia Brand 14 cup chopped .. quarts unsalted Black crepe paper 
eam Cheese nuts, popcorn Plaid material 


optiona 
e lime gelatin in boiling water; add 
t/vater and lemon juice. Gradually 
softened cream cheese, mixing 
well blended. Chill until 

t firm; fold in marshmallows, 

= ople and nuts. Pour into a 

4 tt mold; chill until 


| i 
D4 to 6 servinoec. 







Melt margarine over low heat. Add marshma 

vanilla and salt; stir until well blended. Pou 
popcornin large bow]; toss lightly to coat po] 
With moistened hands, shape !4 of popcor 
ball for head and % into ball for body. Pre 
gether; let stand until dry. For buttons, roll 
tened miniature marshmallows in red sugai 
features from the red paper. For hat, cover 
cun with black crene naner Tie on miiffer 


se ekaeaihdéen: Vuk 





















LUXURIOUS TABLE continued 


skillet. Beat meats a few seconds with 
electric mixer, until shredded. Or shred, 
using two forks. 

Pack into crocks or china custard cups 
and spoon reserved wine mixture evenly 
over each. Store, covered, in refrigerator. 


Makes 2 cups. 


SALMON PATE IN ASPIC 


Aspic makes this glamorous, but if you’re 
in a hurry, you don’t have to use it: this 
paté will stay molded by itself. Tuna or 
bonito may be substituted for salmon. 


i (1-Ib.) can pink 14 cup softened 


salmon butter or 
1 cup finely sliced margarine 
carrots Sliced, hard-cooked 
2/4, cup sliced green egg ; 
onion 14 cup mayonnaise 
2 Tb. chopped fresh 
dill 


Drain 1 (1-lb.) can pink salmon, reserv- 
ing liquid. Place a small amount of sal- 
mon in blender and whir with a small 
amount of 1 cup finely sliced carrots, 24 
cup sliced green onion, 14 cup softened 
butter or margarine and reserved salmon 
liquid. Whir until smooth and pour into 
a bowl. Repeat this step until all salmon, 
carrots, green onion, softened butter or 
margarine and reserved salmon liquid 
are used and added to bowl. Stir to mix 
but do not whip. 

Pour into aspic mold if desired (recipe 
on page 129). Refrigerate 12 hours. Un- 
mold. Decorate with sliced, hard-cooked 
egg and dill mayonnaise made from 
1g cup mayonnaise and 2 tablespoons 
chopped fresh dill. Makes 214 cups. Will 
not take kindly to freezing. 


SHRIMP PATE 


A very subtle flavor . . . light and piqued 
with green pepper. If packed into steril- 
ized jars, sealed with clarified herb but- 
ter and refrigerated, this will keep very 
well. 


1 Ib. fresh shrimp, 
uncooked 

14 medium lemon 

6 celery tips with 


2/4, cup dairy half 
and half 

2 tsp. Worcester- 
shire sauce 


leaves 4 tsp. Creole or 
Cold water German mustard 
2 tsp. salt \% tsp. salt 
14 cup diced green 14 tsp. pepper 
pepper Clarified Herb Butter 


4 cup diced onion ‘1 cup butter, 

1 Tb. cider vinegar clarified 

1 (2-0z.) pkg. white- 2 tsp. freeze-dried 
sauce mix chives 


Shell and clean 1 lb. fresh shrimp, un- 
cooked, and place in medium saucepan. 
Quarter 144 medium lemon, squeeze 


juice over shrimp and drop into sauce- 
pan. Add 6 celery tips with leaves, 
enough cold water to cover and 2 tea- 
spoons salt. Bring to boil over medium 
heat. Remove and drain when shrimp 
are just tender and pink. Remove shrimp 
and toss with 14 cup diced green pepper 
and 14 cup diced onion. Push through 
medium blade of food grinder. Stir in 1 
tablespoon cider vinegar. Set aside. 

In a small saucepan, prepare 1 (2-0z.) 
pkg. white-sauce mix by stirring in 24 
cup dairy half and half. Stir over me- 


dium heat until sauce boils for 1 minute.” 


Remove from heat and stir in 2 tea- 
spoons Worcestershire sauce, 14 tea- 
spoon each Creole (or German) mustard 
and salt and 14 teaspoon pepper. 

Place reserved shrimp mixture in sieve 
lined with cheesecloth and strain out all 
excess liquid; pour sauce over shrimp 
and mix well. Makes about 21% cups. 

Pack paté in sterilized jars, sealing 
each with clarified herb butter made by 
mixing 14 cup butter, clarified, with 2 
teaspoons freeze-dried chives. Refriger- 
ate. Alternate suggestion: Pack paté into 
several (4 or 5) small, lightly oiled molds. 
Set in freezer 20 minutes by the timer, 
then in refrigerator 2 to 3 hours, or until 
very firm. Unmold by wiping outside of 
molds with hot, wet cloth. 


Remember when ‘‘long-hair’” meant 


someone who played classical music ? 
—Poor Woman’s Almanac 





LIVERWURST PATE IN ASPIC 


All this elegance in a matter of mere 
minutes! 


3%, cup butter or 
margarine 

2 Ibs. liverwurst 

3%, cup chopped 


1 Tb. fresh thyme 
or ¥2 to 1 tsp. 
dried thyme 

Clarified Herb Butter 


parsley 1% cup butter, 
¥3 cup cognac or clarified 
bourbon 1 tsp. dried thyme 


Let 34 cup butter or margarine soften at 
room temperature. Start to cream in 
large bowl of electric mixer; break up 
and gradually add 2 lbs. liverwurst. Con- 
tinue creaming until smooth. Slowly add 
34 cup chopped parsley, 14 cup cognac 
(or bourbon) and 1 tablespoon fresh 
thyme (or 14 to 1 teaspoon dried thyme). 
Pack paté into crocks and cover each 
with 14 inch clarified herb butter made 
by mixing 14 cup butter, clarified, with 1 
teaspoon dried thyme. Makes 5 cups. 
Alternate Suggestion: Set in aspic 
mold; see recipe above. END 





ORDER COUPON 
| 


| Use this coupon to order men’s leopard and zebra pullovers; yellow knit dress, red 
| ribbed sweater; white skirt, and the blue pullover shown on page 64. 


| To order these patterns, fill out coupon below, enclosing 50¢ for each one. (No stamps | 

| please.) New York State residents please add sales tax. Sorry, we are unable to handle + 
Canadian, foreign or C.O.D. orders. Please allow three to four weeks for handling and 

| mailing. To avoid delay, please use your zip code. 


| Dept. JKD, Box 42 North Station, Yonkers, New York 10703 | 
| Please send me the following patterns (50¢ each pattern): | 
—___JSP 49/A Men’s zebra pullover and leopard pullover. | 


| ——JKN 50/A Blue pullover. We used Bernat’s Opalette and Opalspun 55% wool and | 
45% viscose rayon yarns. Crocheted with Jeanne Damon’s giant crochet 


| hooks “‘S”’ #35 and ‘‘Q”’ #19 by Susan Bates. 
| ——JKN 50/D Yellow dress. We used one strand of Columbia Minerva’s knitting | 
| worsted, one strand Columbia Minerva’s woolen Shetland. Knitting | 


needles #1 and #13. “‘I’’ crochet hook for finishing. 
| __JKN 50/E Red sweater. We used Spinnerin’s Marvel Twist. Pair of #17 knitting | 


needles, ‘‘J’’ crochet hook. 


| 
| ——JKN 50/F White skirt. Made of Spinnerin’s ‘‘Toros’’ yarn of 93% wool, 7% mohair, | 


Pair #50 (1” diameter) knitting needles, ‘‘K’’ aluminum crochet hook. 





| PLEASE PRINT NAME 


| PRINT ADDRESS 





Journal Shopping Center 


SNOW REFLECTIONS — Pages 66-67: 

FUR & SPORT curly lamb tunic available at 
Miss Bergdorf Fur Boutique, New York; 
Filene’s, Boston; The Sportsman, Birmingham, 
Michigan; Marie Leaveil, Dallas; The Moun- 
tain Shop, Aspen; Joseph Magnin. California & 
Nevada. FUR & SPORT mole ski jacket avail- 
able at Princeton Skate & Ski Chalet, New 
York; The Sportsman, Birmingham, Michigan; 
Stein’s Little Shop, Snowmass-at-Aspen; Joseph 
Magnin, California & Nevada. ERNST ENGEL 
one-piece belted ski suit available at Aber- 
crombie & Fitch, New York, Chicago, San 
Francisco; Filene’s, Boston; Mike Holofcener’s 
Edge Set, Baltimore; Aspen Leaf, Denver. 
ERNST ENGEL one-piece ski suit available at 
Abercrombie & Fitch, New York, Chicago, San 
Francisco; Jordan Marsh, Boston; The Ski 
House, Somerset, Massachusetts... WHITE 
STAG ski parka & pants available at Princeton © 
Skate & Ski Chalet, New York; Bamberger’s, 
New Jersey; Carson Pirie Scott, Chicago; Stix, 
Baer & Fuller, St. Louis; Bullock's, Pasadena. 


THE FABULOUS FOOD OF SKIING— 
Page 68: 

Invento vacuum bottles: 1-qt., $1850; 
%-qt., $16; pint, $13.50; and wide-mouthed 
pint food container, $13.50, of nickel-plated 
brass with thermos linings, from Hammacher 
Schlemmer, 145 E. 57th St., N.Y.C. Aluminum- 
covered bar box, 16x16x16 inches, $85, from 
Bloomingdale's, Lexington Ave. & 59th St., 
N.Y.C. Marmite crock with cover on brass stand, 
10-qt. cap., $135.; Invento 2-qt. soufflé dish in 
lHtand-woven wicker basket, largest of a set of 
three (2-, 1%- and 1-qt. sizes), $18.50; crusty- 
brown sou fflé dish, $13.50; charcuterie with hard- 
wood cutting board, wrought-iron rack and its 
own slicing knife, $20., all from Hammacher 
Schlemmer. Anapsack-bag by Ruza, available 
at Best & Co., New York; Famous-Barr, St. 

uis. 


HOLIDAY TABLE SETTINGS 

Page 74: St. Nicholas’ Day 

Lenox china patterns, ‘‘Aristocrat’’, $39.95 a 
5-pe. place setting, and ‘‘Clarion’’, $31.95 a 
5-pe. place setting, and Lenox Crystal in gold- 
band ‘‘Reverie’’, $5.50 ea., and hand-cut “«Ka- 
diance’’, $6.25 ea., from Kich’s, Atlanta; Jordan 
Marsh, Boston; Marshall Field, Chicago; Wan 
amaker's, Philadelphia; The Emporium, San 
Francisco. Gorham's ‘‘Strasbourg’’ pattern 
flatware in vermeil, $107.75 a 6-pe. place setting 
and in sterling silver, $79. a 6-pce. place setting. 
Fallani & Cohn Belgian Linen {ablecloth in 
“Sugar Brown’’, 70” x 108”, $15., and napkins 
in ‘‘Oatmeal’’, 80c ea. Walnut-finished beams of 
molded polyurethane, 4” x 6” x 14’, $22.50, 
from Sears, Roebuck. “‘Josette’’ pattern wall- 
paper, $7.50 a roll, from Brunschwig & Fils*. 


Page 76: Chanukah 

Dulton’s ‘‘Cambridge’’ pattern translucent 
china, $13.95 a 5-pe. place setting, from Macy's, 
New York; Davison Paxten, Atlanta; Carson 
Pirie Scott, Chicago; H. S. Pogue, Cincinnati; 
Halle Bros., Cleveland; Shreve & Co., San 
Francisco; Stix-Baer-Fuller, St. Louis. Water 
and wine goblets in ‘‘Aristocrat"’ pattern, $2.19 
ea, from Macy’s, Herald Sq., N.Y.C. Oneida’s 
“Stanton Hall” sterling /latware, $78.50 a 6-pe. 
place setting; silverplated sauceboat and tray, 
$47.50, covered casserole, $47.50, and salt and 
pepper shakers, $15. pr., all in “‘Ascot"’ pattern; 


RECIPE 


Here is a listing of recipes appearing in this 
issue, including those from the Journal 
kitchens and advertisements. 


CONDIMENTS, PRESERVES 


Apple Mint Jelly, page 128. 
Apricot-Brandy Jelly, page 128. 
Banana Chutney, page 127. 

Carrot and Artichoke Pickle, page 127. 
Cranberry-Apple Relish, page 127. 
Grape-Rum Jelly, page 128. 
Indonesian Coconut Sambal, page 116. 
Preserved Peaches in Wine, page 127. 
Raisin-Grapefruit Conserve, page 128. 
Toasted Walnuts, page 112. 


DESSERTS, PASTRIES 


Almond Cream Puffs, page 116. 
Basic Coffee Cake Dough, page 121. 
Black and White Nougat, page 116. 
Biche de Noel, page 119. 
Butterscotch Sticky Buns, page 112. 
Calissons, page 116. 
Can't Fail Holiday Fruitcake, page 120. 
Chocolate and Coconut Christmas Cake, 
page 117. 
Chocolate Fudge Brownies, page 72. 
Chocolate Navette, page 118. 
Coconut Oatmeal Cookies, page 116. 
Coconut-Wine Nougat, page 120. 
Cranberry Cheesecake, page 129. 
Creamy Tapioca Parfait, page 118. 
Crépes Suzette, page 118. 
Date-Nut Ice Cream, page 116. 
Double Coconut Meringue Pie, page 116. 
Eve’s Pudding, page 112. 
Flaming Angel Cake, page 112. 
Frozen Hot Chocolate, page 125. 
GAateau des Rois, page 122. 
Gingerbread House, page 125. 
Grape Ricotta Parfait, page 116. 
Mailanderli, page 120. 
Mandarins with Whipped Cream, page 119, 
Marshmallow Treats, page 127. 
Mexican King’s Cake, page 121. 
“Mr. Snowman,” page 129. 
Normandy Apple Pudding, page 119. 
Orange-Fig Rolled Cookies, page 119. 
Papillotes, page 118. 
Peppermint Fudge Pie, page 128. 
Portuguese Broass, page 120. 
Proud Holiday Pie, page 123. 
Ricciarelli di Siena, page 121. 
Seafoam Lime Mold. page 129. 
Sicilian Marsala Fig Cake, page 122. 
Speculaas, page 112 
Spicy Fruit Compote, page 72. 
Strufoli, page 120. 


silverplated candlesticks, 6” high, $6. ea., and 
Paul Revere candlesticks, 44%” high, $8.95 pr, 
Fallani & Cohn Belgian Linen tablecloth in 
“Mist Blue’’, 70” x 108”, $15., and napkins in 
“Concord Blue’’, 80c. ea. ‘‘Game"’ Crewel pat- 
tern wallpaper, $12. a roll, from Walls Today. 


Page 78: Boxing Day 

Wedgewood’s ‘“‘Wild Strawberries’’ bone china 
$25.95 a 5-pe. place setting, from B. Altman & 
Co., New York; Higbee’s, Cincinnati; Foley's, 
Houston; Wanamaker's, Philadelphia; J. W. 
Robinson, Los Angeles; Gumps, San Francisco; 
Stix-Baer-Fuller, St. Louis. Waterford Irish 
crystal: vase, $50.; decanters, $30. ea.; ‘‘Tramor” 
pattern Sherry glasses, $5.50 ea.; candlesticks, 
$43. pr.; and 5” dish (for lemon), $12. Interna- 
tional’s ‘1810"’ pattern sterling flatware, $68. a 
5-pe place setting; sterling compotes $40. ea.; 
“English Flutes’ pattern silverplated 4-pe. 
coffee/tea set, $180., and waiter, $85.; and silver- 
plated sandwich tray, $10. Fallani & Cohn Bel- 
gian Linen tablecloth, 70” round, $9., and nap- 
kins, 80c ea., in “Strawberry Pink’’. ‘‘Piedmont 
EU p96) $10.50 a roll from Brunschwig 

ils*. 


Page 80: Epiphany 

Iroquois China's ‘Primaries’’ pattern buffet 
plates, $4. ea.; mugs, $3. ea.; individual bowls 
$2.50 ea.; casserole with cover, 6-qt., $20., an 
4-qt., $16.; 24-cup coffee warmer, $30., and 
warming stand, $10., from Bloomingdale's, New 
York; Rich's, Atlanta; H. S. Pogue, Cincin- 
nati; Highee’s, Cleveland; Marshall Field, Chi- 
cago; Sanger Harris, Dallas; Foley's, Houston; 
The May Co., Los Angeles; The Dayton Co., 
Minneapolis; Gumps, San Francisco. Gorham’s 
“Hispana”’ pattern sterling flatware, $85. a 6-pe. 
place setting. Fostoria’s ‘‘Jamestown”’ pattern 
12-0z. tumblers, $3. ea., and 3-pt. pitcher, $9, 
Fallani & Cohn’'s Belgian Linen tablecloth in 
“Blueberry"’’, 70” x 108”, $15., and ‘‘Fuchsia” 
napkins, 80c ea. Tile patterned waltpaper, 
$11.25 a roll from Louis W. Bowen*. 
*Available through decorators and the decorat- 
ing departments of local stores. 


SLIP INTO SOMETHING SENSATIONAL— 
Pages 98-99: FORMFIT ROGERS 3-IN-1 
available at Bonwit Teller, New York, Boston, 
Palm Beach, Chicago; Halle Bros., Clevelan 
Sanger-Harris, Dallas; May D & F, Denver 
Bullock's Wilshire, Los Angeles. WARNE 
Braslip at Bloomingdale's, New York; Hutzlei a 
Baltimore; Ivey’s of Charlotte, North Carolina; 
Loveman’'s, Alabama; Carson Pirie Scott, Chi- 
cago; Gimbels, Milwaukee; Foley’s, Houston; 
The Broadway, all stores. HOLLYWOOD 
VASSARETTE Braslip at Lord & Taylor & 
Branches, New York; Filene’s, Boston; Hutz- 
ler’s, Baltimore; Carson Pirie Scott, Chicago; 
Dayton’s, Minneapolis; Sanger-Harris, Dallas; 
Frederick & Nelson, Seattle. KAYSER Braslip_ 
at Stern Brothers, New York; Famous-Barr, St, 
Louis; Meier & Frank, Portland & Salem; The 
Broadway, All Stores. BALI Chemise at Bonwit | 
Teller, New York; Gladding’s, Providence & 
Branches; Julins Garfinckel & Co., Washing- 
ton, D.C.; Hochschild, Kohn, Baltimore; Battel- 
stein’s, Houston; Gottschalk’s, Fresno. MAID- 
ENFORM Slip available at Blackton, Fifth 
Avenue, New_York; Jordan Marsh, Florida; 
Halle Bros., Cleveland; Gimbels, Milwaukee; 
Bullock's, Los Angeles. 

Page 32: 

SEARS Braslip at all Sears fashion stores. 





INDEX 


Stuffed Kumquats, page 118. 
Walnut-Date Bars, page 72. 


MAIN ENTREES 


Cheeses, Brown Bread and Assorted Sau- | 
sages, page 72. ‘ 
Curried Egg Salad, page 72. 


Ham and Cheese Salad, page 72. « 
Indian Shrimp and Coconut Curry, page 116. | 
Salmon Salad, page 72. bP) 


Six New Ways With Chicken, page 109, — 
Sloppy Joe Stew, page 72. 

Steak Tartare, page 72. 

Turkey San Francisco, page 26. 


MISCELLANEOUS 


Coconut Batida, page 116. 

Skier’s Soup, page 72. 

PATES 

Aspic Mold, page 129. 

Beef Rillette en Terrine, page 129. 

Chicken Liver and Mushroom Paté, page 
129. : 

Ham and Veal Paté en Terrine, page 129. 

Hot Dog Paté en Terrine, page 129. 

Liverwurst Paté in Aspic, page 130. 

Salmon Paté in Aspic, page 130. 

Shrimp Paté, page 130. 

Veal and Pork Paté en Crojite, page 128. 


SANDWICHES 


Alaska Sandwich, page 123. 

Cheese Soufflé Sandwich, page 124. 
Greek Lamb en Crotite, page 124. 
Hollowed Hero, page 123. 
Pambacitos, page 124. 
Smorgasbord Sandwiches, page 123. 
Taco Sandwich, page 124. 


SAUCES 


Honey Syrup Glaze, page 120. 
White Sugar Glaze, page 122% 
Yum-Yum Wreath Dips, page 126. 


VEGETABLE ENTREES 


Blue Lake Greenery, page 121. 

East Indian Coconut Rice, page 116. 

Elegant Rice, page 122. 

German Potato Salad, page 72. 

Malagasy Vegetable Platter with Coconut 
Sauce, page 116. 


DECEMBER 


easserole 
cookery comes out 
of the Kitchen 
KLECTRICally 
MIRRO-MAT Cally 


IT’S LIKE HAVING AN EXTRA OVEN WHEREVER YOU WANT IT! 
In the family room, at the buffet, on the patio... wherever there’s an 
electrical outlet your new MIRRO-MATIC Electric Casserole will work 
its gourmet magic. Makes all your casserole favorites, bakes tender, 
hearty Boston beans, does succulent stuffed peppers, warms buns, crisps 
rolls, all with accurate set-it-and-forget-it heat control. And there’s 


even a setting for keeping foods hot till they’re served. Removable 


MIRRO 


Cie eee ey 


aluminum bowl is lined with two layers of new hard-bond, Super-Tough 
Teflon Il. ..no-stick, no-scour and safe for metal forks and spoons. 
Just-right size, whether you’re serving four or fourteen. Just-right 
styling, whether for luncheon, buffet or formal sit-down dinner. 


Exclusively MIRRO-MATIC, it makes you wonder why no one has done 
it before! 21.95, at department, hardware and home furnishing stores 
MIRRO ALUMINUM CON Y, Manitowoc, Wisconsin 54220 





JEREMY’S CHRISTMAS 
rom page 91 
ked Jeremy. 
e need and we 
have it for Christmas.” 
ms to be the time for trad- 


a new one, 


ing,’ said Mother. ‘‘Day before yester- 
lay Jeremy traded his cat’s-eye marble 
r a golf ball, today trading 


nd tomorrow I am trading the 


you are 


the car, a 


machine.”’ 


hed. 


washing 


Celia laug *““And there is a new 


at school who told me they just 
traded their house in the country for 
a house here in town.” 

After Daddy had gone to work and 
Celia to school and Mother was busy in 
the house, Jeremy sat on the doorstep 
and scuffed his feet. He was still trou- 
bled. He wasn’t sure he liked all this 
trading. He didn’t really care about 
Mother’s washing machine or Daddy’s 
ear or Celia’s friend’s house, but he 
wanted his cat’s-eye marble back. 

Michael came to play that morning, 


girl 





A SMALL CHILD 
CRIED LAST NIGHT. 
DID YOU HEAR HER? 


It was a cry for help from the loneliest child in the world. 
She and others like her wander the streets of Japan, Oki- 


nawa, Korea, and Vietnam. 


They are children born of Asian women; fathered by 
American servicemen. They are piteous, miserable, hope- 


less... 


. forgotten by their fathers, deserted by their mothers 


whose family-oriented society rejects them. 


Yet these children are beautiful and intelligent... 


a part 


of ourselves, growing in a far-off land. 

It cannot be good for American prestige that these chil- 
dren grow up ignorant and bereft—half a world away. 
Above all, | believe as an American, that they have a right 
to a better life than they now have. Loved, educated and 
cared for in Asia, these children may help build the bridge 
of mutual understanding between East and West. 

Whatever way you choose to help, let it be now, | beg of 
you. The years between birth and adulthood are swift 


and few. 
| thank you with all my heart. 


“Je 


ae 


PEARL S. BUCK FOUNDATION, INC. Dept. H12, P.O. Box 2137, Phila., 


LJ I will pay $15 
CL] | will pay $10 a mo 


a month ($180 a year) to support a 


py see 


Pa. 19103 
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ith ($120 a year) for Opportunity Center tutorial aid. 














| enclose my first payment of $_ 

| cannot make a pledge, but wish to give $ 
Name a 2 
Address Cae 

City: Sani ke state 





Zip 


Your contribution is tax deductible. 








but he left the cat’s-eye marble at home 
because he didn’t want to trade. They 
played with Jeremy’s panda 
and Raggedy Andy 
and the stone blocks 
and the little red dump truck 
and the soft, fluffy pussy cat 
and Bear. 

Mother called them to the kitchen to 
sample some Christmas cookies she was 
making, and Jeremy and Michael helped 
her unpack the big wreath for the front 
door. Jeremy told Michael about his 
letter to Santa Claus. 

“Do you know what Santa Claus is 
going to bring me?” said Jeremy. 

‘“A magnet to pick up nails, 
a bubble pipe to blow bubbles, 
a hammer to pound with, 
and a cuddly stuffed dog to sleep 
on my bed.” 

“T think I would like those very same 
things,” said Michael. “I'll ask my 
mother to write a letter to Santa Claus 
for me.”’ 

But when Michael went home, Jeremy 
was troubled again. It wasn’t only the 
cat’s-eye he was thinking about. It was 
the whole business of trading. What if 
Santa Claus should take away his old 
toys when he brought the new ones? 
This was really something to worry 
about. 

Daddy came home with the new ear, 
and he wondered why Jeremy was not 
more excited. Next day the man from 
the store brought the new washing 
machine and took the old one away. 

Jeremy looked at his panda, 

and Raggedy Andy, 
and the stone blocks, 
and the little red dump truck, 
and the soft, fluffy pussy cat 
and Bear. 

“T would rather have these than any- 
thing new,”’ he said to himself. And he 
took them all to bed with him that night. 
The stone blocks and the little red dump 
truck were bumpy, but Jeremy didn’t 
care. He hugged the panda and Andy 
and the soft, fluffy pussy cat and Bear, 
and went to sleep. 

The next day when Celia came home 
from school, Jeremy was sitting on the 
doorstep scuffing his feet. 

‘“‘What’s the matter, Jeremy?” Celia 
asked. 

So Jeremy told her. He told her that 
he was afraid Santa Claus would want 
to trade. 

“T still would like to have 

a magnet to pick up nails, 

and a bubble pipe to blow bubbles, 

and a hammer to pound with, 






























and a cuddly stuffed dog to gle 

on my bed. 

But I don’t want to trade. If Sap 

Claus wants to trade, I would rat 
keep my panda 

and Raggedy Andy 
and the stone blocks 

and the soft, fluffy pussy cat 
and Bear.” 

“T don’t think Santa Claus ever lik 
to trade,” said Celia, “but we can wr 
another letter and tell him you doy 
want to.” : 

Just then Michael came. 

“Jeremy is going to write anoth 
letter to Santa,’’ Celia told Michal 
“Then he'll come out and play w 
you.” ’ 

“T can’t stay,” said Michael, “) 
I brought. your cat’s-eye back, Jerem 
I decided I would rather have my gf 
ball.” 

Jeremy was delighted. He ran aj 
got Mike’s golf ball and gave it to hij 
Then Celia wrote the new letter to Sant 
Jeremy told her to say: F 
“Dear Santa, 

T still would like to have 
a magnet to pick up nails, 
a bubble pipe to blow bubbles wit 
a hammer to pound with, | 
and a cuddly stuffed dog to sle 
on my bed. | 
But I would really rather keep my pan 
and Raggedy Andy = 
and the stone blocks | 
and the little red dump truck 
and the soft, fluffy pussy cat 
and Bear. 
So, if you are a trader, Santa 
please just leave my old toys ins 
bringing new ones.” 

“Is that all?” asked Celia. 

Jeremy was holding the at’s- 
marble in his hand, looking at it vi 
hard. 

“No, not quite all,”’ he said. “I wo 
der if anybody ever gives Santa a C 


] 


mas present. Just put my cat’s-ey 
top of the letter, and Santa Claus w 
know it is a present to him from me 
Celia did. Pi 
And on Christmas morning, und 
the tree Jeremy found 
a magnet to pick up nails | 
and a bubble pipe to blow bubbles 
and a hammer to pound with | 
and a cuddly stuffed dog to sle¢ 
on his bed. . | 
Right beside the stuffed dog there W 
a piece of paper with two cat’s-eye ma 
bles on it, and on the paper was writte! 
“One for Jeremy and one for Micha 
with love from Santa Claus.” EN 
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Breck took the 12 most wanted 
hair colors, and added what 
no one else could: famous 
Breck conditioners. So you’re 
in on the payoff! 


Wouldn't you like your hair to look silky Sothick with Breck conditioners, it's ea 
and sparkling no matter how many to apply 


Breck has something no other hair color 
has— famous Breck conditioning! 


At last, your hair 
gloriously al 

Breck’s shampoo-in color formula is matter how 
one-quarter pureBreckconditioners. promise! An 


r. Colors 


times you color ? Now it can! Because beautifully even. 
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Wine, Women and So On 












Ever since the dawn of dining —around 
e fire in front of a cave, no doubt— 
e has been the symbol of festivity. 
en the gods at crucial moments were 
id to be wooed by flame. 
Now suddenly the fire-drink craze has 
en rekindled. This is the year of the 
azing drink. All sorts of hot potables 
eon fire... everything from tea and 
ffee to Wassail and Bishops, including 
e Scandinavian gligg. 
. Almost any hot drink can be flamed 
th practically any kind of liquor. The 
her the proof or alcoholic content, 
fe bigger, brighter and more lasting the 
Ime. Some people insist that bonded 
Burbon (100 proof, 50 percent alcohol) 
Nbest for burning. Others use 151-proof 
or Southern Comfort, the all- 
merican peach liqueur. Actually, you 
set a most satisfactory blaze with 
s potent spirits—80-proof vodka, for 
stance, or the lightest Scotch. First 
d always, warm the liquor to just 
out body temperature, preferably in 
long-handled metal cup, pitcher or 
ekin. Set a long kitchen match or 
eplace taper to the liquor itself. Prop- 
ly warmed, the spirits will catch fire 
ediately. Then pour the blazing 
or into the drink. If the room is 
zily darkened, as it should be, the 
faze will flicker dramatically for several 
utes. But not too long, please... or 
the alcohol will burn away. 
§Naturally, a rare old liquor is not for 
Prning .. . wild extravagance! A flam- 
ble spirit can be young and strong. 
Fmust also be sound and well flavored, 
wth no harshness or off-taste. 




































ON FIRE 

Mplest of all blazing drinks is the 
taming Tea Bowl, sometimes known as 
b Ski Bowl: All you need is a quart of 
#d hot tea, medium strength. Add 1 
on, thinly sliced, 14 cup honey. Stir 
#1. Bring to the table in a chafing dish, 
@serole or heat-proof bowl. Keep warm 
%r a candle, spirit lamp, canned heat, 
electric warming tray. Slightly warm 
up rum. Set ablaze. Pour into the hot 
and ladle into cups or mugs. Cin- 
on sticks may be used as stirrers, or 
Minkle lightly with powdered cinna- 
in. Makes 8 (14-cup) servings. 


ZING WASSAIL 

Christmas Eve, New Year’s Eve, 
Welfth Night and all the other wintry 
idays the Wassail bow] is traditional. 
Weathed in flames . . . excitement un- 
ited. Our version uses canned baked 
bles and bottled apple juice or cider: 
. nto a large kettle pour 1 gallon cider 
apple juice, 6 canned baked apples 
{pm 2 [1-lb. 5-oz.| cans) with the sur- 
H nding syrup, 1 tsp. vanilla (or a piece 
anilla bean), 2 sticks cinnamon, 2 
whole cloves, a whole nutmeg, 
cked (or 4% tsp. dried nutmeg), and 
rind of a lemon. Cover, and bring 
ly toa boil. Simmer about 5 minutes. 
apples, which always look a little 
unken and mashed-down in the can, 
become plump and rounded. A 
rious spice fragrance is wafted to the 
e. Bring the kettle to the party if it 
ttractive, or pour into a huge, heat- 
of bowl. Stir in 1144 cups bourbon, 
*plejack or cognac. 

Wn the same tray, slightly warm re- 
Mining 2 cups liquor in metal bowl or 
. Set spirits aflame, and pour into 
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HOLIDAY FIRE DRINK 


the Wassail. Makes about 32 (14-cup) 
servings, enough for 20 people. 


ALL-AMERICAN BISHOP 

“Love, kisses and holiday wishes from 
the Misches” usually includes an invita- 
tion to partake of Robert Misch’s own 
all-American version of the famous Bish- 
op, originally from Merrie England 
“For this,’” Robert says, ‘‘you will need 
at least two children to stick a dozen 
cloves into each of 6 oranges.” 

roast clove-studded oranges in a hot 
oven (about 425°) 30 minutes, or until 
brown and oozing. Place in a heated 
metal bowl. Have ready a “fifth” of 
applejack (314 cups), heated to body 
temperature. (You could also use Cal- 
vados or brandy.) Pour onto the oranges, 
set fire and let burn awhile. Then douse 
the blaze with 114 quarts boiling-hot 
apple cider. Serve in small mugs or in 
goblets with a sprinkle of cinnamon on 
top. 

If you use glass goblets, put a silver 
spoon in the glass before pouring hot 
liquid—otherwise you may break the 
glass. This Bishop is headier than the 
Wassail bowl preceding. Just add 2 
cups more cider, if you want to make 
it milder. Makes 10 to 15 servings. 


SWEDISH GLOGG 

There are 100,000 ways of making glégg, 
the revered Yule quaff of Scandinavia. 
Every family has its own method. Some 
use sherry, port or Madeira; others... 
burgundy or claret, combined with 
vodka, cognac or aquavit. Special glégg 
kettles are available—usually of copper, 
with wire racks to hold a mound of sugar 
lumps. Any attractive kettle may be 
used, of course, along with a cake rack 
that fits over the top. 

This is one of the easiest and most 
delicious of gléggs: To serve 12, heat 2 
quarts red wine (burgundy or claret- 
type) with 1 cup each raisins and shelled 
almonds. Add a dozen each prunes, 
whole cloves and cardamom seeds, 2 
cinnamon sticks, and the peel of an 
orange. Cover, bring to a boil, and 
simmer about 10 minutes. 

Set on an electric warming tray to 
keep hot. Place a wire rack over top of 
kettle, and pile with 2 cups sugar cubes. 
Meanwhile, slightly heat 2 cups vodka, 
cognac or aquavit. Ignite spirits and 
pour flaming over the sugar, which 
will join the conflagration and fall in 
lovely little spurts of flame into the hot, 
spiced wine. Allow to burn long enough 
to dazzle the onlookers, then dunk any 
remaining sugar into the drink. Stir. 
Serve in demitasse cups. Provide small 
spoons for eating the goodies. Don’t eat 
the spices. 


COFFEE ON FIRE 

Most celebrated and certainly the most 
practical of all flaming drinks is after- 
dinner coffee set ablaze with cognac or 
any liqueur. A pretty ceremonial: Start 
with good strong hot coffee in demitasse 
cups. Warm a spoon by dipping it into 
the coffee. Lay a lump of sugar in this 
spoon. Have ready a cup of slightly 
warmed cognac. Pour it on top of the 
coffee and over the sugar. Then light 
what is in the spoon. As the liquor burns, 
lower it gently into the coffee, so it 
ignites the whole surface. Swish the 
spoon back and forth until the flame 
flickers away.— Poppy CANNON 
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TODAY'S NEW LAMB 


with bigger chops, more lean meat, and a wonderfully tasty tender- 
ness, is Showing up in more and more meat cases these days. It’s a 
delicious full flavored meat from a bigger, more carefully-fed lamb. 


Take the famous leg o’ lamb. Buy a full leg and have your meat 
man cut several delicious steaks off the sirloin end before you 
roast it. Two meals for a hungry family! 


Remember too, the tasty, tender fore-quarter cuts. Shanks. Riblets. 
Shoulder roasts and chops — every bit as good. 


If you haven't tried Today’s New Lamb lately, you’re missing some- 
thing special. At better markets everywhere. Restaurants, too. 


Try this easy recipe today / 
ONION-ORANGE LAMB ROAST (makes 8 servings) 


2 tablespoons prepared mustard 
%_ teaspoon rosemary 
Salt and pepper to taste 


% leg of lamb 

% cup chopped onion 
% cup orange juice 
Place lamb on rack in shallow roasting pan. Roast in 325° (slow) oven 30 to 35 
minutes per pound, or until meat thermometer registers 175° for medium done- 
ness. Combine onion, juice, mustard, rosemary and seasoning and spoon over 
the lamb during the last hour of roasting time. 


AMERICAN 
For more FREE lamb recipes, write: 


american famb council 


Dept. LC-268A, 520 Railway Exchange Bldg. 
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Happiness is 
an extra tele- 
¢ phone—a gift 
to bring joy to the house 
and all the folks in it. 
An imaginative, much- 
appreciated present for 
someone on your Christ- 
mas list. We’ve checked 
out some facts for you: 
In most places the in- 
stallation some- 
where between $5 and 
$7, with a monthly 
charge from 75c to $1.25. 
Some phone companies 
even have ways of dra- 
matizing your gift (call 
them for suggestions): 
the New York Tele- 
phone Company gift- 
wraps actual instru- 
ments for the holiday; 
in other places, tiny 
miniatures or gift certifi- 
eates are available to 
put under trees. 

In addition to the 
wide assortment of 
phone styles, sizes and 
colors available, do you 
have a yen for a Conti- 
nental or antique French 
phone or one of those 
sculptured-looking up- 
right instruments? Ar- 
rangements can now be 
made to have one con- 
verted so it works satis- 
factorily with the tele- 
phone system. The fee is 
about $10. (Of course, 
you buy the phone.) So, 
more than ever before 
you can have the kind of 
phone where you want 
it. 

Free telephone wiring 
is available in some areas 
for new or remodeled 
homes if done before the 
walls are finished—so 
wires can be_ hidden 
away. What a satisfac- 
tion it is to have phones 
anywhere you want 
them without unsightly 
cords running around 
the place. Suggestion: if 
building plans are in 
your near future, plan early for tele- 
phones wherever you may need them. 





costs 








It’s after the meal is over that 
some enjoy paper plates most; 
» their disposal is so simple. But 


the other day I saw new paper dinner- 
ware that’s a delight to use. Gay, strong, 
and pract'cally ervious to grease and 
juices, these new plates (China-Cote by 


Lily-Tulip) are cause they 
are molded into s! nstead of being 
pressed from flat pa And the colors 
sparkle because they ed on the 


back of transparent film laminated on 


the surface as a protector. One design, a 


two-tone pink and red-banded set, will 
be perfect for December meals, teamed 
with green cloth and napkins. The easy 
throw-away wins favor this busy month. 


At a fascinating exhibition re- 
cently, I watched Jimmy 
Caras, a grandfather and five- 
time world pocket billiards champion, 
pocket the ball without even looking. 
Such is the skill of champions! Also on 
hand was nine-year-old Jean Balukas, a 





HiZzZz. 


overhead and cues and balls racked up 
nearby. Tables such as the Brunswick 
ones come in modern or traditional style. 


oP Gravy may be groovy on 

4 ale mashed potatoes, but it’s 
s Diiied * disaster on dinner dam- 
ask. Turkey-dinner season is a good one 
to tell you about new laundry products 
that help in taking out some stubborn 
stains such as gravy. Enzymes are put to 
work to act chemically on organic stains 





Herzzz. 





Play it cozy this Christmas. Give yourselves an electric 
blanket with dual controls. That way each of you can 
dial exactly the temperature you prefer. You get a 
more restful, relaxed sleep too, because a cloud-soft 
electric blanket gives you warmth without weight. So 
give each other the gift with a dual personality. A ‘His 


and Hers” electric blanket. And 
by the way— Merry Christmazzzz. 


fourth grader from Brooklyn who has 
been a star at the billiard table for five 
years. (Yes, she started at four!) Why 
billiards? It’s a family game, enjoyed by 
folks of all ages, so it’s no wonder more 
play at it every year. It’s good exercise 
too; during an average game a player 
walks the equivalent of two miles. There 
are interesting new ways of fitting bil- 
liard tables into homes, too. In game and 
family rooms, the tables can be used as 
hobby centers, with an alternate top for 
Ping-Pong, sewing or serving; or with 
shelves or storage underneath for games 
and play gear. Another trend 
dramatize tables with hanging lamps 


is to 


PGwuwk 


traditionally hard to remove—particu- 
larly proteins, such as meat juices, egg, 
other food stains, as well as body soil 
that makes pillowslips and shirt collars 
dingy. The action, by the way, is not un- 
like that of enzymes in the body, such as 
pepsin, during digestion of food. There 
are products in the new group (Biz and 
Axion) compounded to use for soaking 
before washing; there are others (Drive 
and Tide XK) where enzymes are com- 
bined with general-purpose detergents. 
A logical way to use any enzyme product 
is during the soak period so there is time 
for the enzyme to act at lukewarm tem- 
peratures. Like yeast, the enzymes are 























destroyed by very high heat. These ne 
products are an addition to the laund 
supply closet and do not replace th 
usual bleaches, which may still be kes 
for dyes and some other stains. 


Did you know? Good ins 
ance this toytime is a good 
supply of batteries (some ¢ 
the animated space craft, trucks an 
autos may not include them). Note: 
good investment might bea charger(sue 
as General Electric’s 
and batteries mad 
to be regenerated. . . 
Another idea for to 
first aid is a kit inclug 
ing adhesives and glue: 
As a clue, look up a 3N 
Scotch adhesive cente ) 
They will have typ | 
for most home require 
ments and a useful guid) 
for selecting which glu) 
to use with what ma 




















frightful master. 
cember is a good mont} 
to check fire extinguish 
ers. Is one quickly avail 
able at all importan! 
areas such as kitchen 
hobby room, basement) 
garage, and this season 
near the Christmas tree 
Is it fully charged, ready 
for use? Modern fire ex: 
tinguishers, suitable fo! 
home use, are the d 
chemical ones tha} 
smother flame with | 
white powder harmles 
to people, pets or fur) 
nishings. A good size fo 
home use, and one thaj 
women can handle, is 
between 21% and 
pounds. Sears, for in 
stance, has a_ hand 
model this size with ¢ 
bracket for hanging it 
We hope you won’t neec 
the extinguisher, but 
there is a fire every twa 
seconds in the United 
States—and it’s bette 
to be ready than sorry 





__ a piece of 
yourself” . . . many re 
memberable gifts are not 
measured by money but 
by thoughtfulness. sa 
good cook, famous for 
her homemade bread, 

! makes Christmas-momn- 
ing rolls, shaped like’ 
miniature wreaths and decorated with 
cherries and citron. Done up in clear 
Saran or Baggies, these hang decora- 
tively on a little tree in the kitchen| 
the days before Christmas, and are) 
handed to friends who drop by. And 
another, a bird fancier, makes cakes for! 
the birds (of melted fat with bird seed] 
stirred in, cooled in fluted paper cups) 
and decorated with greens and edible, 
red berries). These go, logically, to) 
friends and family who befriend the) 
birds. 
It’s the season to wish you Happy 
Holidays—and a grand New Year. 
END 


| 








If we put 


any more fruit 
inour pie 
3 itd bubble all over 
your oven 


ofnston’s> 


REEN APPLE PIE. 


FRESH FROZEN READY TO BAKE’ I 





And our light, flaky crusts live up to all 18 of our luscious fillings- including new Coconut Custard. 
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Sia or hang ironed clothes 
without moving away from the 
ironing board with this handy 
caddie at hand, then roll it 
to closets for unloading and fold 
it compactly for storage (by 
Quaker Industries). 


WN, 


Ltt 
| 









Wester laundry cart, 
with removable, washable 
denim lining, is handy for 

rolling soiled clothes to 
washer or holding dampened 
ones near ironing 

table (by Hamilton Cosco). 


Eo flat and fast sweater 
drying, there is a nylon net 
dryer made to allow for 
maximum air circulation. 
It fits in tubs or 

on tabletops (by Hero). 





NEW 
UNBREAKABLE 
BOTTLE. 


Pe OOS OR CMT ONO CO IOS ONO OPO Or ONO CROLO CO Ceo 


OFF 





eens board cover has 

















(Giaed eizeat four-compartment 
clothes sorter makes separating 
by loads easy: lights, darks, 
lightly soiled and very dirty. 
Has washable lining, folds 

for storage (by Hamilton Cosco). 





LAUNDRY-AID SAMPLER 


There’s more to breezing through laundry chores than the latest 
automatic washer and dryer. It’s the smart woman who also knows 
about the many other time-saving laundry accessories. Here is a 
sampling. By Betty Wadsworth, Home Management Department 


ioe touch-up pressing in 
bedrooms or full-scale ironing 
in laundries, a built-in ironing 
center is instantly available. 
In addition to the fold-up 
board, the Iron-A-Way has 
an electric outlet and space 

to store the iron. 














\ iz lastic forms (non-rusting, 
of course) give gloves a 
well-pressed look. The open 
Handiform design promotes 
fast drying. Try washing 
fabric gloves on frames— 
convenient when brushing 
lather into soil. 






















HEINZ WORCESTERSHIRE SAUCE si scorcheresiats 
“ IN NEW UNBREAKABLE SQUEEZE BOTTLE. smooth, scorch-resistant and 
SOEATER Saudethic nae heat-reflecting finish to make 
H. J. Heinz Co., P.O. Box Pa. 15230, ironing easier. A gay border 
for reimbursement of 7¢ plu nvoices : 
Wingeourchaseioficutti f Heinz design makes your work more 
Worcestershire Sauce in pla ve ary r 2 s 
cole epauce Va Dl cover cheery (by Magla). 
re to do so will void all U - . 
fer Sales tax must be ¢ 7) RE Toba GRAS T Sei: 
V ver prohibited, taxed or 
value: 1] nt. Any other use co 
[=x —> (Sr 
vi '\y )O——ISTORE COUPON C—— rg 









































How to cook 
with white wine 
without having 
any in the hous¢ 


VERMOUTH 





ExTRa DRY 





Just reach for Martini & Rossi Extra 
Dry Vermouth. What dry white wine 
can do, M&R can do better. Because 
M&R gives food all the fine flavor of 
white wine. Plus a subtle hint of herbs. 
And, being our nation’s most popular 
vermouth, chances are it’s as handy 
as your husband’s vermouth supply. 
Next time a recipe calls for white wine, 
try M&R. 


MOLDED SHRIMP 
AND CRAB SALAD 


2 envelopes unflavored gelatin 
2, cups Chicken broth 
¥%, cup Martini & Rossi Extra 
Dry Vermouth 
1 cup mayonnaise 
2 tablespoons finely chopped parsley 
3 tablespoons finely chopped chives 
1 tablespoon Worcestershire sauce 
Y, teaspoon salt 
¥, teaspoon pepper 
1 cup cooked or canned shrimp 
1 cup cooked fresh or canned 
crabmeat 
1 cup finely chopped celery 


Soak gelatin in broth, heat until dis-| 
solved. Add vermouth. Stir into mayon- | 
naise. Add parsley, chives, Worcester |§ 
shire sauce, salt and pepper. Chill! 
until thickened. Add shrimp, crab and | 
celery. 

Pour into 6-cup mold, chill until firm. |f 
Serves 6. 


Rule of thumb: 4 
In any recipe that calls for dry white | 
wine use M&R Extra Dry Vermouth. 



















TTC ey ie 


Vermouth 





Imported 


RENFIELD IMPORTERS, LTD., N.Y. 


Beauty 
Signals 


Beauty on 
the small side .. . 









pint-size set’s enthusiasm for beauty 
ybvious—what three-year-old worth 
or her salt hasn’t dabbled in mom- 


‘ime or perhaps indulged the urge to 
a whole tube of toothpaste for one 
shing? Any parent can use this en- 
jasm as a stepping-stone to teaching 
ambitious sprout good grooming 
its. On hand as teaching aids are 
1e of the most colorful and appealing 
‘dren’s toiletries ever—small-scale 
uty accessories that can help make 
ons in good grooming absolute child’s 
.y all around. Here are some that we 
ok are pretty hard for even the most 
.9-and-water-shy child to resist. 


»piness could be, if you're six or so, 
tr very own Snoopy Soap Dish from 
yn. This rubber likeness of the lov- 
2 Snoopy floats in the tub on his back, 
jing a cake of soap in his tummy, 
d just right for small hands. $3. 














of the nicest little toothbrushes 

nd is the Oral B 20, designed in 
y ways to be just the right brush for 
e people. The handle is extra-short, 
like its big brothers—Oral B 30 for 
ths, 40 for teens and 60 for adults— 
packed with tufts of soft, rounded- 
ristles that clean but don’t scratch 
soft enamel of a child’s teeth. Oral B 
$.50. 


four lip-smacking flavors of the 
Lip-Saver Sticks by Sea & Ski will 
you to persuade even the tiniest 
nbers of your family to protect their 
from cold winter winds. The sticks, 
spearmint, orange-mint, lime, or 
ral-vanilla, have extra added gloss, 
ch allows one tasty application after 
ther with no waxy build-up. One 
k, $.49. 


uty in the nursery: special new 
mpoo for babies from the shampoo 
sialists, Breck. Breck Baby Shampoo 
) gentle, it’s tearless and non-drying— 
even strong enough to clean a grown- 
5 hair—but then, there’s grown-up 
ck. 7-0z. Baby Shampoo, $1.09. 


tle boys are bound to be good sports 
ut taking a bath when they can play 
h-ketball, the soap set game from 
new “Little Guy” grooming line by 
ssy. The set has three basketball- 
ped soaps and a plastic hoop that 
ks to the side of the tub via a suction 
. One set, $2. 


ether it’s a weekend at Grandma’s 
_toddling tour of Europe, the Johnson 
ohnson Baby Travel Kit will keep a 
e traveler clean and sweet-smelling 
srever he wanders. The compact beige 
contains castile soap, baby oil, pow- 
and lotion, cotton swabs and tissues 
in travel size. $3.50. 


a boy’s world, baths are for sissies, 

boy-style bath accessories such as 
ble bath in a gas pump with a “‘rac- 
car’ sponge might help you convince 
little man that being Mr. Clean isn’t 


s most expensive perfume from time - 





so bad after all. Car and sponge from 
the ‘‘Little Guy” line by Tussy, $2.50. 


The fine hair of a little girl doesn’t take 
well to the pulling and tearing of a rub- 
ber band. Now, Goody has created a 
fabric-covered rubber band complete 
with its own velvet bow that gives a 
little girl the most painless ponytail in 
town. Two in blue, pink, orange, yellow, 
black or white, $.59. 


Sometimes a wet cake of soap is more 


rt 





(uacamole-Olé! 


It’s Fiesta Time! Here’s a guacamole 
that will turn your amigos green with envy. When 
you combine Ortega Diced Green Chiles with 


Try it at your next fiesta. 


Avocados from California 





than little hands can cope with. One 
good solution: the Tinkerbell Soap Mitt. 
This terry-cloth mitt with a pink pussy- 
eat for girls or a blue puppydog for boys 
slips over a small hand and sudses up as 
soon as it hits the water. When the 
bath’s over, hang it up on its rope loop 
to dry. One mitt, $1.75. 

‘“‘We all scream for ice cream,’’ 
cially when we’re little, so what could 
possibly please a little girl more than her 
very own Miss Lollypop Ice Cream Puff 


espe- 





California avocados, you've got a dip delicioso. 


RECIPE 


4 California avocados, 
mashed or pureed 
V2 cup canned Ortega 
Diced Green Chiles 
¥4 cup minced onion 
1 tablespoon salt 
V4 cup lemon juice 


Combine all ingredients. Cover 
and chill. Makes about 3 cups. 


from Avon? Shake the make-believe cone 
and sweet-smelling tale comes up through 
the fuzzy pink ‘‘ice cream”’ puff on top. 
An ideally unspillable item. $3. 


Something on the small side is what a 
child needs in the way of grooming im- 
plements; something he can handle eas- 
ily. Tinkerbell makes delightfully deco- 
rated small-scale comb and brush sets 
for children. Girl’s comb brush, 
$1.75; boy’s set of hand brushes and 
comb, $3. END 


and 
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) Sleep, [ee ng 
most psycho- 
€ ire ora 


and your next party is sure to be the hit of the season. 
French puff pastry with cheese, shrimp, frank and 
imple to prepare, delicious to taste, Red L hors 
Make your next party an 





eral pat kages 
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ND: Y.OUK Siem ba 


GAINES 


rush of complaints from patients about 
not being able to sleep and feeling de- 
pressed,’ says Roland Reed, a Presby- 
minister and psychotherapist 
practicing in New York City. “It’s pre- 
dictable. People get excited and tired 
over Christmas, and feelings they cover 


terian 


up most of the year begin to break out. 


QUICK FROZEN 
READY TO BAKE! 





get-toge they 
f 


at your grocer’s freezer soon. 


“Tt’s not just a city experience either. 
I’m from a small town in West Virginia, 
and I remember that people I knew often 
and upset about 
Christmas. It’s part of the adult nos- 


seemed depressed 
talgia for childhood. It seems to be par- 
ticularly common among people who are 
passive and have a dependent streak. 
Christmas has a way of reminding them 
of a time when they didn’t have to make 
any decisions.” 

Does Mr. Reed have any advice about 
Christmas and 


insomnia depression? 











Gloucester, Mass. 











“The problem is that we lay so mur | 
phasis on optimism and being ¢ 
during Christmas. If one of my " 
can’t sleep and he’s depressed at y 
tell him, ‘Okay, so you’re dep 
Why don’t you lie back and ae 
feel your depression? The chance 
this is connected with some old 
hood feeling. If you can, dig into tl 
hurt. Grieve through it.’ 

“T also tell him that one aspect : 
iday depression is hyperactivity—{ 
ing too much, doing too much—ay 
lays you open to fatigue and emo 
depression when you finally get t/ 

“T tell him, ‘Relax. Have a } 
Christmas, if you can. If you cay 
least recognize that there are plei\) 
others in the misery boat with yoy 


SEs AD SF 
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Serotonin—a word that keepspo 
up at medical conferences devot! 
sleep and brain chemistry. Seroton 
unique neuro-hormone that accumii4 
in certain parts of the brain stem ¢ 
24-hour period and probably pla 
important role in how and why we 

Some of the most provocative we 
serotonin comes from Dr. W 
Koella, until recently a physiolog 
the Worcester Foundation for Ejit 
mental Biology. Dr. Koella, now \f 
and working in Basel, Switzerland 
been studying serotonin for a dé 
Working first with cats, he found 
serotonin injected directly into the! 
produces a deep sleep within mir 
Later experiments indicated that 
deprived of serotonin by mear 0 
chemical agents became irritablelig 
showed every sign of turning intiie 
happy insomniacs. 

Dr. Koella believes some kinds (Vm 
somnia may be traced to a lack of 
tonin in the brain. He is exploring 
of raising the serotonin level using ¢ 
‘eal agents. 

“This would be a new kind of sleqjig 
sedative and it wouldn’t have any d 
addictive dangers inherent in synt 
sleeping pills such as barbituratesii 
says. “But these chemical substd 
that increase the serotonin have sid 
fects, too. They may alter the ndja 
dream time of the sleeper; they | 
certain vascular effects like ineresy 
blood pressure. So we have quite a }@} 
work ahead of us before we can pro|jit 
a truly natural sleeping pill.” i 











The Dormouse: The ground is frd 
snow lies in drifts an the* woods. | 
deep in caves, tunnels and burrows 
the summer population of the woods 
bears, squirrels, bats, snakes, frogs, 
tles, and even worms, enjoying 
winter sleep, or hibernation. 

Everybody knows about the h 
nating bear (who actually is a1 
sleeper and even wakes in the midd 
winter and wanders out for a stroll). 
the champion hibernator is the 
mouse, a European rodent, who 
quently settles down in October f 
good six months’ sleep. The name 
comes from the French ¥ 
dormir, “‘to sleep,” a quality given 
recognition by Lewis Carroll in Ali 
Wonderland. As you may recall, thel 
mouse yawned and dozed through Al 
tea party. Eventually, the March 
and Mad Hatter tried to stuff him 
the teapot, a procedure that norm 
would have little effect on any hiber 
ing dormouse. Dug out of his wif 





mouse 


as a pincushion before he starts t0 CF 
| 
awake. He may be grumpy E 


fRACY-HEPBURN 


continued from page 95 


bhose to give her love to Spencer Tracy, 
whom she met in 1942 when they co- 
starred in Woman of the Year. Spencer 
was separated from his wife Louise, but 
still married to her when he died in June, 
1967. No one would have had the nerve 
-o ask him during his lifetime whether 
ne had ever asked for a divorce from 
Louise, who had borne him two children. 
And I will not raise the 
question here except to 
say that Spencer was a 
devout, practicing Cath- 
slic who went to Mass 
overy Sunday. Louise is 
2 Protestant. I believe 
she would have given 
him a divorce if he had 
asked for it. But divorce 
was contrary to Spen- 
wer’s religious beliefs. 
\Although most people 
are still under the im- 
voression that Louise had 
blocked his efforts to be 
free to marry Katharine, 
this was not true. 

+ There is the often- 
told anecdote that when 
‘Katharine and Spencer 
first met at M-G-M to 
jdiscuss their first film, 
Kate, who is a tall 5 feet 
7% in her flat shoes, 
studied Spencer from 
itop to toe and said, 
‘Aren’t you too short 
for me?”’ To which he 
upposedly replied, 
‘Don’t worry, I’ll soon 
cut you down to size.” 
He could be rude, but 
ot that rude. The di- 
ector, Joe Mankiewicz, 
ade the remark. 












Love is never 
equal 


Proust has written 
hat love is never equal, 
that one always loves 
ore than the other, 
pwith the balance chang- 
jing, sometimes one way, 
jsometimes the other. 
‘Throughout the period 
fof the Tracy-Hepburn 
relationship, the  bal- 
fance favored Spencer. 
)And that was how Kath- 
jarine wanted it. From 
ithe early years when she 
lwould cruise in an 
'M-G-M patrol ear, 
‘searching in the bars for 
the man she called her 
“dipsomaniac,” to the 
‘time she flew to Havana 
to get Tracy in shape 
for the production of Hemingway’s The 
Old Man and the Sea, to his dying days 
fin his last film, she gave the man she 
loved her full measure of devotion. 
When he died, she wanted to attend 
his funeral, to pay her last respects to 
the man she had supported with her 
faith and strength. This would have 
‘been understood by his widow and fam- 
ily. Katharine discussed it with her close 
friends. Garson Kanin thought 
should go, that it would ease her grief. 
Chester Erskine, the playwright who 
had written The Last Mile, which had 
brought Spencer to Hollywood in 1930, 
thought it would be wrong for Miss Hep- 


she 


burn to be at the funeral: the press and 
the photographers would have to take 
note of her presence and it would be 
painful for her. She decided to stay in 
seclusion. After the funeral, their friends 
came to the house to be with her. 

For several weeks after Tracy’s death, 
Katharine was thoughtful and quiet. 
Even though she had known of Spen- 
cer’s precarious hold on life, it had been 
a great shock when she had gone to him 
early in the morning to find his heart had 


Who’d roast fresh beef just for hash? Many Kiteh 


Leftover meat loses its juices—and its 
flavor. That’s why Mary Kitchen makes 
this hash from fresh, oven-roasted beef. 
save all the natural pan juices and 
use them to make Mary Kitchen the 
beefiest roast beef hash you’ll ever taste! 


% 


A FEDERALLY INSPECTED PRODUCT 


We 
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stopped beating during the night. She 
had run distractedly to the house next 
door. Then she had telephoned Cukor 
and Erskine, and they had rushed to 
help her. She did not weep. There was 
the same self-abnegation and concern 
for Spencer in death as in life. In their 
26 years, she had never once appeared 
with him in public. She had encouraged 
his visits to his wife and family several 
times a week. He adored his children and 
his grandchildren, and he _ respected 
Louise. Katharine had never demanded 
anything from him that he could not 
give. Now she smiled as though she were 


with him on a faraway journey when his 


friends told the stories that are always 
remembered of the 
gone. Bereft, she held her head high and 


loved one who is 
behaved with dignity. 

And yet it had not been easy to love 
Spencer Tracy. He was a difficult, some- 
times irascible man. In the days of his 
early drinking, he was impossible. I re- 
member a fight he had with John Wayne. 
A studio employee had been assigned 
the job of keeping an eye on Spencer at 
all times when he was working. Spencer 











could be nice to those who worked with 
him. During Judgment at Nuremberg, 
when Montgomery Clift was drinking 
and had the shakes and could not re- 
member his dialogue, Spencer helped 
him out. ‘‘Don’t worry about the lines, 
just look at me and tell it to me,” he 
told Clift. It was enormously effective. 

Kate Hepburn has a biting tongue, 
and with that peaked workman’s cap 
she wears all the time and the airman’s 
jacket and the dungarees that look bet- 
ter on than any 
other woman I know, 
you feel she wouldn’t be 
above giving you one on 
the snoot or chewing 
you out in loud, strong 
language. But with 
Tracy she was feminine. 
She was meek and 
motherly, and you knew 
she lived only to please 
the man she treated as 
lord and master. He 
knew the extent of her 
devotion, and played on 
it to the end. He seemed 
to delight in bawling her 
out—no one knew how 


her 


it was in private. 

Once she stopped to 
tie her shoelace, and he 
shouted, ‘“‘What’s the 
matter, Kate?” 

“Well, I ——”’ 

“Hurry up, goddam- 
mit.” 


Just a put-on 


She left the lace untied 
and ran. If he were tell- 
ing a story and she 
dared to interrupt, he 
would brusquely, 
“Shut up, I’m talking.” 
And this woman, who 
could tell others off in 
fierce language, would 
shut up and say, “Yes, 
of course, Spencer,”’ with 
tierscer- san sah. in 
her Bryn Mawr accent. 
At the beach home of 
their friends he would 
sprawl in an armchair 
like Professor Higgins 
with Eliza Doolittle and 
command, “‘Put another 
log on the fire, Kate.’’ 
And she would jump to 
attention and say, “‘ Yes- 
sir,” like a junior officer 
to the captain, and get 
the wood while he 
watched. And more cof- 
fee when he growled. 

“Tt was a put-on,” a 
friend told me. ‘‘They 
loved to make people 
think they were having 


say 








and the Waynes—John was married to 
Esperanza then—had been a threesome, 
but when Spencer got out of control, 
Wayne sent his wife home 
Tracy to a nearby hotel room to sober 
him up. The M-G-M employee suddenly 
“You dirty double- 


and took 


burst into the room. 
crosser,’’ Spencer yelled at the innocent 
Wayne, and hurled a haymaker at him. 
“Don’t hit 
tomorrow!” screamed Spencer’s terrified 


him back, he has to work 


guardian. It was too late. The two men 
eased him onto the bed and went out 
and got drunk themselves. 

Spencer rarely talked to reporters, and 
he was always bawling people out, but he 


a fight.”’ If so, it was 
Academy Award acting, of which they 
were both capable. 

She would take anything from Spencer 
because she admired him so much. She 
was his slave, and he used his power 
over her. But he also knew he needed 
her. He couldn’t function without her, 
especially in the last years. He worried 
about everything, especially about his 
son, John, born a deaf-mute years before 
he had met Kate. Some good came of the 
tragedy. Mrs. Tracy founded a clinic to 
help her son and others afflicted like him. 
There are now 75 John Tracy Clinics 
around the world, and the greatest con- 


tributor was Spencer. He tinued 
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TRACY-HEPBURN continued 


gave them all the money he did not need 
for his living expenses. There wasn’t 
much left in his estate to leave anyone, 
but what there was went to his family, 
and Katharine knew this before he died. 
If he had left her any money, she would 
have given it to his family. 

Spencer was sometimes like a helpless 
child. He would not make the smallest 
move without consulting Katharine— 
was this right for him, should he do this 
or that, salt on his food, sugar in his 


STATEMENT OF OWNERSHIP, MANAGEMENT AND CIRCULATION 
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silver lamé with self-bow. Bonded 
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have children 
could not marry, and for 
Katharine it didn’t really matter. She 
had married and divorced in her twen- 
ties. She had said she never wanted chil- 
dren. Whether this was true or merely 
making the best of a situation, I don’t 
know. She came from a large family, and 
adored her brothers and sisters. They 


coffee? They could not 


because they 


were her children, and Spencer became 
the child or the brother who needed her 
most. When he died, she was shattered 
as a mother, a sister or a wife losing the 


person she loves most. 
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Slowly, Katharine picked up the pieces 
| of her life and went on, only she could 
now accept the offers she had previously 
refused. “‘You’d try to get Hepburn for 
told “and 
she’d say, ‘I don’t think so.’”’ She was 
the first to be offered the Vivien Leigh 
role in Ship of Fools. Tracy was ill; the 
answer was “no.”’ Soon after his death, 
she said, “I don’t want to think at all 
for two years. I’m going to work hard. 
When I can think again, I’ll retire.”’ 


a picture,’ a director me, 


Perhaps her success in The Lion in 
Winter and the fact that she is now in- 
terested in directing will change her 
mind about retiring. Miss Hepburn is 
unique. She has become a légend in her 
lifetime, right up there with Garbo. 
Perhaps more so, because the span of 
her career has been longer, and while 
she has hated to grow old, she has joked 
about it, which I can’t imagine Garbo 
ever doing. ‘‘This carcass,’ she will say, 
referring to her lithe body, or, ‘“‘Who 
enjoys looking in the mirror and seeing 
the wrinkles on your face or neck?” 


A film she’ll never see 


There would be fewer wrinkles but for 
her dedication to Tracy. The sun is 
harmful to her freckled complexion, but 
she remained in California to be with 
him. She will not desert it entirely now, 
and she will no longer live in Spencer’s 
shadow, no matter how willingly. We 
will see her at more events. Not at par- 
ties, but perhaps at premieres of the 
films of her friends. One film she says she 
will never see—Spencer’s last movie 
with her. She has seen all the others, 
and perhaps one day, when the pain is 
more bearable, she will slip into a the- 
ater to see what all the shouting was 
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about for Guess Who's Coming to Dinner. 

When Spencer, to please a producer, 
would attend one of his films, Katharine 
might see him off in the car, but she 
would not go with him. When Stanley 
Kramer premiered Judgment at Nurem- 
berg in Germany, he asked Spencer to 
appear with the picture. He didn’t want 
to go. After he gave up drinking, follow- 
ing his first serious illness, he had rarely 
been seen in public. But Katharine 
thought it would be good for him to get 
out, to learn how much he was loved. He 
grudgingly consented to go if she came 
with him. She said she would if her pres- 
ence could be kept secret. Driving into 
Nuremberg she got out of the car two 
blocks from the hotel and walked the 
rest of the way, entering by the back 
door and taking the freight elevator 
to her suite. Spencer attended the pre- 
miere while she remained at the hotel. 

But the story is too remarkable to re- 
main untold today. And perhaps Spen- 
cer would be the first to want it written. 
He adored gossip. It was one of the real 
pleasures of his life. When his cronies 
came to see him, he would pump them 
for the latest goings-on in Hollywood 
and abroad. He would say, ‘‘Guess which 
twosome was at The Daisy last night?” 
or ‘Guess what I got in the mail from 
England about so-and-so?” His craggy 
face would be full of mischief, but there 
was nothing tricky about him, nothing 
cruel or mean. 

Kate Hepburn first came to Holly- 
wood in 1932, to do a picture called A 
Bill of Divorcement. [reached Hollywood 
four years later, but I knew a great deal 
about Kate before I arrived. My first 
friends in this country were Judge Sam- 
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ho lived on Philadelphia’s Main Line. 
had met the Smiths’ youngest son, 
um, in England, and he had said, “If 
er you come to America, let me know 
ad you must stay with us.’’ He had 
abled me on the boat that he would 
eet me and take me to his home. Sam 
as unmarried, but his older brother 
udlow had a wife—an actress, they 
| lid me—Katharine Hepburn, then ap- 
saring on the New York stage. I re- 
rned to England, and the next time I 
sited the Smiths, their son’s marriage 
as over and Katharine had become a 
mous Hollywood star. 
Soon after I came to Hollywood I 
ked for an interview with Miss Hep- 
n. She was making Mary of Scotland. 
er director was John Ford, who liked 
refer to me as “‘Miss Poison Pen.”’ The 
oducer, Pan Berman, was easier to 
yproach, and IJ asked for his help in 
aching the unapproachable actress. He 
nd an idea. “‘We all lunch together 
ery day in the commissary. Come as 
ty guest, and I guarantee you'll get a 
eat story. Don’t say anything. Just 
‘sten.”’ I listened while Katharine joked 
‘ith everyone there. Pan mumbled my 
“arried name in the introduction. I was 
‘s guest, and she was polite to me, in- 
juding me with her glance in the con- 
brsation. I was doing fine remembering 
jhat she was saying until Ford leaned 
‘ose to her and whispered something in 
ic ear. She gave me a piercing look and 
>manded, “What 7s your name?”’ 
My mind blanked out, and all I could 
ink of was the surname of my em- 
joyer. “Sheilah Wheeler,” I muttered, 
Jushing, not knowing where to look. 
“Who do you work for?” she contin- 
d relentlessly. 



















“John Wheeler,” I replied, wishing an 
earthquake would blot out the café. 

“That’s funny,” said Miss Hepburn. 
“Your name is Sheilah Wheeler and you 
work for John Wheeler.” 

“That's right.”’ I felt sick. 

She dropped the cross-examination. I 
felt badly for Pan, who had wanted to 
help me. We decided we must tell her 
my real name and that I was a reporter, 
which in any case she already knew from 
Ford. Pan told me later that Katharine 
had roared with laughter and said, “I 
know her. She’s a friend of my in-laws.” 
If I had just sent in my working name I 
might have gotten the interview. 

After Guess Who’s Coming to Dinner 
was finished, there was great satisfac- 
tion for Katharine that Spencer had 
completed his last film and had given 
such a good performance. It had been 
touch and go whether he could finish. 

“At first,’ Stanley Kramer told me, 
“in spite of the willingness of Kate and 


° 


Spencer, we didn’t think we’d be able 
to make the film. We couldn’t get in- 
surance because of his health. And that 
made him mad. ‘Use my salary,’ he said. 
That was $300,000, but it wasn’t 
enough. The studio was hesitant about 
putiirg up the rest. ‘Take my salary,’ 
said Katharine. The $200,000 she was 
getting went into the pot. In effect, they 
were both working for nothing. We all 
kne v he was a dying man, and held our 
breath that he would get through each 
day. I had promised Katharine we 
would take great care of him. He didn’t 
start work until ten A.M. and he left be- 
fore lunch. The front office would have 
been nervous had they known. It was 
the best-kept secret in Hollywood.” 

What Kramer did not know was that 
every morning at four or five o'clock, 
Katharine would be with Spencer, going 
over his dialogue, rehearsing with him 
until he was word-perfect. It was harder 
in the last two weeks. 
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Name 


He was failing visibly. Tracy had al- 
ways learned his roles by concentrating 
and absorbing the character. It was this 
that gave his portrayals such sincerity 
and honesty. He pondered and thought 
and labored, and he worried about his 
talent. “I don’t have it,’ he cried. “I 
can’t bring it up. It isn’t there.’’ But 
when the time came, when the cameras 
turned, he performed as he always had, 
although the effort was agonizing, while 
Katharine hovered close, her heart in 
her eyes, willing him to do it. 


“| finished it!”’ 


“He was pleased with the progress of 
the picture, but always wondered whether 
he could finish it,’’ Kramer said. When 
the final scene was done, Spencer 
shouted jubilantly, “I’ve finished !’ And, 
crowing to Kramer, ‘‘Now you'll have to 
pay me!” He called Cukor and Kanin 
and told them, “‘I finished it, goddammit, 
I finished it!’ Then he put his arms 
around Kramer and wept. Even the con- 
trolled Katharine broke down as she 
hugged her co-star. 

Two weeks later, Spencer Tracy was 
dead. Like the pro he had always been, 
he had waited to die until he knew there 
would be no retakes. The tears in Miss 
Hepburn’s eyes in so many of the scenes 
were real. Some of his speeches in the 
film, especially the last one—when he 
looks straight at her with all his esteem 
for her showing, when he tells her how 
much she has meant to him, that he’s 
old, burned out, but the spark between 
them could never die if he lived to be a 
hundred and ten—had everyone on the 
set choking, while Kate, through the 
mist of her tears, smiled with pride and 
gratitude. END 
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HE LONGEST DAY 


nued from p 13 
topped wit She palmed the 
eard and i \ocket of 
her rok 
“M t said Aunt Bea. 
“You y | ough to wear 
his n you, too?” 
4 car 1 Am 
May 
‘It’s some ‘e here,’ said Amy, as 
he d things. 
“Ttdidn’ iything.” 
The seem tO be only 
one sock. She searched 
through the wrappings, 
unable to find its mate, 
in the box or out, and 
then felt her aunt 


watching, and stopped. 

“Just a card?’ Aunt 
Bea asked. 

GS-7’ 

“Oh.” Aunt Bea was 
a large woman, and all 
her emotions were ob- 
vious. It was quite evi- 
dent what she thought 
about her brother-in- 
law. They were all large 
in that family. Her Un- 
cle Harold who was Pro- 
fessor Bottome and 
taught entomology at 
the university, where he 
was known as Buggy 
Bottome, towered over 
Amy, and Ginger quiv- 
ered when she walked, 
and even Pedro, a child 
still, enjoyed looking 
down on her. Anyone 
could see she was not 
one of them. ‘‘ Well, I’m 
sure it was a pretty 
eard,”’ said Aunt Bea. 


“Was it?” 

ESS 

Aunt Bea, despite her 
obviousness, was not 


stupid, and she turned 
sharp eyes on Amy now, 
sensing something.‘‘Per- 
haps he’ll telephone to- 
day, too, dear. Won’t 
that be lovely? A phone 
call from your father 
and your mother, for 
Christmas.” 


ki was so close to what 
Amy had been thinking 
that she flinched, and 
pretended to search the 
box again. “‘There’s a 
sock missing,” she said. 
“Did you look in the 
box? In the papers?” 
~ OSE, 
“Tt’ll turn up, I’m | 
sure. And if it doesn’t 
we can write your father.’”’ She was still 
watching Amy; Amy could feel it, and 
set herself for what was coming. “Is 
something troubling you, dear? If some- 
thing is troubling you, you should tell us. 
Maybe we can What is it, Amy?” 
“Nothing. 
“Surely you'r 
what you got.” 


help. 


not 
Aunt 
tried to banish problems b | 
them. ‘I’ve never seen so 1 
ful things. It isn’t that, is it? 


tioning could go on like that, 


lisappointed in 
Bea sometimes 
ing about 
beauti- 
1e ques- 
dlessly; 
Amy had never learned how t oad it 
how to prevent the well-meaning, 


kindhearted, painful intrusion. 


would 


Aunt Bea stood now, and came over 
to where Amy sat in the nest of torn 
papers, and knelt, putting a heavy arm 
around her. “I know, dear,’’ she was say- 
ing. “I know. You hoped you could 
spend Christmas with your family. But 
your mother couldn’t—it’s just too big a 
trip for her to make. And your father, 
you realize he’s a very busy man. I’m 
sure if he could have found the time he 
would have invited you to visit him.” 
The heavy hand patted her, and the arm 


squeezed her, and a moist kiss landed 
somewhere near her ear. “I tell you 
what. Later today, maybe this evening, 
we'll telephone your father, if he doesn’t 
call you, and you can have a nice visit 
with him that way. You can tell him 
about the missing sock then,”’ she added 
brightly. The arm squeezed her again. 
“Now why don’t you take those lovely 
clothes up to your room and try them on 
and show us how you look in them?” 
Aunt Bea picked up the skirt from the 
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box as if she were estimating its cost; 
held the jacket up, too, and the blo if 
and said, “They are lovely. I must |) 
your father showed excellent taste.” 

“His secretary bought them.” 

“What?” 

“His secretary does his shopping 
him.” 

“How do you know tnat?” 

“T know it,” said Amy. 


Nedate: Christmas dinner was e 
mous. Aunt Bea ser 
| it at two, ‘so we 
have time to digest 
| and when the last gri 
had been groaned, A 
| asked if they mind 
her going off for a we 
They approved of wz 
“Back before fiyv 
Aunt Bea said brigh 
““We mustn’t for 
Athens.” 

The day was brig 
and cold; she was we 
ing the skirt and jae 
| her father had sent 
having found an old p 
of brownish wool] 
socks that blended 
the skirt and jacket, a 
everything was as wa 
| as love around her. O7 
| her cheeks stung 
the wind, and even t 

was pleasant, for g 
was alone in the wi 
| no one else stirred ont 
empty streets, and t 
skeleton trees and t 
staid white houses, wil 
Christmas glowing | 
hind closed windo 
and doors, watched h 
aimless wandering. § 
allowed her mind 
wander too, and pré 
| ently she saw herself 
she would be someda 
a woman, heedless 
beautiful, living alo 
in a small house out ( 
a tongue of rock th 
jutted into the win 
lashed sea. She wo 
| walk out on the slippe 
| rocks, with her dogs lo 
ing around her and h 
cats weaving around h 
ankles, all of them d 
voted to her, and sl 
would stand with th 
wind whipping he 
tweeds and her hair 3 
stinging her face wi 
tatters of froth. 

The wind blew a voit 
at her, and she 4 
back totheempty str 

| to the white hous¢ 
shutting their Chris 
mases away from her. “Amy—Am 
Fisher,”’ the voice called. She turned 
A girl in a small black car was leanin 
toward her, calling her through th 
rolled-down window. For a momer 
Amy did not recognize her, for she wa 
out of place, and belonged in anothe 
city, in an office, behind a desk, nd 
here in a noisy little car. It was he 
father’s secretary, Jill Stevens. Am 
felt an odd upside-downness, as om 
had magically made Jill appear beca 
she had mentioned her to her aunt. 

“Hi,” said Jill. “Hop in. I’ve bee 
looking for you. Your aunt said yo 
were taking a walk.” (continued 


























CUT OUT this Special HALF PRICE “Sampler’’ 
AND MAIL with SAVING CERTIFICATE Below... 


| 
enna 
Lee 
A 
ieee, 


a Wrap : 
Rraass e NOuse” 

lu 
Basle) teed CG) phe 






I nes—Split-level, Ranch, 
m-house, Ultra-Modern ~ 
- glorious color in every 
ite , with blue-prints, de- 5 
2d ideas. 





Full-Color Gardens 
to set off your 
home like a Tif- 
fany jewel the year 
round. 


ne Projects Sew, Ce- 
't, Build, Paint, Paste 
myriad of clever 
as” to enrich your 


; orating—Hundredsof — 

eless ideas on Remod- 

(2 Color Schemes, 
iolstering, Draperies, 


Tics, Antiques, and 
Mei 





ve 9 000 000 Modern Homemakers 





Wee sure YOU and American Home belong together. 
That’s why we provide that delightful little American 
Home HALF PRICE “Sampler” above. 

Just cut out the “Sampler” and mail with the New 
Subscriber’s HALF PRICE Savings Certificate below. 
We'll send you a FULL YEAR of this lively young home- 
maker’s magazine — all those big colorful, helpful Ameri- 
can Homes for only $2 — HALF the regular subscription 
price! 

Whether homeowner or “cliff dweller,” you'll find hun- 
dreds of bright, budget-minded ideas for house and apart- 
ment in every issue! Fabulous ideas for your own more 
gracious living! Practical, imaginative advice on every- 
thing, from creating extra closet space to renovating attic 
or basement... from wallpapering living room to spray- 
painting the car... from rock gardens to air conditioners 

.. from building a tree-house for children to a family trip 
across the country! ... Yes, American Home is everything 
you need to enjoy more of the “Good Things of Life.” 


FABULOUS HOUSES! ..In every issue, a gorgeous full-color 

spread of an outstanding “home with a point of view!” Each 

built for happy family living. Each filled with new ideas on 

mueteHels landscaping, color schemes, interior designs, and 
RE! 


DO-IT-YOURSELF! .. Wonderful projects, illustrated step-by- 
step. Embroidery, Cabinetry, (refinishing and starting from 
scratch). Art, Flower Arranging, Children’s Playthings. All fun, 
rewarding; money-saving! 


GREEN-THUMB MAGIC! .. In lavish full color, most beautiful 
landscapes anywhere — with easy-to-follow instructions. All 
you need to know about Lawns, Trees, Shrubs, Flowers, In- 
door Plants, Window Boxes, to make perfect setting for your 
home, and MORE! 


YOUR KITCHEN! . . “50 Ideas for One Kitchen.” World-famous 
food editors! Mouthwatering recipes. Hearty family meals. 
Party Cuisine with “gourmet glamour.” Table settings with 
flair! And MORE! 


ae 


Children — Build Morley; Manas ement ot 
Family Vaca- with them a Tree ractical advice on 
tigae Sram Syl- House or 101 Mortgages, Improve- ae 
van Hideaways to other fun projects. aa yeas a Family eae 
ee = udgets, and muc (ee oa 
= Cross Country MORE! = gh . 


Odyssey, great 
ideas for more 
recreation for 
# less money. 





Money-Savings on Air- 
Conditioning, Insula- 
tion, Appliances, Pan- 
eling, Modernizing 
Kitchens, and more! 


You'll agree that “‘there’s no place like American Home”’—once 
you’ve sampled its wealth of bright, money-saving ideas. Every 
big, stunningly beautiful issue is brimful of warm, exciting ideas 
to give your family more of ‘“‘the Good Things of Life”... 

Enrich your surroundings, home, kitchen, garden! Enrich your 
furnishings, friends, entertaining, meals, vacations! Make life 
more zestful, rewarding, delightful for all your family! 

















Food and_ Entertaining! 
No other magazine brings 


such delectable Recipes 
and Menus. Best food 
buys and budget meals, 


DECORATING DO’S & DON’TS!..For every room of your 
home detailed guides bring Color Excitement and Beauty Bar- 
gains! Antiques, Authentic Furniture Styles, Dinnerware, Fab- 
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exciting nomadic Treks Across the U.S.A. Wonderful ideas for 
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Plus Help for Children, Family Health, 
Money Matters, Beauty Tips, and MORE! 


Yes, American Home is for YOU because it’s just 100% full 
of features to give all your family more of the “Good Things 
of Life.” For its fabulous, money-saving ideas to enrich every 
phase of gracious living, ACT NOW! Cut out that Special 
HALF PRICE “Sampler.” Mail it with the New Subscriber’s 
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HE LONGEST DAY continued 


Obediently Amy climbed in and sat _ secrets. 
beside Jill on the red bucket seat, won- twenties 
dering what was hidden vehind the Dri 
moment, but not disposed to resist it. 
“You dc ind if we drive around a lodged 
bit? It’s warmer than walking.’ 

Jill was quite pretty oung enough _ she said. 
to wear her dark hair long and loose, 
and to dress casually; she seemed bright 
and competent, and on the few times Amy 
Amy had visited her father in his law 


office she had talked to Amy as if they 
were the same age and shared the same 
probably in her mid- 


ving, with her eyes alert on the 
road, Jill Stevens fumbled for something 
the two seats, and 
fished out a small package. ‘‘One sock,”’ 
“With my apologies. I found 
it on my living-room floor after I’d sent 
your package off.” 

accepted it, and wondered why 
Jill had made the two-hour trip from 


Manhattan, to deliver something that 
could have been mailed. 

Jill was studying her with side glances. 
“Tt looks good on you,” she said. “‘Do 
you like it? Your father didn’t know 
what to get you, so I volunteered my 
bright ideas. I love shopping, anyway— 
especially when I’m not spending my 
money.” She was almost too bright, as 
if she had studied the lines and assumed 
the role without quite believing in the 
character. 

She turned her face, and saw Amy’s 
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curiosity. For a moment the brigh 







smile was not there, and then it cam 
back. ““You’re wondering why I came,’ 
you? I could have mailed the sock, 
know.” She drove for a moment. “T 
anything else to do. Isn’t that an st 
confession? Nothing else to do on a 
truth, Amy knew. ‘I could have gon rm 
to see Daddy and Mommy, I ae D 
winter weekend? Actually, I did have 
date, but I was stood up. That’s an eve 
“Tell me,” she ran on, ‘“‘how was youns. 
Christmas? How are Buggy Bottom ail 
that? And Fatso, what’s her name 
Ginger?” 
tension in Jill. They drove beyond th 
last fringe of houses, past the lake acl 
as if she were trying desperately to keep 
from saying what she had come here t 
Her father had used Jill before to carry 
unpleasant messages, to perform dis- 
same way, as long as Amy could remem- 
ber. She sat in the bucket seat, looking 
Jill’s voice darted around touching a 
hundred unessentials and avoiding the 


Amy was silent, and Jill said, ‘‘Aren’ 
tell you the truth, I just didn’t hay 
mas Day?” It was only a part of th 
but who wants to fly to Idaho for 
e 

worse admission. 
the Queen Bea? Do you still call the 

Amy told her. She could feel the 
into the farm country, and Jill chattered| 
say. A little fear began to stir in Amy, 
tasteful duties; he had used others the 
at the cold sky and frozen fields, and 
one thing that mattered. 


Agana on a curve, out of a winter 
landscape that a moment ago had been 
empty, a car came lunging at them, and 
Amy shrank back, stiffening. Jill pulled 
at the wheel and rubber screamed on 
macadam, and they bounced and jolted 
and came to a stop, stalled, untouched, 
unhurt, the other car as suddenly van- 
ished behind them. Jill sat with her hands 
on the wheel, shuddering as if she would 
never be still again. “‘Are you all right?” 
she asked finally. ‘‘You’re all right?” 
Amy said she was, but Jill sat there, 
shaking. And then the other car came 
back, a black and white coupe driven by 
a frightened teen-aged boy, who pulled 
to a stop in front of them, and got out. 
“Are you all right?”’ he asked anxiously. 
“IT didn’t hit you, did I? I mean, I 
didn’t hear anything.” 
He looked from Jill to Amy, and his 
young face flushed. Amy waited for Jill 
to speak, and then answered herself. 
“No, you didn’t hit us.” 
“T guess it was my fault. I’m sorry. I 
must have been cutting it too sharp. I 
thought you’d gone off the road.” 
“We didn’t,” said Amy. 
“That’s why I came back. I thought |f 
you’d gone into the ditch. You’re sure 
you didn’t get hurt?” 
mVieS sce 4 
He stared at Jill, fascinates “She 77 
looks kind of shook up.’ ! 
“What did you expect?” Jill askedil| 
sharply. 
“I’m sorry, Miss.’ He hesitated. “Is |f 
there something I can do? If you’re too 
shook up to drive, maybe I could take you 
somewhere, if you want. Or I could fol- 
low you, until you feel all right.” 
“No,” Jill snapped. “‘No. You’ve done | 
enough. Just go away and leave us.” 
A kind of astonished hurt came into | l 
his eyes, and he backed away. ‘‘All right. |fj 
I’m sorry, Miss. I really am.” He went | 
back to his own car and rattled away. |f 
After a moment Jill started the motor, | 
and eased her car onto the roadway. “I | 
certainly was charming to him, wasn’t | 









‘she asked, not expecting an answer. 
ielittle car picked up a cautious speed, 
'd the grass and trees fled behind them 
‘e unpleasant subjects. ‘““That’s what 
f-pity does for you. You’re so busy 
jing sorry for yourself you don’t care 
jat you do to anyone else.’”’ She drove 
d Amy watched her. “That’s what 
ikes the world go round. Joe hurts 
abel and Mabel hurts Sam, and so on 
dso on and so on. Does that sound 
enonsense, Amy?” She seemed not to 
wnt an answer now, either, although 
> looked at Amy momentarily. ““You 
n’t have to be anywhere for anything, 
you?” Amy shook her head and put 
hens away. “‘So we'll drive and drive 
d put everything behind us, this glad 
iristmas day.”’ Oddly, she still smiled, 
‘if it were a meaningless mannerism. 

) 
ut whatever it was she fled from fol- 

yed her, and suddenly there it was, 
ning out of nowhere the way the black 

‘d white coupe had come. “I wonder 
'at hurt your father,” Jill said. Amy 
tas jolted as she had a moment ago, 
,en they had almost gone off the road, 
t Jill seemed unaware of the shock and 
ured at the road ahead. “Something 
|. Something did.” Then her thoughts 

ered, and she turned and looked at 

ay. “Do you know why I came here 

jay, Amy? Not to deliver your sock. I 
me for one of the stupidest and most 
‘fish reasons a person could have. Be- 
“se misery loves company. And I 
jologize for inflicting myself on you.” 
Amy heard her, but the words seemed 

note. She was too busy examining 

Jat Jill had said: “I wonder what hurt 
Jur father.” The meanings under it 

eted each other, jostling for her at- 
ution, and she looked at one, and an- 
bes cautiously, because everything 

‘s strange and alarming and yet fa- 
‘liar, as if she were seeing for the first 
ye what had always been there. 

Jill was saying, “I used to marvel at 
yu, you know that?” 

‘Why?’ 

“You always seemed so secure in 
urself.’ 

)‘IT wasn’t,” said Amy, after a moment. 
‘I know that, now. How did you man- 
3?” Jill waited, and added, “I know 
‘at happened. The divorce, and your 
»ther’s trip to Greece, and your com- 
»; here. It was before I started working 
/ your father, but I knew about it.” 
'2 smiled again, suddenly. ‘“‘And I’d 
1d your mother’s famous books. It’s 
jimmy, reading about someone, and then 
‘ning to work for him. You didn’t like 
\ng in the books, did you?” 

No.” 

‘Your father didn’t. Not that he’s 
iked about it. He doesn’t talk about 
laself much, does he? I’ve often won- 
‘ed, was that the reason for the di- 

‘ce? Because she wrote about him? 
1 I being too personal, Amy?” 

jill’s voice was casual, but she was not 

dng out of curiosity; her dark eyes 

re too intense. Fear hid in them, and 
1d. “They got a divorce,” said Amy, 
2cause my father was having an af- 
tr.’ Only that wasn’t the cause. J won- 

what hurt your father. And her 
ther? Her father was an unsuccessful 
or lawyer; her mother had shut her- 

{in a room and come out with a book 

it made her a celebrity. But unhappi- 

ss had given its shape to their lives 
¢ before that. Her mind tried to seize 
images remembered, and the images 
tished and she felt she knew nothing 
jut them, nothing but a jumble. Her 
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father’s birthday was May eighth. Her 
mother was allergic to shrimp. Her fa- 
ther liked bow ties and kept putting off 
his visits to the barber. But ali the time 
there were voices strident behind closed 
doors, arguing Did it 
matter? They flinched from pain and 
struck out, and hurt Mabel 
Mabel hurt Sam, on and on, and the link 


about—what? 


Joe and 
never broke. 
Was Jill ask- 
ing the question, or was it echoing in her 


“What do you do 


between cause and effect 
“How did you manage?’ 


mind? It was Jill. 
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Talented Smirnoff. | 


when someone pushes you out of his life? 


What do you do, Amy 2” 
Her voice was so sharp Amy darted a 
side glance at her. J7ll? she thought. My 


father ? 


A gust of wind buffeted the little car, 
and it was as if Amy had been shaken 
by another wind. “Your father’s a very 
charming man.’’ Someone else had said 
that to her, one of her mother’s friends, 
and it was true enough. He charmed, and 
then retreated, or went somewhere else, 
as if he had lost interest, and there was a 


It bedazzles orange juice. Snaps up holiday punch. Adds  ¢_ 4 
brilliant sparkle to whatever’s good to drink. That’s why ~.~ 
the choicest holiday parties come in Smirnoff packages. 





reason for that, too. So he had charmed 
Jill? And lost interest? The bright smile 
was still on Jill’s face, left over from an- 
other time, but her face was haggard and 
her eyes wretched. Amy felt a sudden 
wrench of emotion, not compassion so 
much as kinship; something in her 
wanted to reach out to Jill. 

Jill was saying again, ‘“‘What did you 
do, Amy?” 

She came back to the moment, bring- 
Ing a memory with her. “I used to pre- 
tend, at first.” cont ] 
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THE LONGEST DAY continued 


“Pretend it hadn’t happened?” 

“No. I pretended he was going to 
come for me. And we were going to live 
together and I’d keep house for him.” 

“Not your mother.” 

“No.” 

Jill’s eyes flickered over her. “And 
then you stopped pretending. Why?” 

“‘Because I knew it wouldn’t happen.” 

“What did you do then? How could 
you make yourself face that? Didn’t it 
tear you apart?” 

“T tried not to feel anything.” 

“Not to feel anything.’”’ Jill seemed to 
consider the thought. “‘Did it work?” 

sINione 

“Then what?” 

Then what? It was a phrase Amy used 
to parrot when her mother told her 
stories, before her mother began writing 














poor substitute for what you want, i 
it?” Amy had lived with substitutes 
a long time. Did they all? Jill? Her 
ther? Her mother? “Is there a good 
stitute? Did you ever find one?” Was 
echoing her again? She was looking 
Amy strangely, though she did not se 
to want an answer. 

Jill continued: “‘You’re a substit 
Amy. Did you know that? Of course 
do. I’m afraid I’ve been obvious abou 
I was going to spend Christmas 
your father. I thought we’d come h 
together. It was supposed to be...” 
stopped, and went on. “Instead, he 
am by myself, asking you why. 
does he push people out of his life? W 
makes the rain fall?” 

The sun had gone down behin 
smudge of trees at the edge of the wo: 
and a gray cold was creeping tow 
them. 



























them down. Then what? She moved to 
another memory, and her eyes glinted. 
“T made trouble for my aunt and uncle. 
And Ginger.” 

“You made trouble.” Jill’s voice was 
an echo. ‘Naturally. You couldn’t have 
what you wanted so you made trouble.” 
A sigh came from somewhere. “‘But it’s a 


Jill was saying, ‘“‘I suppose you 
just, after a while. You seem to hay 

“My aunt thinks I have.’ 

“Haven’t you?” 

Amy did not answer. 

Jill’s hand touched hers. “I ask ¢ 
many questions.” 


“Tt’s all right.” (continus 


PATTERN BACKVIEWS see pages 96 and 97. 
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BEDWETTER me nt 
FOR CHRISTMAS 


All the wonderful gifts children love—plus one thing more. The gift of 
a dry bed forever after. 

The child who wets the bed time after time after time is an unhappy 
child. Whatever Christmas gift he may ask Santa to bring him, you know 
that a dry bed would make him happiest. Santa can’t bring an end to his 
bedwetting, but Pacific International can! 

Walter C. Alvarez, M.D., Professor Emeritus of the Mayo Clinic says: 
Bedwetting ...‘‘is hard on the unhappy child, and on the mother... even 
if his parents do not scold him, he cannot help feeling that he is a terrible 
nuisance and a disgrace to the family.” 

Dr. Alvarez recommends our educational program, and it has been 
fully researched and recognized by Joseph G. Molner, Master of Public 
Health, who says: ‘Pacific International, Ltd. does the best job of ending 
bedwetting problems than anyone else.”’ We can help your child, too, 
provided bedwetting is not caused by organic defect or disease. If you 
sincerely want to end the frustration of bedwetting in your home, com- 
plete the coupon. Full information will be mailed to you with no charge 
or obligation. 


This year give your child a merry Christmas and a very dry new year. 





BUTTERICK 5158* Children’s and girls’ dress and coat; sizes 4-14; $.65. Coat 
requires 17% yards of 54-in. fabric with/without nap, size 8. (No buttons shown 
on coat.) Fur trim 1% yard fake fur 54-in. wide for making banding, muff, and 
hat. Banding is 3 in. 


BUTTERICK 5042 Children’s and girls’ dress and pants; sizes 4-12; $.60. Long- 
sleeved dress requires 2°4 yards of 36-37-in. fabric with/without nap, size 8. 
Lace trim requires 23¢ yards of ruffled lace and °% of a yard for ribbon bow. 





BUTTERICK 5053 Girls’ one-piece dress; sizes 7-14; $.60. Long-sleeved dress 
requires 244 yards of 40-in. fabric with/without nap, size 8. Eyelet beading at 
neck, sleeves and hipline requires 2 yards and 14 in. velvet ribbon pulled 
through eyelet requires 3 yards. 


BUTTERICK 5088 Children’s and girls’ one-piece dress or jumper sizes 4-14; 
$.65. Dress requires 2 yards of 36-in. fabric with/without nap, size 8. Sheer 
ruffled lace sleeves require °4 yard for size 8. Lace trim at neck requires 4% 
yard pregathered lace. 

*Available by special order through your pattern department. 

Buy Butterick Patterns at the store that sells them in your city. Or order by mail, 


enclosing check or money order, from Vogue-Butterick Pattern Service, P.O. Box 
630, Altoona, Pa.} Also available in Canada. +Calif. and Pa. residents add sales tax. 
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| A. To make green cotton-velvet hat, cut two 18-in. circles on the fabric. 
Seam outside edge together, right sides facing, allowing a 2-in. opening to turn 
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to right side. Slip-stitch opening. Measure in 2 in. from edge and put a row of 
machine stitching '% in. inside that and another row to form a casing. Insert 
14-in. elastic and gather to fit head size. Trim with white maribou headband. 
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B. To make blue melton-cloth hat to match coat, cut one 15-in. circle of 


fabric. Put two rows of gathering stitches around outside edge. Adjust to fit 
head size and stitch to a 1-in. grosgrain headband. Sew fur banding to the ribbon. 


NTERNATIONAL LTD 


n Rafael, California 979 


Jo Ee SS eee 








Cat Magazine 


| 
World's Most Beautiful 


reat yourself, your family and your friends to the most glorious, 
1ost popular, only full-color, full size magazine about cats and kit- 
ms! CATFANCY is filled with stunningly beautiful Full-Color and 
lack and White Photographs, Prints and Drawings on rich luxury 
»xture insert papers that are perfect for framing! 


_CATFANCY is filled with warm, exciting, lively Cat Stories, Tips 
n Cat Care, Health and how to give your cat a long and happy life. 
will tell you How to Buy Kittens, Train, Show and Breed Cats. You 
vill also read the latest about Top Show Cats as well as Back Alley 
ats and household pets. CATFANCY will tell you all about the treat- 
ient and prevention of all cat ailments. It pictures and tells all about 
ie origin and development of the elegant and exotic cats such as the 
ong Hair Siamese Aristocrats, Blue Tabby Kittens, White, Blue and 
hinchilla Persians; Ruddy and Deep Red Abyssinians, Himalayans, 
jurmese, Top Show Brown Tabbies, Blue Creams and the Rare and 
-nusual Korat from Northern Thailand. 
| CATFANCY is down-to-earth! It tells you what to feed your cat; 
ne dangers of meat-only or fish-only diets; what to do about cats 
iat have problems when they drink milk and about feeding dog 
»ods, or baby foods, to cats and what to do about cat malnutrition. 
‘ou will learn what you should feed pregnant cats; what are the best 
verall diets for cats. CATFANCY is scientific, it tells you all about 
1edication, anesthetics, tranquilizers and surgery as well as facts 

u should know about veterinarians. 

CATFANCY travels you ‘round the world and in history. It tells of 
ats that orientals feel “waiver on the borderline between the natural 
nd the supernatural” of cats in Chinese Art and art through the ages, 

paintings and ceramics, in Ancient Egypt and in Persian Art. 


_CATFANCY prints Cat Poetry, Fables, stories of Cat Personalities 
iat ride high on owner’s shoulders, keep a pet mouse, and make 
iends with almost any animal alive. In CATFANCY you'll find al- 
iost everything about cats —the beautiful phenomenon of odd-eyed 
its, how coat color mutations can change a cat’s psychology, and 
Mazing how-to-do-it cat projects like how to build your kitten his 
wn “Inside-Out House.”.CATFANCY fights for the cause of cats 
Zainst anything that endangers cats — for good legislation to protect 
its from accidents, starvation and scientific torture. Every issue con- 
tins helpful articles on care, feeding and health. Approved, support- 
d and highly recommended by all leading authorities. 


' The world’s largest selling magazine about cats and kittens. Six magnificent 68 page issues 
2r year, filled with delightful new feature articles about every breed of cat and kitten. 

And, it’s all yours— one big crammed issue FREE -—then issue after issue chock-full of stun- 
ing cat art, photos, drawings, stories, facts, tips—a continuing cat-lover’s treasure house, all 
durs! Mail Big-Savings FREE-Gift Coupon Now! 





2ATFANCY is filled with exciting, helpful articles, as well as stunningly beautiful CATFANCY tells all about Genetics — how 
*ull-Color and Black and White Pictures on rich papers, lovely for framing. to Line Breed, Inbreed and Hybridize cats. 








[en ee ee a a 


ot hristianjgy, 
aes 2 0) 
X¢iting fiction nd 


Mesh iTsh 






EXTRA Big Colorful 75¢ Issue FREE 


with Every Subscription PLUS Big Cash Savings 
CATFANCY MAGAZINE, Dept. LH-12, 3 West 57th St., New York 19 


Enclosed check or m.o. for $. 


0 1 Year Only $3.50 (Reg. $4.50, You Save $1) 


0 2 Yrs. Cnly $6 (Save $3) (03 Yrs. Only $8 (Save $5.50) 


To 





Address 


City State 


Sign gift card from: 


O 1 Year Only $3.50 (Reg. $4.50, You Save $1) 


1 2 Yrs. Only $6 (Save $3) (]3 Yrs. Only $8 (Save $5.50) 


To 
Address 


City 





Sign gift card from: ___ 


__State 


for subscriptio 


Zip 


ns checked: 





THE LONGEST DAY continued 





“T’m sorry if I’ve stirred things up. 
Are you cold?” 








is also delicious served steaming hot. And 
Hot Dr Pepper is so easy to prepare. Just 
heat Dr Pepper or Diet Dr Pepper ina 
saucepan till it steams. Then pour 

over thin slices of lemon. Hot 

Dr Pepper. That's a hot idea! 


Dr Pepper is a registered trademark of 
Dr Pepper Company, Dallas, Texas, 1968. 


HOT Dr Pep 


Here's something truly different. Dr Pepper 
...wWhich is great as an icy cold soft drink... 





COIN Ons 

“You're shivering. I think it’s about 
time we took you to your aunt’s.” 

It was the oddest feeling. She heard 


her own voice, and saw Jill’s face, but 
she was not in the little car, she was 
somewhere away from it, going faster 
and faster, and, dreamlike, she knew she 
was looking for something, something so 
important that it made her heart thud, 
although she was not quite sure what it 
was. 

“Have you any idea where we are, 
Amy?” 

It was a wisp of a memory that kept 
slipping away: the look in her father’s 
eyes the night her mother had taken her 
and the suitcases to the hotel in Man- 
hattan, a look of ice, and deep in it 
something else. He had not wanted that. 

“Amy?” 

Her heart was still thudding, because 
there was something else she saw then, 
and recognized. 

She turned to Jill. ‘He doesn’t want 
to,”’ she said. 

“What?” 

“My father. What you said. He 
doesn’t want to push people away.” 

“Oh? He’s damned convincing, 
whether he wants it or not.” 

“He doesn’t.” 

“Oh Amy, Amy, I went through it. I 
know what he did to me. It was the 
brush.” 

“He doesn’t.” 

“All right. I won’t argue about it.” 

If she spoke she would be giving the 
secret away. But was it a secret? And 
was she defending her father or herself? 
It was the same thing; she and her father 
were the same. She said, “‘You don’t let 
anyone come near you, and then nobody 
can hurt you.” 

Jill was looking at her, and her voice 
was the only sound in an enormous still- 
ness; everything she might hide behind 
had crumbled away and she had to stand 
there alone. Then something flickered in 
Jill’s eyes and she said, ‘““Oh God, Amy, 
of course.” 
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for chapped skin 


No better solution for sooth- 
ing and softening skin. Rich, 
concentrated, economical. A 
drop or two is enough for both 
hands. At all toiletry counters. 











ON YOUR 
Compounded Quarterly SAVINGS 


¢ Equivalent to 6.66% »* Valuable premium 
gifts for new accounts in excess of $1000 


Send for prospectus 


2 se ess 15¢ Air Mail 2 ee 
International Bank & Trust, Ltd. LH i 

International Bank & Trust Building 

P.O. Box 69 « Nassau, Bahamas 


Please send Prospectus to: 


Name 


Address i 
ay 





City 





State ==. Se ee 
T= (5 Git a Ge ee) ee ee ee 





















































“You practically said it yourself.” 

“Not that way.” Jill stared at the 
thought, and when she turned again to 
Amy her eyes were wet. “‘You’re older 
than I am,” she whispered. 

For a moment they were alone with 
each other in the silence, and then the 
noise of the car crowded around them 
again, and dusk was thickening the air 
and time was running out. Amy asked, 
“What time is it?” 

“Quarter to five.’ 

“Can we hurry, please? I have to be 
home at five.’ 

“Do you know where we are? You'll 
have to show me the way.” 

“Yes.” Briefly, she wondered what Jill 
would do, and it was pretty obvious. 
Then impatience pushed everything else 
out of the way, and she thought, Hurry, 
hurry, and with a last look at Jill she was 
out of the car again, far ahead of it, home 
in her aunt’s house, hearing her mother’s 
voice, and her father’s. She would talk to 
both of them; maybe she wouldn’t say 
anything except how much she liked 
what they had given her, and how good’ 
the day had been, a long day but a good 
one; or maybe she would ask her father 
if she could visit him. And if he said it 
would be too difficult, or found other 
ways of putting it off for the time, it 
wouldn’t matter, because asking was al- 
most enough, and she could ask again; a 
question could break the unbreakable 
link between cause and effect. And, snug 
and warm in her thinking, she came back 
to the noisy little car and let it carry her 
into the future. EN D 
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Making a dress is about as close as |\i@' 
you get to feeling yowve actually 
finished something! 


—Poor Woman’s Almanac | 
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Did you take a 


_ 
good look ina 


mirror today? 


> 


Did you see a person there 
you can respect? 

Self-respect is vital to a suc- 
cessful, meaningful life. 

Goodwill Industries gives the 
handicapped the gift of self-re- 
spect by helping them to help 
themselves through vocational re- 
habilitation. But Goodwill needs 
your help. We need useable or re- 
pairable clothes and furniture. A 
check to keep us going strong. 

Can you ignore this urgent 
plea? 

Ask your mirror. 


GOODWILL INDUSTRIES. 
(See your local telephone directory, or 
write: Goodwill — 9200 Wisconsin Ave. 
Washington, D.C. 20036) 





A Real Jewel Among Swiss-made Watches 
WORLD FAMOUS 


Pilot’s Chronograph*12> 


_e Register 

Speed 

_e Measure 

Distance 

_e Check Parking 

_ Meters 

e Time 

Athletic 

Contests 

| e Check 
Production 
Figures 

e Use As 
Regular 
Stop Watch 
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TIME ATHLETIC CONTESTS 


Complete with 6 Dials, 5 Hands and 2 Pushbotton Controls 


MAIL 10-DAY MONEY-BACK 





jis is a gem, first made famous by World War II pilots who found it not 
ily an absolutely accurate timepiece, but a piece of equipment more 
Juable than a boxful of instruments—and still is. Whether you like to 
f, or drive sports cars, record your average speed per mile, or time the 
imber of beers consumed in an hour, this will do the job. All 5 hands are 
. chine-calibrated in Switzerland where the complete works are neatly 
irned out in two different factories, then assembled ina third. It is shock- 
sistant, antimagnetic, has an unbreakable mainspring, big sweep sec- 
id hand, luminous dial and hands, golden-finished die-cast case, and a 
lather strap. No matter how you look at it, that’s a big hunk of watch for 
(ly $12.95 plus 65¢ postage andhandling. And it’s fully guaranteed for 


i. In every way, a solid buy! ea 
| 
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1ildren’s Grooming Sets Giant Memo Calendar lets Irish Blessing Prayer is beau- Link Photo Frames hook to- Felt Tip Pens In 6 Colors Press-On Velour Daisies to de b 

He j corated with sturdy you see 6 weeks at a glance! tifully framed in an antique gether for a ‘‘chain’’ photo write bold or narrow in red, ture, mirrors, gifts... anythin ‘ 

pag ee on bristles. Girl’s brush ointments, birthdays and golden metal frame on a gallery! Set of 4 golden sty- green, purple, black, brown, velvety velour paper daisies |i, 
«ig & 83/," long aries are easy to re- miniature easel! Stands 2, rene frames are each 2/2” in and blue! Fast-drying ink shades are 3” and 5!/." diam. 

‘ 36F3 Girl's 2-pc. set 88¢ ee 2 pclae hi overall x 3” wide. Lovely! < diam. to form a 13” fone doesn’t smear. In vinyl case. 7101F9 Orange/Yellow or 7102 | 

Soe 7237F1 Boy's 3-pc. set 88¢ each 88¢ 1497F7 each 88¢ chain. 7196F9 4-pc. set 88¢ 7160F5 set/6 only 88¢ 7103F5 Blue/Green ) 





Grew-Up Chart to 
measure and perma- 
nently record your 
“tot’s growth up to 


sh ve 5lf it. tall! Just hang 





_ Sim child's room an 
“mark height. Clock 
& ;atop has hands that 
} move to teach child- 
ae S ie oy ts to ee aE 
€ os 
ee i are |. 88¢ 

















ts 3 Children’s ‘Musical Toothbrush rings a tinkling bell Toadstool Tiddly Winks Set Ring Toss Clown Set for Riphebat And Numbers Take- Road Loconl 
“ ‘ WATCH when teeth are being properly brushed...up and has a colorful hand-painted you to toss a ring and circle Set has over 60 pieces clever pull toy to tm 
YOUR CHILD down! Encourages correct brushing habits! Each is wooden toadstool as target the clown! 61/2” hi wooden for spelling? word games, and put back toget 
- ae 61/2" long with fine quality nylon bristles and assorted and storage for the leapers clown is enameled in circus etc. Safe, non-toxic poly- Colorful, unbreakay 
raat 4 GROW! pastel handles decorated with nursery rhyme designs and snappers! Instructions colors, with 5 vinyl rings ethylene letters, 1!/)” hi ethylene, 934,” long} 4 


Will stand upright 


rhen not in use 6815F5 each 88¢ 9026F6 set 88¢ 7415F3 6-pc. set 88¢ In box T411F2 set 88¢ 6667F0 . 


OS RIF RHO eR ROAR Bi Lg DASE LS LM alee I rb Se ip Ms GS IES AS ENE SO Stir 0 gr DOSR, 
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ee 
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Set/36 Elastic Gift Bands Pair Of Antic Animals hop, Gay Gift Garters make pack- Fancy 3-D Gift 1 
s-t-r-e-t-c-h to tie up gifts jump, and even _ collapse age decorating a snap! 8 colorful cards _ wit 
in seconds! Shin yaa! when you press the button garters sport Santas, pixies, ornaments, golde 
# bands in assorte Bees, beneath! 21/,” hi, hand-carved and snowmen tags of heavy Each 21/2" folded ¢ 
Mand sizes are cel, and painted in the Italian colored paper with felt trim space for message. 

2130F3 set/36 88¢ Alps T311F4 set/2 88¢ 31/4" hi 8254FS set/8 88¢ designs. 9691F7 set/} 





































TW entc Claus Matches 


come in eos Santa 
boxes. ecoee rom two 

A sizes . . 11” fireplace 
or 21/2," personal size. 
Cylinder boxes have 

handy striking surface 

" on bottom. Party favors! 
we 8403F8 Lg. Box/40. .88¢ 
8402F0 Sm. 8 boxes 88¢ 






Holiday Hued Tissue to wrap your gifts in ae 
sheets of tissue paper come in brilliant hues for 


—— 7 tels for use ea round! o.os5.2 SP ae ae 24 ass 
ea ae z 57758 Holiday Wrap 



























s Natural Rattan Plate Holders ee t an end to Genuine “Hummel” Notes reflect Gel sphane Tape Dispenser is Walking eee Fruities . 

hold no i nd soggy paper plates! Hand-w n of sturdy the warmth and charm of child- crafted of gleaming white porce- the key and off they go, skuith 

surface lik natural rattan fibers, holders “hold 9” diam ren captured by Berta Hummel in lain. Delicately accented w on their little flat feet! Cute ¢€ 
e cloth da plates makes them easy to handle and pre- her art! Box of 14 richly colored, golden mums, dispenser k are 3” hi of bright polyeth 

H daisy magr vents tipping and spilling. Handy for picnics French-folded notes are 4” x 51/2", standard roll of tape handy! 4 yummy colors! Assorted a 

n your kitchen! ind backyard cookouts! 1843F2 set/3 88¢ envelopes. 2983FS box/l4 . 88¢ 2a 7111F8 Sack 88¢ light children! 7423F7.. 


p- 


BEER 


“I have a few good 
reasons for drinking, © 
and one has just en- 
tered my head. If @ 
man can't drink when 
he’s living, how the 
hell can he drink 
when he's dead?” ” 


w 1c ach Cadac 
ey eeps every show 
j ~~? er need at you 
lingertips! No elu 
% Sive soap, spilled 
% bottles, scattered 
; wash cloths ...a 


ee 2 place for every- 
“a ining! Fits over 
we shower, has bottle 


compartment, two 
sives for et} 


ne. 


bh 8B¢ 


} : HOWER 












<= Owl Switchplate Cover haa Hand Bank Brag Photo Book is mini Raith’ Needle Case Light-Up Christmas Tie is Beer Bottle Shaped Op- 

@. ' J inat glow n tt lark 3 saving fun! Wind albi im for PE >ke ty purse! knitting nee dles real fun maker! Red felt ener with amusing phil 
ot friend f hildrena ip, place in in circle Ty inged binder hold chet hooks organi ed! tie has 3 colored bulbs osophy. Made of maple 
5 night: Glazed I lever. Cover open 40 photos ube ither atteh zip Or ie savy tapestry with that light up. 15” long, finished wood w/chrome 
r A I burr a ve und mes out. arak losure 4” yx SI/ fold-over ton 17” lonad on-off control. (Battery metal opener. ll!/” hi. 


sy Bouquet to arrange in a vase, Olde World Map Desk Set Four Seasons Calendar Tow 
ft packages, or even mat for a 3-D has mail basket and pencil el. 1969 linen calendar towel 


antasy 


wire stems. Each bloom is Basket, 41/4” hi; pencil holder, 28/2". D l, 
y to “plant”! 5904F8 set/30. . Tye j 38, (arena 


se And Umbrella— Terrycloth Santa Doll is a Plastic U. S. Map Puzzle teaches Magnetic Choo Choo 
}own 14” umbrella plumply stuffed, ae wash- your child geography! Molded of cars that magically 
bright colorful polyethylene, the states 
pastels with pearl- red terry suit and jo lly appli- beve their names in raised letters. 
Made of polyethy- qued face, he’s 8” hi. In eae Pape pes outline, map A cars, 11/4" hi, ie form a 9” ions SI,” x ll” Jong 
“ak 2-pe. et bb¢ a? ee cute! a ee each 88¢ ishloe a hi. 214F8 each 88¢ 


7802} 
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Uhoulder bag are in able toy for tots! Wit 





lowers have bold bright holder of black metal with is printed with birds repre- 
ad contrasting petals with PoP er- ‘antique parchment" covers! senting the 4 seasons! 16” x 


334" hi, 7095F3 2-pc. set 88¢ Colorful! JIIOF6 each 88¢ 





21F1 


gether with tiny magnets! Colorful pictures on each end! Shelf 
wooden train has an engine and to assemble eee n 


JOHN J- SMITH 
Town 
berg e 90001 


Novel Daisy-Design Letters are ready for you f@: 1000 Name And Bddress Labels In Handy Case 
write, fold and seal with a colorful gummed disc! are re >ady r to personalize all your correspondence, 
Your letter becomes its own envelope! Bold daisy cS dsh ee you name it! 1! x 1/4," gum- 
is printed on Pugh yellow vellum paper, each. ised labe ls come in handy pads... just moisten 
hanging cord. note is 7" x 534", 18 disc seals are included. and apply Specify name, address, city, state, zip 
Gay and unique} 5864F4 box/18... 88¢ code, up to 3 lines, 1825F9D set/1000... | B8¢ 


Jolly Clown Flashlight, perfect 





Train hag _ Fairy Tale Bookshelf is bri 


“hook” to- eled wood with colorful snow white scare away night-time sha- 







own face makes giant 
‘ eflection on wall. 8” 
lo ong sty eet uses 2 ‘'C’' bat- 


te ee Ss {not incl.), 7347F8 ea. 88¢ 


RAS SF, 





set dre ae 


INOIS oss te. you Sea SHOP BY WIAIL! 


ee CLIP AND MAIL TO: HELEN GALLAGHER - FOSTER HOUSE 


Versatile Santa Ash Tray will Blinking Chirstmas Tree is 

catch cigarette ashes, or let fairyland size . . only 6” tall! 

him offer candy, nuts from Tiny tinsel tree sits on met tal 
len foil in delicate his dish-shaped beard! He's base. Operates on 2 
ssorted sizes, 7g red and white ceramic, 6” x batteries (not incl). On-off 
90F6 BetiNe 8¢ 73/4". 8714F8 each B8¢ switch. 8280F0....ea. 88¢ 


‘Set of 10 Santa Guest 
aps are hand-decor- 
ied wi th jolly Santa = 
faces! Pink-tone soaps = 
“have white beards and i 
tasseled caps. 21/2” 


hi, made of fin 
f Clever ‘ideas 


Be paxchanges, 
Gilt Trims crecte professiongl-look So me 
‘ed traditional Holiday sesigos ore 


comb accents. Delightfu oa eS 
SO NN SSOFe nets ae ee: 


it Mats in fiesta Rooster Scouring Pad Swedish Door Harp gives Paper Bag Caddy holds u 







Horange, green, Holder prevents rust spots a merry welcome! Three 40 paper bags . . 
d brown! Hot- on sink or counter top! swinging wooden balls them handy but out of sight! 
rotect the table; Made of white ceramic, it strike metal strings. 7” hi Gaeta se hi with plated wire base, 
) festive touch! can hang or stand. 434,” with gay hand-painted loops and hooks for string, 33/4" x 4” 
I5313F2 4 for 88¢ wide. 5976F6 each 88¢ design. 5556F6 each 88¢ etc, 5810F7....each 88¢ 5857F8 Paper Rolls , 2 for 59¢ 
xass Wind Chime 
nm bazaars of 
g Kong where 


chimed wel- 
com bn 10 custo: 
mers! Pagoda to 
Pped sentete are 
‘ olden brass with 
flag that catches 


; Butterfly Perfume Bottle. @ Rose Design Pin Box, repro 
; PAGODA copy of a French antique! duction of an 18th century 


Of frosted glass, holds full French bisque. Hand formed 
) WIND 


ounce of favorite scent, pro- roses adorn lids, 2!/." hi on 


Nie b fuom harmful | sunlight golden feet. Assorted shapes 
. CHIMES 7614F1..,.each 88¢. So cute!. 3961F0..,.each 88¢ 


Glamorous Foil Ribbon Tape 

is self-adhesive, sticks with 

light pressure: 1/2” we on 
Q” 9 


Gold Silver 
9882F2 ee 











Ladybug & Turtle Clothes 

Brushes crafted of wood and 

hand paoaiers 2d in bright 

colors! 434” woes For gifts! 
dybu 


5102F9 La . each 88¢ 
5103F7 Turtle ...... each 88¢ 


Country Store Memo Roller is 
ee copy of old fashioned butche 

paper roll! Varni shed 
metal cutting edge 


a ie Le Pe 00 I 





Ey SAV Eee ZIP CODES 


Name of Item 















































Amount: 1 to 5 items, 88¢ each; any 6 for $5.00 


' 





Shipping Charge: Add 15¢ for 1st item; 5¢ for each additional item 
USE ADDITIONAL PAPER IF NECESSARY. TOTAL AMOUNT 


PX pair OS AOR SLE te 








od 
a 



















5971F7 each 88¢ il, they are about 
7958F2 pair 88¢ 










Brandy Bottle Cande- 
labra designed to 
crown a liqueur bottle 
with a romantic glow 
of soft candlelight! Of 
a delicately scrolled 
black metal, candela- 
bra is dramatic stand- 
ing alone with color- 
ful tapers or sur- 
rounded with flowers 
tor a centerpiece. §” 
hi x 81/2" wide. 


Pierced Earring 
brass plated steel with 
ions! Tiny 
ection 


colors, Handy! A860F3 each 88¢ 





adjustable 
Hi-Low 

T.V. POLE 
STAND 


For the bedroom, living room, 

kitchen, family room, porch... no 

matter where you're viewing, this 

smart new T.Y. Pole Stand 

holds your portable at the 

} level and place best suited 

§ for comfort... without taking 

up valuable floor or tabletop 

space. Takes any width, up to 

14” front to back, up to 17” 

top to bottom. Easy to install and 

move, brass plated pole has spring 

tension rod at top to adjust to your 

ceiling height, can be set up in Hi or 

+ Low position. Hi position is great for 
) reclining watchers. Made in USA. 


10-95 


ppd. 
2 for $21.00 ppd. 










Church Chiatmas Plate 


A collector's item... exquisite new porcelain 
plate is the FIRST of a limited yearly series 
of famous Danish churches. 1968's design 
shows the Roskilde Domkirke 'neath a starry 
sky; fine imported underglaze in midnight 
blue and white, smoothly finished. About 
7¥4"", ready to hang as a collector's pride, to 
use for gracious service. Beautifully made! 





Write for BRE hte gifts. No. 6606 PI Soelent iste seis ne ppd. $10.00 
e 1° a ease, your zip code is required. 
Holiday Gifts 7, 


DEPT. 3112-8 
Dept. 1712-A, 7047 Pecos St, OUWVIS EVANSTON, ILL. 60204 
DENVER, COLORADO 80221 








Make 


NAILS 
LONGER 


, nr. & Mut _§ 
: Fe obeu O Willian ~€ 


PROUD OF YOUR DOOR? 








Handy calendar 


With this small monthly calendar 
attached to your watchband, just 
a glance at your wrist and you will 
know the date anytime. Calendar 
is made of champagne-color metal 
and will fitany watchband. Ayear’s 
supply (12 calendars) in a gift box, 
$1.50 plus 25c postage and han- 
dling. 12 sets, $16.50 ppd. Handy 
Calendar Co., Dept. LH-12, Handy 
Bldg., Scott City, Kans. 67871. 





Let us beautify and identify your door or doorbell with this 
impressive solid brass engraved nameplate. Your name 
smartly engraved in script. Money back if not delighted. 
Solid brass screws included. Full prices: 3 in. plate $2.00, or 
5 in. plate $4.00. Sorry, no COD's. We ship in 2 days. Mail to 


IN MINUTES!® 


Like the Movie Stars | 
do with amazing New 
LONG NAIL BUILDER. 


Photo ball 
Paste a snapshot on one or both 


No longer will you have to hide your hands because of un- 
sightly fingertips. New STA-LONG NAIL BUILDER trans- 
forms broken, split, or bitten nails into long, hard and 
glamorous nails. Not a paste on nail that may fall off, but 
a nail builder that’s used like a polish to repair and build 
up your own nails in minutes. Looks as real as it feels. 
Lets you carry on with your everyday chores without fear 
of splitting or peeling. Have attractive nails at all times. 
Will stay on until your own nails grow out. 


SEND NO MONEY! Free 10 Day Trial! 
Just send name and address. Pay Postman on delivery $1.98 
plus postage for a complete STA-LONG NAIL KIT, or 
send only $1.98 with order and we pay postage. (2 Kits 
$3.50, 3 Kits $5.00). 10 DAY TRIAL MUST SATISFY 
OR MONEY WILL BE REFUNDED. 


CONOVER HOUSE Dpt. N563 Box 773, Church, NYC 10008 


OR eee 


FINE CUT e 58 FACETS 
a 


STRONGITE is a hard synthetic gem, at 
a_fraction of the cost of a diamond. 
STRONGITE'’S hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR- 
A SE in writing against scratching & 





chipping. All shapes & sizes up to 20 
carat. Easy payment plan. Money-back Guarantee within 10 
days. Send no money. 

Write for FREE BROCHURE with settings for men and women 


THE STRONGITE CO. set. 472, 7 w. 45th se. 


The First New Top in 40 


Cucling & 


(rain 
Op - 


Colorful miniature 4- 
Car train mysterious- 
ly whistles as it 
Circles inside, 
while the outside 
dome stands per 
fectly still 
About 11” high 
and 9” in dia 
meter, it keeps 
the kids and 
you too, com 
pletely fascir 
ted on eact 
“trip” for hours 
new joy, this 
Ea. $3.98; 2 for $5 


Money back guara 


EB 
z 





MADISON HOUSE 


317 Greenland Bldg., Miam 33147 
Name ee 

Address Be. 

City 2 state Lip. 


146 


ELGIN ENGRAVING Co. 
6143 SOUTH ST., DUNDEE, ILL. 60118 


YOUR 
CHOICE $s 


eo), 1 4 














25 WALLET PHOTOS 
(plus FREE 5x7 Enl.) 
or 2 8x10 ENLARGEMENTS 
or 5 5x7 ENLARGEMENTS 
or 12 WALLET PHOTOS 

(PLUS 3 5x7 ENL.) 


Lovely double weight portrait- 
quality photos, ready for fram- 
ing. Send any Photo, Snapshot, 
or negative (returned with order). 


Any enlargement hand-colored, 
50c extra. State color of eyes, hair 
and clothes. 


ROBIN ART STUDIO 152-M 
NEW ROCHELLE, N.Y. 10804 


Add 25c per selec- 
tion for postage 
and handling, and 
35c extra for rush 
First Class service 


Years —Amazing 


Rush me___Train tops 
@ $3.98, 2 for $5.98 


Enclosed check or m.o. 





sides of this 3 in. diskinside plastic 
transparent ball for a unique pic- 
ture frame. Just the thing to dec- 
orate your Christmas tree. Also, 
it’s a perfect place for your chil- 
dren to hang friends’ pictures all 
year. Toinsure delivery by Christ- 
mas, order now. Ball with hanger, 
$2: 3 for $5.85 ppd. Downs &Co., 
Dept. 3112, Evanston, III]. 60204. 


Fashion find 


Add a bit of dash to your man’s 
wardrobe with this Tyrolean hat. 
It is made of soft imported suede 
leather with an Austrian brush 
and feathers on a wool knit band. 
Hat is lined with satin, with a pel- 
lon interlined crown, cork-lined, 
ribbon-bound brim. Tan, gray or 
olive green. Insizes 634 to7%, $12 
ppd. Swiss Cheese Shop, Dept. 28 
E, Box 429, Monroe, Wis. 53566. 


Welcome mat 

Here is a good-looking welcome 
mat that will also help keep your 
house clean. It is made of cocoa 
fiber brush hand-woven into oc- 
tagonal design and personalized 
with your monogram. Mat mea- 
sures 114x16x27 in. This sturdy 
mat is a good idea for your back 
door, too. $7.45 ppd. Specifyinitial. ° 
Holiday Gifts, Dept. LH-12, 7047 
Pecos St., Denver, Colo. 80221. 


Leopard lounger 


This versatile at-home lounger can 
be used as a hostess gown and/or 
housecoat. A-line style lounger is 
made of drip-dry fake leopard fur 
flannel to keep you warm. It has 
a black cord collar, cuffs and pip- 
ing, and is trimmed with brass 
buttons and two oversize pockets. 
Sizes: S, M, L. $4.95 plus 39c for 
postage. WorldC., Dept. LHJ-12, 1 
Park Ave., New York, N.Y. 10016. 











CUT YOUR 
DAILY CALORIC 
INTAKE BY 





Musical teapot 

Your guests at tea time will be de- 
lighted with this musical teapot 
that plays ‘‘Tea for Two”’ as you 
pour the tea. The teapot is deco- 
rated witha hand-painted Limoges 
floral design—and it can also be 
used as a vase. Teapot stands 
8 in. high, and has a 6-cup ca- 
pacity. $5.45 ppd. Norfolk-Hill, 
Dept. LH-12, 35-9th Ave., New 
York, N.Y. 10014. 


Tavern tankard ice bucket 

Giant version of ‘‘olde’’ English 
pub ale tankard makes a unique 
ice bucket. It is decorative and 
easy to use. You can serve the ice 
cubes without having to remove 
and replace lid. Holds 2 quarts of 
ice in insulated liner. Measures 
1014%4x6¥Y% in. Aluminum with pew- 
ter-tone finish. $8.98 plus 35cpost- 
age.GreenlandStudios, 146Green- 
land Building, Miami, Fla. 33147. 


Man-made gems 

The Capra Gem is a man-made 
stone that sparkles in a way sim- 
ilar to the more expensively priced 
stones. The Capra Gem is priced 
within anyone’s budget—a one- 
carat stone is $27. Write for free 
illustrated booklet of hand- 
polished and hand-set Capra Gem 
rings for men and women. Capra 
Gem Co., Dept. LJ-12, P.O. Box 
3148, Philadelphia, Pa. 19150. 


Walnut fish server 

Fishboard made of solid walnut 
with golden head and tail is 3 feet 
long—big enough to serve almost 
any fish your husband catches (or 
buys). $44. Fishboard with silver 
head and tail, $39. Fish-handled 
9-in. knives or 6-in. forks in 
gold or silver. $5.30 per knife 
or fork. Boston Midwest, Dept. 
LH-12, 622 West 67th St., Kan- 
sas City, Mo. 64113. 


Photo fare 

Share your favorite photos with 
family and friends. Send Polaroid 
color print, photo, negative or 
slide. You get 20 color wallet pho- 
tos (2x3 ¥2in.) and 5x7 incoloren- 
largement for $2.75; or 36 black 
and white wallet photos for $1. 
Add 35c per order for shipping. 
Free bonus of one photo in plastic. 
CapriPhoto, Dept.90-A, Box1381, 
Long Island City, N.Y. 11101. 


Dieter’s guide 

An informative 3-in-1 diet guide is 
handy for all weight watchers. 
Guide contains: desirable weight 
tables for men, women, boys, 
girls; slide chart calorie-counter; 
and slide chart that shows your 
weight loss per day as you cut 
calories. Two guides for $1 ppd. 
(one for home, one for office). 
Hollings-Smith, Dept. LHG, Or- 
angeburg, N.Y. 10962. 








Johns-Manville ASBESTOS-LINED 
STEEL FIREMAN’S SAFE 


hy, 


ee 
Se 


Made to with- 
stand any house- 


hold or building fire, this double- 

walled chest of steel features Johns-Manville 

asbestos lining, is about 14” long by 9” wide and just 

under 4” high. A heavy barrel lock with two keys protects 

contents from theft. The lid has a full length piano hinge like industry 
seldom makes anymore. You get five valuable paper folios . . . for insurance, 


cash reserves, social security records. . 
personal family records. . 


; . children’s health certificates . .. 
. priceless photographs... 


stocks and bonds. Baked enamel outer 


finish makes chest attractive and luggage-style handle makes it easy to carry this 8% lb. 
UNDERWRITERS’ Safe. $15.95, we pay postage, and worth much more. Double Capacity Box 
(same rectangular dimensions but twice as deep) weighs 12 pounds. $22.00 ppd. 


MEREDITH SEPARATOR CO., Dept. LH-12, 310 West 9th St., Kansas City, Mo. 64105 


Wh a hme Daa 





Now sleep the modern, better way! Enjoy new comfort with 
your back, shoulders and head gently raised and cushioned 
on this light buoyant foam wedge. Head Elevation comforts 
bronchial diaphragm hernia, breathing, hypertension, acid 
regurgitation and heart ailments. Leg Elevation eases vari- 
cose, circulatory and swelling leg discomforts. Ideal for one 
side of double bed. Turned on end, it’s great for sitting up. 
27” long. Washable zipper cover. Foam-Slant is available in 
heights most often prescribed by doctors. Order 4” high for 
2 pillow users $9.00; 7Y2” high for 3 pillow users $11.00; 
or choose extra high 10” at $14.00 or 12Y2” at $17.00. 
Send your check today. We pay postage & ship in 6 hours. 
Send Check or Money Order to: 


Better Stoop bec. BOX LJ | 


New Providence, New Jersey 07974 
MONEY BACK GUARANTEE 














CUSTOM PRINTED SHIRTS 


The latest craze—you think of the slogan and we'll print 
it! Any slogan. Seasons Greetings, your favorite hobby, 
sport or club, etc. Up to 30 letters printed on these quality 
cotton sweatshirts or T-shirts. Machine washable, paint 
will not run or fade. Colors are royal blue, powder blue 
or black. Size S, M, L, XL. Specify size & color. We 
ship in 48 hours! 

Sweatshirt (long sleeve) ......... $4.95 plus 50c hdig 
Sweatshirt (short sleeve) ........ $4.75 plus 35c hdlg 
T-shirt....... $2.95 plus 25c hdlg 


HOLIDAY GIFTS 


Dept. 1712-B, 7047 Pecos St., Denver, Colo. 80221 





PURE WHITE BRILLIANCE 
at $22 Per Carat 


Luxurious simulated Diamonds; man- 
™ made incredibly like the real thing in 
beauty, whiteness and hardness. UN- 
CONDITIONALLY GUARAN 
FOR LIFE not to scratch, t vik, 
dim or discolor or will be replaced at 
NO COST. Cut and polished on dia- 
mond wheels by experts to full 58 fac- 
ets for maximum brilliance. Cost just 
$22 per carat. Y PAYMENTS. 
Sold on 10 days MONEY BACK 
GUARANTEE. FREE CATALOG 
of styles set in 14K white or yellow 
gold, for men and women, write: 


an Dept. L-12, Box 465, Radio City Sta. 
VEGA CO. e New ae N. ye és 















IMPORTED < 
“LEOPARD” ROBE 


A fake it is, but you’ll be amazed how like the 
real thing! All-cotton robe is realistically printed 
on both sides, neatly tape bound; hand washable 
in cool water. Conversation piece for den, dorm 
or couch. From West Germany; about 51 x 61”. 
6490... 2050004» $6.98, 2 for $13.85 ppd. 


Write for FREE catalog of unusual items. 


Please, your zip code is required. 
7. CARER Ae ee 
OU/VES NANSTON,1LL.60204 





EXQUISITE SILVER HEIRLOOM 
PRESERVE AND RELISH DISH 


Enrich your home with exquisitely beautiful Silver 
—jam and relish dish—priced far below its true 
worth. Intricately pierced silver dish—5%4” diame- 
ter, genuine crystal insert, durable and dishwasher 
safe. Great gift for Weddings, visiting, etc. 












Searab serving spoon—intricately detailed by fa- 
ous designer and silversmith of Wm, A. Rog- 









00 years the Scarab is believed to 
nd love. Offer will not be re- 
supply lasts. 


e For ov 
perpetuate life, happin 
peated. Order now while 











Complete 3 Pc.—Wm. A. Rogers Set only $2.00, Gift 
Box—add 50c postage & safe handling. 
WORLD COMPANY, Dept. 12LHJ, 1 Park Avenue, New York, N. Y. 


LUCKY IS 
THE GOLFER 


who has a four | 
clover (instez 
coin) to m 
place on t en. 
Brings a lucky putt! 
With any 2 or 3 
mor ze I 



















m ar = $1.50. 4 
Gold Plate $2.00 ppd. 2 
Money back if not 
delighted. Sorry, no 
COD’s. We ship in 2 
days. Mail to & 


ELGIN ENGRAVING CoO. 
6142 South St., Dundee, Illinois 60118 
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ae ie ' f | How about this Beauty Salon 
ee ee a‘ ke a o Hairdryer by Lady Schick. 

ae ra ee aa pe It not only dries hair... 
electric curlers. ' 


PY a7 
COUNSELOR 


It also has Beautifying Mist that sets 
dry hair beautifully in just twenty minutes... 
without hot electric curlers. 





That means the Lady Schick 
Beauty Salon Hairdryer 

is easier to use... 

better for the hair. -. 

more comfortable.. 

and saves money too! 


2 = #6 48 5 9090S 


by en, - | i” oo You're a mind reader! 
What an idea! : i © fe ek Sa i Helen has a Lady Schick 
This is like . aa r et — > , and just loves it! 
two gifts in one. Ss ‘ : And her hair looks 


| can 
use it, 
too! 


The BeautySalon: Hairdryer by Lady Schick. DRIES HAIR...SETS HAI} 
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